
WEEKEND LUNCH & DINNER MENU 

Espetus Churrascaria | espetus.com | info@espetus.com
Service Charge: 20% service charge will automatically be added to all parties of 6 or more

Corkage Fee: 750 ml - $35, 375 ml - $18, Magnum - $70; Two Bottles Maximum

NOTE: Meats may vary daily. Drinks and desserts are charged separately. The Espetus Churrasco 
Experience is complimentary for children ages 5 and under, and half-price for ages 6-11.

Espetus
Churrasco
Experience
12-14 Cuts of Meat

Enjoy unlimited access to Appetizers, Gourmet 

Hot Dishes & Salad Bar, plus continuous tableside 

service of premium fire-roasted cuts butchered 

and seasoned by our Gaucho chefs, and Grilled 

Pineapple. Rotating 12-14 cuts of Meat: 74.95

Picanha:

Picanha ao Alho:

Alcatra:

Alcatra ao Vinho:

Pancetta:

Lombinho de Porco
com Parmesão:

Linguiça de Porco:

Coxa de Frango:

Asinha de Frango:

Coração de Frango:

Fraldinha:

Filet Mignon:

Filet Mignon
com Bacon:

Costela:

Costela de Porco:

Peito de Frango
com Bacon:

Carneiro:

Grilled Shrimp:

Grilled Pineapple:

Our signature Sirloin Steak

Sirloin basted in garlic

Tender Top Sirloin

Top Sirloin marinated in red wine

Crispy Pork Belly

Parmesan-crusted Pork Loin

Artisanal Pork Sausage made
with our exclusive recipe

Roasted Chicken Leg

Seasoned Chicken Wings

Traditional Brazilian Chicken Hearts

Flap Steak, rich and marbled

Classic or wrapped in bacon

Filet Mignon wrapped in bacon

Slow-roasted Beef Ribs

Pork Ribs, tender and smoky

Bacon-wrapped Chicken Breast

Marinated Leg of Lamb

Lightly seasoned and char-grilled

Carved for a sweet finale

• Pão de Queijo (Brazilian Cheese Bread) 
• Fried Polenta 
• French Fries 
• Brazilian Kibe 
• Crispy Yucca 
• Sweet Breaded Banana

UNLIMITED

APPETIZERS

Unlimited
Gourmet Hot Dishes

& Salad Bar

Unlimited access to Appetizers, seasonal 

salads, and Chef-crafted hot dishes, including 

our daily Feijoada! 47.95


