SATURDAY CHURRASCO NIGHT

A CHURRASCIA 1S A PLACE WHERE MEAT IS COOKED IN A CHURRASCO STYLE, ORIGINATING FROM SOUTH
AMERICA CENTURIES AGO. THE CHURRASCO STYLE OF COOKING OWES ITS ORIGINS TO THE FIRESIDE ROASTS OF

THE GAUCHOS “COWBOYS” OF SOUTHERN BRAZIL TRADITIONALLY FROM THE PAMPA REGION.

ALL CHURRASCO SKEWERS ARE SERVED WITH GRILLED PINEAPPLE SLICE, ORGANIC RICE, BLACK BEANS, GRILLED

CHILI, GARDEN SALAD AND CHIMICHURRI SAUCE

EBONY’S PICANHA 148
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CHILI-LIME RUBBED AUSTRALIAN WAGYU SIRLOIN CAP

PORK CHURRASCO 128
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HENNESSEY XO FLAMED PORK NECK

PAMPA CHURRASCO 158
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GRASS FED AUSTRALIAN TENDERLOIN MARINATED IN AROMATIC HERBS

BBQ CHICKEN 118
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38 HOURS MARINATED CHICKEN BREAST AND THIGH IN BBQ SAUCE

LOBSTER CHURRASCO 328
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PAsSTIS FLAMED BOSTON LOBSTER WITH GARLIC

THE MAMA OF CHURRASCAIA (SERVES 2 PERSONS) 888
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PLATTER OF AUSTRALIAN WAGYU SIRLOIN, BEEF TENDERLOIN, PORK NECK, CHICKEN AND LOBSTER

SERVED WITH EBONY FRIES AND A TWO GLASSES OF HOUSE WINE

THE CHURRASCAIA TEASER 188
UGS
TASTING SAMPLE OF AUSTRALIAN WAGYU SIRLOIN, BEEF TENDERLOIN, PORK NECK, CHICKEN AND LOBSTER

SERVED WITH A GLASS OF OUR HOUSE WINE
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ALL PRICES ARE IN RMB AND SUBJECT TO 10% SERVICE CHARGE AND PREVAILING TAXES


https://en.wikipedia.org/wiki/Ga%C3%BAcho
https://en.wikipedia.org/wiki/Pampa

