BRUNCH BOTTET ,/ ,
Brazilian style buffet loaded with seafood, A
organic salads, assorted cheeses and cold cuts

HOT SIDE DISHE

Scrambled eggs, roast potatoes and tomatoes,
slow cooked feijoada, moqueca de peixe

CHURRASCO
Carne - Beef
Signature picanha (rump steak),
flank steak, tenderloin wrapped in bacon

Cordeiro - Lamb
Marinaded with spiced mustard,
brown sugar and fresh orange,
lamb chop with herb marinade

Porco - Pork
Chorizo, dingley dell pork rib eye,
BBQ pork ribs

Frango - Chicken
Ancho chilli, soy sauce and vinegar chicken wings,
rocoto chilli ginger and lime drummets,
lemon pepper chicken breast

Legumes - Vegetables
Corn with butter,
roast pineapple with cinnamon sugar

Sabores Brasileiros - Brazilian Flavors
Coxinha, fried banana

SWEETS

Chocolate Lava Cake $78
with wvanilla ice cream and fresh fruits

Seasonal Cheesecake $78
with berry sauce

Ice Cream $58
Choice of 2 scoops
Vanilla, / Chocolate / Mango

$3 1 8 per person

+10% service charge
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flavored caipirinhas, tap beer,
house spirits with mixers, wines and

$R8 (2H0URS)
wines, sparkling wine,
house spirits with mixers and bee1!'-
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soft drinks and
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+10% service charge




