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fl LA CARTE MENU

BRAZILIAMN. THAT'S DUR SPECIALITY.
LLE 00 OUR OLWN BRAZILIAM. EHPERIENLCE IT!







our one and only authentic Brazilian experience out of
south America. Soak up the Samba, Caipirinha and delicious
traditional cuisine. Brazil is all about the dancing, culture,

sunshine and food. We do Brazilian, experience itl
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TUPIZINH O - CALAMARI SALAD
Grilled baby calamari and crispy fried squid heads,
lettuce, tomatoss, and sautded anions.

BRASILIA SALAD ARG AZR

Crispy greens with green pepper, fresh tomatoes,
cucumber and onions topped with grated feta
cheese, cheddar cheese and black olives.

CARNIVRL SALAD
Cold or Stir-fried. Crispy lettuce topped with fresh "6d  Rg4
vegetables, cocktail tomatoes, onions, cucumber,

palm hearts & black olives, drizzled with a strawberry
balsamic reduction (Avocado when in s=asan).

GALETO - CHICKEN SALAD RGA  RgR
Grilled spicy chicken served on a bed of crispy gre=ns,
fresh tomatoss and sautded onions

PORTUGLIESE SALAD

Cocktail tomatoss, peppers, onions, crispy greens,
cucumber & olives.

64 Rg4
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 STARTERS

PALLISTA PLATTER R250
& delicious selection of grilled chourigao, creamy chicken

liwers, chicken trinchado, grilled calamari and fresh

Cape mussels. Prepared with Brazilian flair for the =ntire

table to experience and savour.

MARACANA PRAWN PLATTER 50
Prawns butterfly grilled with our special spices, topped
with lemon butter and peri-peri sauce an the side.

IP&NEMA PLATTER "135
Chicken trinchado, grilled calamari tubes and grilled

squid heads.

CORCOVADO MUSHROOMS il

Black mushrooms grilled in lemon butter and garlic,
topped with creamed spinach 8 grated feta cheese,

CHICKEM LIVERS/ FIGADIOS 63
Grilled in mild peri-peri and simmered in a creamy
wine and garlic sauce.



FUR THE LOVE OF
BARZILIAIM SHITIBH

CHOURICO ASSADO Rg8

Fortuguese= pork sausage grilled whole or sliced, served with
black Portuguese olives and sliced home-made bread.

TUPEINHO - CALAMARLSOUID HEADS R74

¥Young, tender calamari tubess seasonsd and lightly grilled to
perfection, topped with lemon butter.

MEXILHAQ - MUSSELS 5Q
Mussels steamed and simmered in 3 creamy white wine and
garlic sauce.

CARIOCA PRAWNS RS0

Frawns in & signature beer, lemon, chilis and garlic sauce.

BOSCHENDAL BOSCHEN BLANC 147




TIEHT hODIZ10

THE MEAT RODIZIO Hil5 pp

A Meat Connoisseurs dream come true.. Feast om as much as you like of variou s cuts of
slow roasted prime Beef, tender Chicken, traditional Chourigo, succulent Pork, and the
sensational leg of Larmib
At Rodizio we pride ourselves on using our very own in-hou s2 marinades and mixed
spices to give each cutof meat its very own unique texture and delectable flavour. Our
friend by and specially trained Meat Carvers slice and serve the meat off large skewers at
your table directly onto your plate in true Brazilian styl e. The Rodizio (our signature dish),
is sarved with a genenous helping of savoury rice, crisp potato chips and fresh seasonal
vegetables. Black bean, Farofa &fried banana available at an additional change.
USING YOUR ROBOT

Green means "Bring it Onl"

Red means "Stop for Nowl”
When your robot has the green side facing up, the carvers will keep visiting the table
You can slow it down/take a short break by turmning your robot red side up.
When you are ready to indulge again, turn your robot green & keep on enjoying.

Strictly no sharing allowed & takeaways can be amranged at R245.00/kg
Kitchen closes at 10:30PM on weekends & 9:30 PM on weekdays.
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SIGNATURE

ERAMPTON SHIRAZ F189
LUT




MIEHT &
FOULTRY

PICAMHA A BRASA =g "85
Ficanha steaks Aame-grilled Brazilian style
with coarse salt, bay l=aves and garlic.

GAUCHD STEAK g T190
& tender mature rump steak, lame-grilled

gnd then pen-fried to perfection with

white wine, garlic, bay leaves and freshly
chopped chillies.

(COMTRAFILE A CAIPIRA - SIRLOIN =g 1185
Sirloin steak lame-grilled with our blend
of herbs and spices.

FILLET MIGNOMN g "2 10

Fillet steak, lam=-grilled to perfection.

