
Beef
 Picanha 

OXr signatXre steak! Picanha, also knoZn as cap of rXmp, represents the
 art and science of chXrrasco cooking. Lightl\ seasoned Zith rock 
salt and sliced thin, it is tender Zith a robXst flaYoXr. There
 ZoXld be NO chXrrasco ZithoXt Picanha.

Striploin (Dinner)
Ver\ Zell-knoZn noble cXt of beef, Zhich can be also called Angosto steak or chori]o   steak. It is a Yer\ soft and
lean meat, althoXgh its oXtside has a thick la\er of fat, Zhich keeps the meat moist and jXic\ Zith a strong
flaYoXr. Seasoned Zith a blend of chilli & rosemar\ sea salt. Best to be enjo\ed as rare or mediXm rare. 

RXmp 
Large, long, and lean, this steak is pri]ed for its sXccXlence and a heart\ beef flaYoXr. Perfectl\ seasoned Zith
onion & sage coarse sea salt, then grilled Zith a la\er of fat Xntil most of it melts aZa\, and the remaining fat
becomes crisp\, best to be enjo\ed as mediXm.

Tri-tip Zith cheese (Dinner) 
Ver\ Yersatile, lean, and tender cXt of beef Zhich is e[tremel\ rich in flaYoXr and Yer\ popXlar in traditional
Bra]ilian bbq. Itİs carYed against the grain to ensXre that remains as tender and flaYoXrfXl as possible. 
Pierced Zith matXre Welsh cheddar cheese and its alZa\s recommended to be serYed as mediXm. (Dair\)

Beef ribs (Dinner)
These sXccXlent ribs are first rXbbed Zith rosemar\ & th\me coarse sea salt, 
Zhich creates a seasoned crXst. The ribs are then grilled oYer the hot coals for 
seYeral hoXrs to bring forZard its natXral flaYoXrs.

Garlic steak 
Tender, flaYoXrfXl, and jXic\ cXt of beef cooked to perfection, gla]ed Zith 
pXreed onion & garlic blend Zhich giYes soft, bXtter\ flaYoXr.

OFF THE BBQOFF THE BBQ  

Lamb
 Leg of lamb 

For lamb loYers or those cXrioXs to taste it for the first time, oXr skilled bbq chefs perfectl\ fire roast this
large and sXccXlent cXt from the hind leg to mediXm, seasoned Zith special blend of coriander, cXmin &
paprika coarse sea salt.

*For an\ information regarding allergens, please ask a 
member of oXr team Zho Zill be happ\ to help. 



Chilli chicken 
OXr XniqXe famil\ recipe being Xsed for oYer 13 \ears! JXic\, tender, and crisp chicken thighs marinated oYer 24
hoXrs in special blend of chillies, paprika, garlic & herbs all roasted Xntil its perfection.

Chicken hearts (Dinner)
An Xnmissable part of the Bra]ilian chXrrasco e[perience. Simpl\ delicioXs Bra]ilian bbq classic. Marinated in
onion, garlic, and herbs this perfectl\ cheZ\ little hearts roasted on open flame taste jXst like dark meat
chicken.

Lemon chicken Zings Zith cassaYa floXr (Dinner) 
 JXst Zith right leYel of acidit\, marinated in lemon, rosemar\, tXrmeric, garlic, onion, and salt roasted Xntil
tender, and coated jXst before its finish Zith cassaYa floXr to create XniqXe slightl\ smok\ taste like crXst. 

Bra]ilian saXsage 
Made Zith oXr bespoke blend of ingredients and
 seasoning and cooked Xntil crisp and jXic\.
(GlXten, So\a, SXlphXr dio[ide) 

Smoked pork loin 
Wide and thick cXt of pork from the loin mXscle of the pig, soaked in brine before cXring process. This maple
Zood flaYoXred cXt is sloZl\ roasted oYer the bbq and gla]ed Zith hone\ & mXstard. (MXstard)

Parmesan pork 
OXr directors faYoXrite! This sXccXlent cXt of pork from the joZl, throXgh the shoXlder, and e[tends close to
the loin is perfectl\ seasoned Zith a special blend of jXniper berries, th\me & fennel seed coarse sea salt,
traditionall\ roasted oYer the bbq, and coated in rich melting parmesan cheese before serYing. (Dair\)  

Bab\ back pork ribs (Dinner) 
Stick\ and finger licking! Taken from the loin of the pig, fXll of meat betZeen the bones Zith a phenomenal
flaYoXr. Before being sloZl\ roasted oXr chefs rXb them Zith a blend of dr\ herbs and spices and repeatedl\ being
gla]ed Zith oXr home-made BBQ saXce dXring the roasting. (GlXten, Fish, Celer\, SXlphites)

Chicken
 

Last bXt not least!

 
 

Garlic bread  
Cooked to crisp on oXr bbq, the best garlic bread \oX Zill eYer haYe. (GlXten, Eggs, Ma\ contain sesame)

 Cinnamon Pineapple 
Some sa\s its their faYoXrite from the bbq. SloZl\ roasted pineapple Zith cinnamon and sXgar, a mXst tr\!

Pork
 


