Padre Island Houston Brazilian steak and seafood house

626 hwy 6 south
Houston, Texas

phone: 281-679-9791

hours: Sunday thru Wensday 11am to 10pm Thursday thru Saturday 11am to 2am

Menu created with The Grub Club&#153;



Appetizers

:: Amazonas - Bacon wrapped Suffed Shrimp. Choose from Grilled or fried.  7.99

. Sao Paulo Chicken wings - Brazilian Spicy Chicken wings.Served with our Chefs very own dipping sauce. _ 7.99

:: Florianopolis Crab Cakes - Gulf coast crab cakes made fresh daily .Choose from being grilled or fried and served with our chefsvery own Sauce.
9.99

:: Mato Grosso Do sul Stuffed Mushrooms. - Fried to a golden brown and stuffed with our crab meat Stuffing and fried to perfection and served with

our Avocado Ranch Dip. 9.99
:: Brazilian Fried Chicken Tenders - Chicken tendersfried to perfection served with our spicy dipping sauce 8.99
:: Platter De Carnival - ThisPlatter consist of our Famouse 4 delicouse Appetizers.Enjoy all of these Exciting menu items 12.99

Soup and Salad

. Texas Seafood and Sausage Gumbo - Chef Michael's Famouse Gumbo made fresh Daily. Our Gumbo is served with Riceand Crackers. 4,99
:: Brazilian Grilled Chicken Salad - Our very own mixture of mixed fresh greens with fresh garden grown Vegies and our marinated Grilled Chicken
Breas.  7.99

:: Brazilian Grilled Shrimp Salad - Fresh Gulf Coast Shrimp Grilled to perfection and placed on a bed of fresh Mixed Greens and se3asoned with our
ownDressing.  8.99

:: Texas Rio All you can Eat Salad Bar - Just for your delight the All you Can eat Salad Bar. Fresh Garden Vegies and Mixed Greens And all your
Favorite dressings for youto choosefrom 12,99

Lunch Churrasco A Rodizio
Our Lunch Style Brazilian Buffet and Side Dishes for Only $18.99

;> Marinated Leg of Lamb - Marinated over night our Leg of Lamb is sure to test your taste Buds

:: Picanha-- Noble Top Sirloin - Our Famouse Noble Cut of Sirloin has been seasoned and slowly cooked for your delight.

:: Garlic Beef Picanha - Season with just enough Garlic to make your mouth water

:: Fraldinha -- Bottom sirloin - Sowly cooked to perfection and carved right at your table .

:: Bacon Wrapped FileMignon - TheFiletsof all Filets this most tasteful Plate will make you wanting More cooked to your likeing and slowwly cooked
with just the right seasons.

. Grilled Spicy Sausage - Thisisour Favorite Dish and we think it will be yoursto

:: Pork Loin with Parmesian Cheese - Thisvery unique blend of Cheese and spicies will make this dish one of your favorites
:: Brazilian Pork Ribs - Pork ribs seasoned with our Chef's very special blend of spices .

. Bacon Wrapped Chicken Breast - Sowly cooked with apple smoke Bacon wrapped around this Chicken Breast.

. Drunken Brazilian Chicken Leg - Marinated in Cognac and Beer overnight this chicken delight your taste Buds.

Texas Gulf Coast Lunch Seafood

This Plates are served with Garlic roasted Mashed potatoes and Chefs Vegies or choose French Fries.

:: Santa Catarina Stuffed Flounder ----- ('seasonal) - Chef Michael's Famouse Stuffed Whole Flounder Stuffed with Shrimp, Crab Meat and spicy
Sausage and Topped with his Panchatrain Sauce  $18.99

:: Texas Style Drunken Red Fish - Farm Raised Red fish Grilled to perfection topped with awhitewine Sauce. _ $10.99

.- Old Fashion Fried Catfish Platter - farmraised Catfish fried to perfection served with fresh coleslaw and served with your choice of vegies.
$9.99

.- Fried Shrimp Platter - Fresh Gulf Coast Shrimp fried to perfection and served with your choice of chefsvegies.  $9.99

.2 Cajun Grilled Cat fish Platter - Agfrilled Catfish filet seasoned with our Cajun Spicy.  $10.99



