
VISIT 
OMAHA .. , 0 M A H A 

Gaucho-style Dining 

BOVINA CORDEIRO 
I B E E F I I L A M B I 

Brisket Lamb Steak 

Picanha 
(THE HOUSE SPECIALTY') 

FRANGO Alcatra 
(TOP SIRLOIN) (CHICKEN) 

New York Strip Frango com Bacon 
Picanha ao Alho (CHICKEN WITH BACON) 

(PREMIUM SIRLOIN CAP WITH GARLIC) 

FRUTOS 
PORCO DO MAR 

( P O R K SAUSAGE) 
(SEAFOOD) 

Parmesan Pork Camarao Grelhado 
(GRILLED SHRIMP) 

Pork Ribs 

DINNER MENU AVAILABLE FROM SEPTEMBER 
11TH THROUGH SEPTEMBER 20TH 

Dinner Menu Available from September 11th - September 20th. 

Restaurant Week Menu is a promotionally priced menu. Excludes: 
File! Mignon, Ribeye, Lamb Chops. Children 6-12 are half-priced I 
Children 0-5 are complimentary. 

Meats are cooked to the guest's preference. Please inform your 
server of any food allergies or dietary restrictions. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness. 

TERRA GAUCHA TAKES PRIDE IN SERVING A 
LARGE PORTION OF OUR MENU GLUTEN FREE 

RESTAURANT W E E K 

THE ULTIMATE 
CHURRASCO 
EXPERIENCE 

Selected Dessert 
Mousse de Bolo de Limao 

(Lime Cake Mousse) 

GOURMET HOT & 
COLD TABLE 

Featuring over 55 items including local­
ly-sourced vegetables, fruits, salads, au­
thentic Brazilian hot dishes, sauces, and 

imported cured meats and cheeses 

Sides 
Pao de Oueijo (warm parmesan 

cheese bread puff), Pure de Batala 
(mashed potatoes), Grilled Pineapple, 

and caramelized bananas served 
complimentary to every table. 

OMAHA 
RESTAURANT 

WEEK RODIZIO: 

Terra Gaucha Brazilian Steakhouse 

73851 FNB Pkwy, Omaha,NE 68154 

(402) 315-3528 
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File! Mignon, Ribeye, Lamb Chops. Children 6-12 are half-priced I 
Children 0-5 are complimentary. 

Meats are cooked to the guest's preference. Please inform your 
server of any food allergies or dietary restrictions. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
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Dinner Menu Available from September 11th - September 20th. 

Restaurant Week Menu is a promotionally priced menu. Excludes: 
File! Mignon, Ribeye, Lamb Chops. Children 6-12 are half-priced I 
Children 0-5 are complimentary. 

Meats are cooked to the guest's preference. Please inform your 
server of any food allergies or dietary restrictions. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
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(Lime Cake Mousse) 
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Featuring over 55 items including local­
ly-sourced vegetables, fruits, salads, au­
thentic Brazilian hot dishes, sauces, and 
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Sides 
Pao de Oueijo (warm parmesan 
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DINNER MENU AVAI L ABLE FROM SEPTEMBER 
11TH THROUGH SEPTEMBER 20TH 

Dinner Menu Available from September 11th - September 20th. 
Restaurant Week Menu is a promotionally priced menu. Excludes: File! Mignon, Ribeye, Lamb Chops. Children 6-12 are half-priced I Children 0-5 are complimentary. 
Meals are cooked lo the guest's preference. Please inform your server of any food allergies or dietary restrictions. 
Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

TERRA GAUCHA TAKES PRIDE IN SERVING A 

LARGE PORTION OF OUR MENU GLUTEN FREE 

R E S T A U R A N T W E E K 

THE ULTIMATE 

CHURRASCO 

EXPERIENCE 

Selected Dessert 
Mousse de Bolo de Limao 

(Lime Cake Mousse) 

GOURMET HOT & 
COLD TABLE 

Featuring over 55 items including l oca l ­
ly-sourced vegetabl es, fruits, salads, au­
thentic Brazilian hot d'shes, sauces, and 

imported cured meats and cheeses. 

Sides 
Pao de Queja (warm parmesan 

cheese bread puff), Pure de Batata 
(mashed potatoes), G rill ed P i n eapp l e, 

and caramelized bananas served 
complimentary to every table. 
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