1
ORDER A I_A CAR'I'E BEVERAGES
ACQUA PANNA STILL WATER 28 fl oz $8 d AZ’
FLAME-GRILLED MEATS S.PELLEGRINO SPARKLING WATER 28 fl oz $8 e ‘ i

b 1lb b 1lb
PICANHA $12  $24 BRAZILIAN SAUSAGE  $8  $16 COCA-COLA 12floz can $2.5
GARLICPICANHA  $12  $24 PARMESAN PORK $8  $16 DIET COKE 12 fl oz can $2.5 CHURRASCARIA ’ STEAKHOUSE
FLANK STEAK $14  $28 PARMESAN DRUMETTES $8  $16
LEG OF LAMB $12 $24 SPRITE 12 fl oz can $2.5
CHICKEN WRAPPED ~ $9  $18
IN BACON

Served during dinner only

BARBECUED PORK RIBS $9  $18 FILET MIGNON $24  $48
SPICY PICANHA $13  $26 FILET MIGNON $25  $50 DESSERTS - BY THE SLICE
LAMB PICANHA $13 $26 WRAPPED IN BACON KEY LIME PIE $12.95 -
PETITE FILET $12  $24 LA el $26 352
BANANAS FOSTER PIE $12.95 > ®
—
BRAZILIAN CHEESE BREAD COCONUT CHESS PIE $12.95 ;
HALF DOZEN (6) $3.5 DOZEN (12) $7 PECAN PIE $12.95 SR g 5 o
CHOCOLATE MOUSSE CAKE $12.95

COLD SIDES BRAZILIAN CHEESECAKE $12.95

small large small  large
HEARTS OF PALM $10  $20 COUSCOUS SALAD  $7  $14 CARROT CAKE $12.95
TABBOULEH $8  $16 CUCUMBER SALAD $6  $12
POTATO SALAD $7  $14 CABBAGE SALAD $5  $10
Salads
CAESAR SALAD $10 HOUSE SALAD choice of dressing $12

ranch | blue cheese | balsamic | brazilian vinaigrette

HOT SIDES
small large small  large
SAUTEED $8  $16 JASMINE RICE $6  $12
MUSHROOMS FELIOADA BEANS $5  $10
POTATOES AU GRATIN $8 $16 FRIED BANANAS $3 $6 —
GARLIC MASHED $8 $16 . bl' v/
POTATOES www.openrable.com/r, o . o
texas-de-brazil-hawaii-honolulu Dinner: Brunch:
Soups Sunday — Thursday: 4pm — 10pm Saturday — Sunday: 11am — 3pm
LOBSTER BISQUE S0 o T Iy I (ontact manny.cournede@unionmak.com for large parfies Friday — Saturday: 4pm — 11pm

Please allow a minimum of 30 minutes for preparation. .
small serves 1 —2 large serves 3 — 4 Restrictions may apply. (808) 944-2702 | texasdebrazil.com



BUILD YOUR OWN -FLAME-GRILLED MEATS, - CHEF-CRAFTED SIDES —
c H u R R A s c 0 P I-A'I' E BRAZILIAN SAUSAGE B D SIDES

CHICKEN WRAPPED IN BACON
TABBOULEH

$19 PARMESAN DRUMETTES
POTATO SALAD

8oz of flame-grilled meats, two chef-crafted sides, PARMESAN PORK

brazilian cheese bread and a side of chimichurri sauce CORRCOLSISARR

LEG OF LAMB +3$2 plate / +$8 feast

CUCUMBER SALAD
0 U PICANHA +$2.5 plate / +$10 feast
CABBAGE SALAD
[ )
Select 2 meats .. 2 S|des GARLIC PICANHA +$2.5 plate / +$10 feast
from the options to the right
FLANK STEAK +$4 plate / +$16 feast HOT SIDES

SAUTEED MUSHROOMS

Served during dinner only
POTATOES AU GRATIN

BARBECUED PORK RIBS
GARLIC MASHED POTATOES

PETITE FILET +$2 plate / +$8 feast
JASMINE RICE

SPICY PICANHA +$2.5 plate / +$10 feast
FEIJOADA BEANS

LAMB PICANHA +$2.5 plate / +$10 feast

FILET MIGNON +$8 plate / +$32 feast

FILET MIGNON WRAPPED IN BACON +$9 plate / +$36 feast ADDITIONAL SIDES

B u I I_ D Y 0 U R 0 W N LAMB CHOPS +$10 plate / +$40 feast caesar salad $10
house salad choice of dressing $12

c H u R R A S c 0 F EA s T brazilian cheese bread six / twelve $3.5/ $7
fried bananas three /six $3/ $6

$84 SAUCES & DRESSINGS lobster bisque dinner only $10
- - chimichurri sauce $2 soup of the day lunch only $6.5
2lbs of flame-grilled meats, two chef-crafted sides, farofa popular brazilian topping $2

rice & beans, brazilian cheese bread and

. L . balsamic vinaigrette $2
a side of chimichurri sauce

ranch dressing $2

Serves 4 people blue cheese dressing $2

brazilian vinaigrette $2

Select 2 meats .nd 2 Sides caesar dressing $2

from the options to the right

Texas de Brazil reserves the right to change menu and price without prior
notice. Serving sizes are suggestions, and could vary depending on the
individual. Applicable taxes will apply and suggested gratuity is 15%. For
allergy and nutritional information please visit texasdebrazil.com/nutrition

(rice & beans already included)



