
RO D IZ I O  E XP E R I E N CE
 

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

Rodizio meat calories / 100g

P I C A N H A
213 cal

Prime Top Sirloin

F I L É  M I G N O N
176 cal

Tenderloin

B I F E  A N C H O
175 cal

Ribeye

C O N T R A  F I L É
213 cal

Sirloin

A L C A T R A
183 cal

Rump

A sharing menu that defines our essence
8 5

Pampas

TI R A- G OSTOS  
/  M O R D I DA S

A P P E T I S E R S

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

A C E I T U N A S
82 cal VN • V • H

Gordal & Kalamata olives

T R U F A
164 cal V • H

Mozzarella, black truffle

E NTR ADA  
/  P L ATOS  CH I COS

S TA R T E R S  /  S M A L L  P L AT E S

Delectable dishes to share

T O N N A T O  V I T E L L O
410 cal H

Yellowfin tuna, beef cream emulsion, capers

F U G A Z Z E T A
622 cal V • H

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

C H O R I Z O  D E  W A G Y U
393 cal

Spicy Wagyu Sausage

B I F E  D E  W A G Y U
208 cal

Wagyu Beef Denver

P I C A N H A  D E 
C O R D E R O

167 cal

Lamb Rump

C H U L E T A S  D E 
C O R D E R O

189 cal

Lamb Cutlets

L O M B O  T R U F A D O
323 cal

Truffled Pork Tenderloin

B A R R I G A  D E  P O R C O
427 cal

Pork belly

S O B R E C O X A  D E 
F R A N G O

209 cal

Chicken Thighs

C O R A Ç Ã O  D E  F R A N G O
172 cal

Chicken Hearts

A B A C A X I  G R E L H A D O
92 cal

Roasted pineapple with cinnamon



SO B R E M E SA
D E S S E R T

F A Z E N D A  S W E E T  B O X
502 cal V • H

Five classic Argentinian & Brazilian petit-fours

M O LH OS  /  SAL SA S
S AU C E S

S A L S A  T R U F A D A
180 cal H

Black truffle, cream, Parmesan

ACO M PAN HAM E NTOS /  
AL  L ADO

S I D E S

To complement your rodizio meats

B A T A T A  F R I T A
203 cal VN • V • H

Potato fries, chimichurri

M O R R O N E S
130 cal VN • V • H

Piquillo peppers, garlic

O U R MAR K E T  TAB LE

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


