Pampas

A sharing menu that defines our essence

TIRA-GOSTOS
/ MORDIDAS
APPETISERS

A single-bite explosion of flavours to
kickstart your Fazenda Experience

ACEITUNAS
82cal VNe+VeH

Gordal & Kalamata olives

TRUFA
164cal V *H

Mozzarella, black truffle

85

ENTRADA
/ PLATOS CHICOS
STARTERS / SMALL PLATES

Delectable dishes to share

TONNATO VITELLO
410cal H

Yellowfin tuna, beef cream emulsion, capers

FUGAZZETA
622cal V *H

Charcoal dough, mozzarella, Provolone,
goat’s cheese, onion

RODIZIO EXPERIENCE

A selection of 13 freshly-grilled meats & pineapple carved at your table

PICANHA CHORIZO DE WAGYU LOMBO TRUFADO
213 cal 393 cal 323 cal
Prime Top Sirloin Spicy Wagyu Sausage Truffled Pork Tenderloin
FILE MIGNON BIFE DE WAGYU BARRIGA DE PORCO
176 cal 208 cal 427 cal
Tenderloin Wagyu Beef Denver Pork belly
BIFE ANCHO PICANHA DE SOBRECOXA DE
175 cal CORDERO FRANGO
Ribeye 167 cal 209 cal
— Lamb Rump Chicken Thighs
CONTRA FILE - -
213 cal CHULETAS DE CORACAO DE FRANGO
Sirloin CORDERO 172 cal
— 189 cal Chicken Hearts
ALCATRA Lamb Cutlets —
183 cal ABACAXI GRELHADO
Rump 92 cal

Roasted pineapple with cinnamon

Rodizio meat calories / 100g
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OUR MARKET TABLE

Boasting a range of starters, sides and accompaniments to enhance your Experience

ACOMPANHAMENTOS /

MOLHOS / SALSAS
AL LADO SAUCES
SIDES
SALSA TRUFADA
T / dizi 180cal H
o COmp ement your ro 1Z10 meats Black trufﬂe, cream, Parmesan
BATATA FRITA
203cal VNV eeH

Potato fries, chimichurri

MORRONES
130cal VYNV e H

Piquillo peppers, garlic

SOBREMESA
DESSERT

FAZENDA SWEET BOX
502cal V *H

Five classic Argentinian & Brazilian petit-fours



