CASAno
BRASIL

BRAZILIAN STEAKHOUSE

MAIN COURSE

Enjoy unlimited trips to our salad bar, and when you're ready, flip your coaster from red to green for
an unlimited sixteen-cut skewered meat course served tableside by our Gaucho Chefs.

BEEF, CHICKEN, LAMB, and PORK

We are proud to sevve USDA Prime aged beef, seasoned with sea salt, and
cooled over an open flame
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SIDE DISHES

Brazilian pao de queijo (cheese bread), crispy polenta, garlic mashed potatoes, and caramelized
bananas are served throughout the meal.

DESSERT

Indulge In One of Our Most Popular Desserts:
Creme Brulee
Homemade Brazilian Flan
New York Style Cheesecake

Chocolate Mousse



ALCOHOLIC BEVERAGES

Bottle of Wine or One Cocktail Per Person
BOTTLES OF WINE

Val D'Oca, Prosecco, Italy
Ruffino Moscato D'Asti, Veneto, Italy

Tinto Negro Seleccion Especial, Malbec, Argentina

COCKTAIL
CAIPIRINHA TRADITIONAL OR PASSION FRUIT
Brazil's Most Well Known Cocktail Made With Cachaca, Fresh Lime, Sugar, Fruit of Choice
RASPBERRY LYCHEE MARTINI
Vodka, Raspberry, Lychee Puree, Citrus
CASA'S SIGNATURE MARGARITA
Reposado Tequila, Pineapple Rum, Fresh Lime Juice, Agave Pineapple, Tajin
AFTER THE GOLD RUSH
Bonded Rye Whiskey, Apricot, Pineapple, Citrus
CASA DO BRASIL OLD FASHIONED

Elijah Craig Bourbon, Demerara, House Blend Bitters



