Beef Hump
Scotch Fillet Rump Cap
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Despite BRAZA Churrascaria being “the meat-lovers house’, we love cooking for vegetarians too!
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Vegetal Beef Ribs
Also, please note that no takeaway food is allowed.

Whole tables only. 19 - -
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Please choose one Entrée and/or one Main from the menu below.
Plus you will be able to enjoy all vegetarian skewers and all side dishes served as part of our Traditional Churrasco as well.

Rump Cap - Picanha

Flank - Fraldinha

Garlic Rump Cap - Picanha com Alho
H Hump - Cupim

Beef Ribs - Costela

Rump w/ Provolone - Alcatra ¢/ Queijo

Sirloin - Contra-Filé

’ Lamb Rump - Alcatra de Carneiro
Lamb Leg - Pernil de Carneiro

Pork Leg - Pernil

Pork Neck - Sobre Paleta (Copa)

Pork Ribs - Costelinha de Porco

Pork Belly - Panceta

Homemade Sausage - Linguica Caseira

Chicken Drumettes - Coxinha da Asa
Chicken Hearts - Coracdo
Chicken Thigh Fillet - Filé da Sobrecoxa
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Please choose your side dishes:

Tomato Salsa - Vinagrete

Cassava Flour - Farofa

Brazilian Chillies - Pimentas Mistas
Coleslaw - Salada de Repolho
Mixed Salad - Salada Mista
Rocket Salad - Salada de Ricula
Potato Salad - Maionese de Batata
Brazilian Style Rice - Arroz Branco
Black Beans - Feijdo Preto

Chinese Broccoli - Couve

‘Td Fritos do BRAZA’

Beer Battered Chips - Batata Frita
Cassava Chips - Mandioca Frita
Polenta Chips - Polenta Frita
Crumbed Banana - Banana Frita

Palm Heart Open ‘Pastel’

Fresh tomato, green olives, green peas, sweet

corn & catupiry sauce.

Cassava Fritters Trio
(Cheesy, Garlicky, Herby)
Endive leaves, chipotle aioli & kiss pepper.

Warm Kipfler Potato Salad

Cajun spice, field mushrooms, quail egg,
cherry tomato & balsamic glaze.

Plantain Banana Moqueca @
Seerved w/ rice.
*Optional served w/ fish & prawns.

Char-Grilled Witlof
Parsnip puree, crunchy garlic, burnt cherry tomato,
danish feta cheese & chimichurri.

Fish of the day
Always a nice surprise...
*for Pescatarians.

Children 4 years old and under eat free.
Children 5 years old 26. Add *2 per year up to the age of 12.

Chicken Breast w/ Bacon - Medalhdo de Frango

Fish - Peixe na Folha de Bananeira
Prawns - Camardo

Halloumi Cheese - Queijo
Garlic Bread - Pdo de Alho
Pineapple - Abacaxi

EXTRAS O

Cheese Bread (6un)

Mashed Potato
Sauteed Veggies

Sauces
Anto’s Malagueta Chilli
Aioli
Catupiry - Brazilian Cream Cheese
White BBQ

Blue Cheese
Chipotle Aioli
Tartare

Chimichurri
Red Wine Jus

LET'S WASTELE

*Available for groups of 4 guests or more.
Whole tables only.

Complement your Traditional Churrasco with:
Caipirinha jug to share

Petit Four Degustation Platter to share for dessert
1 Tea or Coffee per person

*You can also add a vegetarian dish to your Traditional
Churrasco for $22 for entrée and $35 for main.

FR“M ““n Do you want to have a Braza experience at home?
Simply purchase our meats and much more at

TABLETO
YOURS

We deliver to your door step!

Must be pre-ordered 3 days in advance. Available only for groups of 20 people or more.

Try something very different from the usual! Try our Special Group Churrasco menu.
Specialty offerings in this menu includes Beef Rib Eye, King Prawns, Quail, Lamb Cutlets plus more!

*For more information, ask our Restaurant Manager about our Special Group Churrasco Menu.

BBQ MEATS




