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All sales become final when waiter 
leaves your premises, please 
check your order careful ly.

All credit card orders, please 
show your credit  card and 
va l i d  I .D .  upon  de l i ve ry.

Spring  2012

Starters and Salads
	 1. 	 Empanadas	 stuffed with homemade chorizo and manchego cheese 	 $ 10
	 2. 	 Lamb Meatballs 	 grilled with tamarind glaze and almond dukka 	 $ 10
	 3. 	 Pampas Mixed Greens 	 field greens, carrots, tomatoes, cucumbers, pineapple vinaigrette 	 $ 9
	 4. 	 Caesar Salad 	 romaine, croutons, Argentine reggianitto, garlic parmesan dressing 	 $ 9
	 5. 	 Feta and Orange 	 baby arugula, feta cheese, sliced oranges and red onion 	 $ 10

From the Rodizio Grill Entrees
served with steamed vegetables, rice and farofa

	 6. 	 Chicken Breast	 boneless skewer marinated in smoked paprika and lemon 	 $ 14
	 7. 	 Chicken Drumsticks 	 marinated with malagueta chilies and vinegar 	 $ 13
	 8. 	 Pork Loin 	 grilled cutlets with coriander adobo 	 $ 14
	 9. 	 Top Sirloin 	 painted hills picanha with olive oil and Brazilian rock salt 	 $ 16
	 10. 	Tri Tip 	 with olive oil and smoked sea salt 	 $ 14
	 11. 	 Tenderloin Filet Tips 	 marinated with garlic and sweet herbs 	 $ 16
	 12. 	 Lamb Loin Chops 	 New Zealand lamb in garlic and ginger 	 $ 28
	 13. 	Pork Spareribs 	 with sweet guava glaze 	 $ 16
	 14. 	Prawns 	 grilled with lemon and garlic 	 $ 16
	 15.	 Ribeye Steak 	 16 oz. grilled with paprika adobo 	 $ 36
	 16. 	NY Strip Loin 	 16 oz. grilled with garlic butter 	 $ 36

Composed Salads and Sides a la carte
	 17. 	 Garbanzo Salad	 garlic confit, roasted red peppers and olives 	 $ 5
	 18. 	Tabbouleh 	 couscous, parsley, lemon juice and olive oil 	 $ 4
	 19. 	Sesame Pasta Salad 	 spaghetti noodles, miso dressing, green onions and carrots 	 $ 6
	 20. 	Spiced Fruit Salad  	 pineapple, mango and papaya tossed with sweet spiced dressing 	 $ 6
	 21. 	 Roasted Beets 	 slow roasted and tossed in Dijon vinaigrette  	 $ 5
	 22. 	Coconut Couscous 	 pearl couscous, pineapple, dried cherries and golden raisins 	 $ 6
	 23. 	Mango Coleslaw  	 shredded cabbage, basil and mango 	 $ 4

Hot Accompaniments a la carte
	 24. 	Steamed Vegetables	 $ 6	 25. 	Sesame Glazed Carrots  	 $ 5
	 26. 	Herb Roasted Mushrooms 	 $ 6	 27. 	Corn with Lime and Butter 	 $ 4
	 28. 	Steamed Rice 	 $ 4	 37. 	Whipped Coconut Sweet Potatoes 	 $ 5
	 29. 	Crispy Rice Croquettes   	 $ 3 	 30. 	Feijoada - classic Brazilian black bean stew 	 $ 7
	 31. 	Roasted Pineapple  	 $ 4 	 32. 	 Pao de Quijo - Brazilian cheese bread (1pc)	 $ 0.75
	 33. 	Crispy Bananas (1pc) 	 $ 0.50

Sweets
	 34. 	Coconut Flan	 $ 8	 35. 	White Chocolate Cheesecake  	 $ 9
	 36. 	Chocolate Torte with Bacon-Brazil Nut Toffee 	 $ 9

529 Alma Street
Palo Alto

Lunch: Monday - Friday, 11:30am - 2pm
Dinner: Monday - Thursday, 5pm-9:30pm, Friday & Saturday, 5pm-10pm, Sunday, 5pm-9pm

Brazilian

SERVICE AREA
ATHERTON, REDWOOD CITY, WOODSIDE, MENLO PARK, PALO ALTO, 

LOS ALTOS, LOS ALTOS HILLS, MOUNTAIN VIEW


