
Salad area, meats and dessert selections 
may vary by location and season.

Omaha Restaurant Week | Sept. 11th - Sept. 20th | $50

• Filet Mignon
• Filet Mignon Wrapped in Bacon
• Lamb Chops
• Barbecued Pork Ribs
• Beef Ribs

• Picanha
• Brazilian Sausage
• Leg of Lamb
• Chicken Breast Wrapped in Bacon
• Parmesan Pork Loin

• Garlic Picanha
• Parmesan Chicken Drumettes
• Flank Steak
• Spicy Sirloin

Hot Items

• Garlic Mashed Potatoes
• Feijoada
• Jasmine Rice

• Lobster Bisque
• Sweet Fried Bananas
• Brazilian Cheese Bread

• Sautéed Mushrooms
• Potatoes Au Gratin
• French Fries

Salad Area Selections

• Cabbage Salad
• Spring Mix
• Romaine Lettuce
• In-House Dressings
• Shrimp Salad
• Sliced Tomatoes
• Prosciutto
• Goat Cheese Terrine
• Cherry Tomatoes
• Mozzarella
• Capers

• Asparagus
• Potato Salad
• Couscous Salad
• Onion Ceviche
• Malagueta Peppers
• Olive Medley
• Giardiniera
• Cornichons
• Hearts of Palm
• Tabbouleh
• Green Beans

• Roasted Red & Yellow Peppers
• Marinated Artichoke Hearts
• Artisanal Cheeses
• Charcuterie
• Salami
• Smoked Salmon
• Pineapple Carpaccio
• Cucumber Salad
• Ciabatta
• Farofa
• Chimichurri & Mint Sauce

Guest must mention Restaurant Week

Meat Selections

Desserts 

Choice of: Creme Brulée or Flan

*These items may be served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of contracting a foodborne illness, 
especially if you have certain medical conditions.