FEIJDADA BRAZILEIRAS ELACK BEAM STEW  R165
Traditional black beans stewed with pork,
beef cuts and chicken season=d with

wirgin olive oil and garlic. Served with

farofs, whit= rice and couve minsirs.

GRILLED CHICKEN BREAST g " 140
Chicken fillets | s=rvad with an assort=d

mix of crizpy greens, topped with grated

feta, avocado and strawberries. Drizzled

with a strawberry balsamic reduction.

CHICKEM FILLET PASTA 140

Chicken strips and stir fried veg with a
creamy trinchado sauce.

LAME CHOPS - i1 gy 1oty L)

Juicy lamb chops grilled to perfection.
with our famous in-houss marinad =

ADDITIOMAL SAUCES R3S
Gaucho Sauce- White wine, garlic, bay

leawes & chilli.

Creamy Cheese. Creamy Mushroom.

Creamy Garlic. Creamy Pepper.

EOSCHEND AL SOMMELIER PINOTAGE R270
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SHELLFISH

KAXADO PRAWNSS GRILLED PRAWNS 50
Seasoned & butterfly grilled in fresh lemon juice,
butter & spices. Served with savoury rice & crispy
potato chips.

CARIOCA PRAWMN POT 225
Frawns simmered in beer, butter, garlic,

freshly chopped chillizs with bay leaves and
Rodizio's secret spices.

MOZAMEICAN PRAWM CURRY R22%

Prawns served in & mild ar hot creamy coconut
marsala curry.

CAPTAINS STYLE PRAWNS 225
Frawns served in a rich, creamy white wine and
garlic sauce.




FLATIERS

CARMIVAL PLATTER RE00
Lobster,muss=ls, fish, prawns and grill=d
calamari all s=asoned and grilled to
perfection.

RUMEA PLATTER R260
5 Prawns, calamari and a 200g matured

rurmmp steak all seasonsd and grilled to
perfection.

SAMBA PLATTER "260
5 Prawns, calamari and grilled fish all
seasoned and grilled to perfection with

olive oil and fresh lemon juice.

&1l platters served with a side salad and
choice of starch.

S FRANSCHHOEK CELLAR SAUMVIGHNON BLANC  F150



HISH PEIR/INHO

TUPI - CALAMARI A163 SAULCES
Young tender calamari tubes lightly SALVADOR SALCE R3Q

grilled im & blend of fresh lemon butter : : : ?
and spices. Served with your choice of Creamy white wine with shrimp,

starch, creamed spinach and vegetables rrushroom & a touch of garlic.
of the day.

THERMIDOR SAL (E ~H
PESCADA - HAKE R14( Rich creamy brandy sauce with
Grilled with olive oil and spices, shrirmp. garlic, butter and topped
topped with lemaon butter. Served with with cheddar cheese.

your choice of starch, creamed spinach
and wvegetables of the day.

KINGELIP GRELHALIC SQ > e P L :
Grilled Kingklip fillet with clive oil 15“-'5?.5?"’% H Keaeed

and spices topped with lermon butter.
Served with your choice of starch,
creamed spinach and vegetables of the

day.

BACALHAL ASSADO 50 .
Served with boiled jacket potatoes, FRAMSCHHOEK CELLAR SALMGNON "147
roasted garlic, roasted onions and BLAMC

gresn peppers.




VEGETARIAN PLATTER f145
An assortment of stir fry vegetables,
baked black mushroom topped with
creamed spinach and feta cheese, grilled
hallaurni, couscous salad, mashed
butternut and a choice of starch.

VEGETARIAN CURRY R145
A frezh assortment of vegetables

stewed in a mild cocoanut curry,

palm oil [olio de dend&), leman,

onion, tomato, green peppers

and halloumi chesss, S=rved with

pasta or rice,

FRAMSCHHOEK CELLAR UNOAKED = Y
CHARDOMMAY




RODIA0
PUDDING RG2

& slmond chocolate, coffes and cream
layered dessert.

AMAZON MANGO (SEASOMAL) A52
Fresh mango cubed, topped with ice

cream and fresh granadilla pulp.

PEPPERMINT PUDDING RL2

This fridge tart is a favourite South
African classic.

{CREME BROLEE RG2

Homemade brules custard and
freshly caramelized brown sugar crust.

CHOCOLATE MOUSSE iad
Light and creamy, made with dark
chocolate and topped with cream.

MALVA PUDDING Rn2
Topped with custard, cream or

ic= CrEam.

PANMA COTTA AL

Traditional Pana Cotta topped with
homemade couliz sauce.

CREME C ARAMEL RG2
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