TEXAS de BRAZI,
cuumsmm{’sumousz

CHAGRIN VALLEYRESTAURANT WEEK DINNERVMENU - $35
JANUARY 28THFEBRUARY 3RD

Guest must mention Restauranteéfk

FIRST COURSE THIRD COURSE

Once guests tum their cards from red to green,
carvers will bring various cuts of seasoned beef, lamb,
pork, chicken and Brazilian sausage directly from the re
to their table to be caved. Meat sewice is continuous,

Guests help themselves to a 50-item gouet salad area. therefore guests can have as much as they like.

SECOND COURSE

« Freshly-Cut Romaine Lettuce « Imported Heats of Palm » Herb-Marinated Pork Loin » Parmesan-Crusted Pork Loin

« Crisp Iceberg Lettuce « Tangy Tabbouleh * Picar\.ha * Gar.lic Picanha.
« In-House Dressings « Ar tichoke Heats * Brazilian Sausage * Braised Beef R|bs'
« Cucumbers « Grilled Red Peppers . Leg of Lamb » Barbecued Pork Ribs
« Summer Dmatoes « Seasonal Salads . thlgcken Breast Wrapped O P_arme_san Drumettes
 Cherry & Sun-dried * Pepper Salami . chai(r:;n * Filet Mignon
Tomatoes « Imported Artisan Cheeses * Flank Steak
« Baby Corn X e Lamb Chops
y « Crispy Smoked Bacon « Filet Mi 0 q
« Buffalo Mozzarella . Sushi irl1€Baclc?:on Janbe
* Potato Salad « Croutons
» Black & Green Manzanilla « Farofa
Olives

» Brazilian Black Beans

» Steamed Asparag
Orange Sau

* Mushrooms
* Miniature Beets



