Visit
www.rodiziogril.com
for online reservations

Tuesday - Thursday
Dinner 5pm-10pm
Friday

Lunch 12pm- 4pm
Dinner 4pm-11pm

®
Saturday

Brunch 12om - 4pm

® Dinner 4pm — 11pm

The BRAZILIAN STEAKHOUSE

Sunday
Brunch 12pm - 4pm
Dinner 4pm — 10pm

5 Broad Street in Downtown Stamford | Stamford, CT 06901 | 203-964-9177
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Restaurant Week Full Rodizio................

“R"’% STAMFORD RESTAURANT WEEK MENU
e Tuesday, August 20" thru Sunday, September, 1°

Lunch/Brunch Dinner
$20.13 $29.99

Enjoy a succulent variety of rotisserie grilled meats, glazed pineapple, a gourmet salad
bar, authentic Brazilian appetizers, and an experience like nowhere else. Dinner price

does not include beverages, dessert, tax and gratuity.

THE MEATS

As a result of the slow roasting and seasoning process, our rotisserie grilled meats melt in your mouth,
satisfying even the most discriminating taste bud. Let us know if you prefer Medium Rare, Medium
or Well Done. We cut thin for tenderness and flavor. . . It’s the Brazilian way!

A .
3@¢Available at Lunch
: |

BEEF

8 ( Maminha (Mah-mee-yah) Seasoned Tri Tip Sirloin.&

8t ( Picanha (Pea-con-yah) Top Sirloin: A lean, juicy cut
of beef with a mild and sophisticated flavor. &

( Bife Com Alho (Beef-e Com Al-yo) Tender beef
basted in garlic seasonings. &
st ( Fraldinha (Frall-ding-yah) Beef Tender: Our most
flavorful and tender cut of beef. &
s#: ( Assado (Ah-saw-dough) Brazilian Pot Roast — Served
with potatoes, carrots, celery and onions. &

( Alcatra (Al-ca-tra) Whole Sirloin — Rotisserie-grilled,
Succulent Sirloin. &

( Alcatra com Parmesdo (Al-ca-tra Com Par-me-san)
Sirloin with Parmesan Cheese — A popular selection
of tender sirloin with parmesan cheese. &

PORK
s# ( Linguica (Ling-we-sah) A very mild and flavorful
Brazilian sausage. @

:#: ( Lombo (Lome-bow) Marinated Pork Loin —an
original Rodizio recipe. &

(Available at Dinner @y Gluten Free

( Presunto (Pray-zoon-toe) A lean cut of Ham grilled to
perfection. &
POULTRY

;¢: ( Peru Com Bacon (Pay-roo Com Bacon) Lean, juicy

turkey breast wrapped in bacon. &

s¢: ( Frango Agri-Doce (Frango Awh-gree Do-see) Sweet

and spicy chicken covered in a flavorful sauce.

;¢: ((Sobre Coxa (So-bree Co-shah) Marinated &

Seasoned Chicken — a special Rodizio recipe.

;@ ( Coracéo (Cor-da-sone) Grilled tender chicken hearts

served with a twist of lime. &

FISH/SEAFOOD
( Ask your server for our daily fish selection. &

VEGETABLES and FRUIT

;@ ( Abacaxi (Ah-bakah-shee) Fresh glazed and grilled

pineapple — a guest favorite! &

s ( Tomate Grelhado Com Parmesdo (Toe-mach-e

Grel-yah-do Com Parm-eh-zahn) Grilled Tomatoes
with Parmesan Cheese.@



RODIZIO GRILL.

The BRAZILIAN STEAKHOUSE

“Fresh, Homemade
Every Day... It's the
Brazilian Way!”

5 Broad Street in Downtown Stamford | Stamford, CT 06901 | 203-964-9177

SALAD BAR

Hot Dishes
Arroz Branco Brazilian White Rice &

Feijoada Traditional Brazilian Black Bean Stew,
eaten with rice & farofa. A Brazilian favorite. @

Farofa Yucca Flour, usually sprinkled on your rice
and beans. A must try! @

Couve Sautéed Collard Greens and Bacon, a
traditional side to Brazilian Feijoada. @

Macarrao ao Molho Branco Pasta Alfredo
Puré de Batata Creamy Whipped Potatoes &

Estrogonofe de Frango ou Carne Chicken or
Beef Strogonoff

Legumes Com Parmeséo Grilled Vegetables with
Parmesan Cheese. &

Weekly Soup Special

SALADS
Salada de Frutas Fruit Salad &
Salada de Queijo Fresco Fresh Mozzaralla Salad &
Salada de Batata Creamy Potato Salad &
Salada Rodizio Rodizio Salad &
Salada Verde Green Salad &
Salada de Lombo Grilled Pork Salad &
Salada de Frango Chicken Salad &
Salada de Morangos Fresh Strawberry Salad
Palmito Hearts of Palm &

Pastrami, Azeitonas e Queijos Turkey Pastrami,
Olives & Cheese &

Ovo de Codorna Marinated Quail Eggs &
Salada de Beterraba Pickled Beet Salad &
Salada de Cogumelo Mushroom Salad &
Salada Romana Caesar Salad &

... And More!

Salad bar items will vary depending on season &
availability

APPETIZERS

Our freshly made appetizers are included with your meal
and your choices are served in abundance.

Banana Frita Cinnamon-glazed bananas
Polenta Brazilian corn meal — the Rodizio way @

Pao de Queijo Brazilian Cheese bread made with yucca
flour and cheese &

DESSERTS - Not Included

All of our desserts are homemade — made
in the restaurant from scratch each day.

Pudim de Leite @ (except crisp wafer)
A delicious, creamy Brazilian Caramel Flan.

Rabanada
A warm cinnamon pastry with a creamy center, served
with vanilla ice cream and laced with caramel sauce.

Creme Brulee &
A creamy, silky, delightful dessert infused with a soft hint
of orange.

Brigadeiro Royal Banana Sundae

A three layer Chocolate Cake topped with ice cream,
sliced bananas, an avalanche of Brigadeiro sauce,
whipped cream, chocolate sprinkles and a cherry.

Brazilian Cremes @ (except banana)

A blend of ice cream with any of our tropical juice flavors,
including Coconut, Mango, Passion Fruit, Strawberry,
Banana, Raspberry, Guava or any combination.

18% Gratuity added for parties of 8 or more.
Sorry, no doggy bags!

*Consumer Advisory: Thoroughly cooking foods of animal
origin such as beef, eggs, fish, lamb, pork, poultry, or
shellfish reduces the risk of foodborne illness. Consult your
physician or public health official for further information.

Visit www.RodizioGrill.com for More Information




