SPROYALS SALADAS

$ 14.95 CEVICHE BRASILEIRAMAHIMAHI, SCALLOES AND SHRIMF, MARINATED W/ FRESH SQUEZED. LIME JUICE
CILANTRO GREEN, ONTIONS AND BRAZILIAN MALAGUETA FEPPER, SERVED W/ OUR GALLETTO GUACAMOLE AND
CRISF TORTILLA CHIFS.
§ 1496 ARGENTINA SALADMESQUITE GRILLED SKIRT STEAK SERVED OVER SFRING MIXED GREENS,
GRILLED PEPPERS. ARTICHOKES ANT: EGG2 W/ ARGENTINIAN VINAIGRETTE.
% 1406 GATICHO RIES SALADLIME MARINATED BONELESS BEEF RIES. S8ERVED W/ ROMAINE PRESH
CORN, BLACK BEANS CHOPPFED TOMATO, TORTILLA STRIPS, TOFPED W/CHRERZE IN CILANTRO
VINAIGRETTE DRESSING.
£ 1428 INSALATA DELLO CHERBLACKENED JUMBO SCALLOPS BERVED OVER SPRING MIXED
GREENBW/ GOAT CHEESE, PORTCBELLD MIIBEROOMSE AND CABERNET DREBSING.
% 1460 CHIPOTLE LIME CHICKEN SALADITIME MARINATE]D CHICKEN, FRESH CCGRN, BLACK BEANS,
CHEESE, TORTILLA STRIFS, TOMATO AND MIXED LETTUCE, W SPICY PEANTDT CILANTRO VINAIGRETTE
$12.75 CARIBEEAN SALADSERVED W/ HEARTS OF PALM, ROMAINE LETIUCE, ONIONS, TOMATOES,
CARAMBIIZRED WALNIF'S AND GRILIED CHICKEN W/CHERRY BAISAMIC DRESSING.
$14 98 SALADA BARIANAMESQUITE GRILLED, SCALLOPS ANYD SHREIMP W/ BAXED BANANAS, FRESH
CORN, TORTILLA STRIPS, AVOCADS, CHOPPFED BOMAIN LETTUCCE ANWD CANNELILINI BEANS, TOPFED
FETA CHERESE.
£ 1395 SPICY BRAZILIAN CALAMARI SALADROMAINE AND MIXED GREEN TOPPED W/ WARM SPICY
CALAMARL IN A LIGHT TOMATO PULP- MALAGUETA SALICE.
$14.28 PORTOBELLD BALAYD: GRILLED PORTORELLO MUSHROOMS, LETTUCE, ONTONS, TOMATOS,
ASPARAGUS GUAT CHEESE AND SHRIMP W/ VINAIGRETTE DRESBING.
£18.458 MAHIMAHI SALADMESQUITE GRILLED MAHIMAHI AND FRESH MARINATED VEGETAEBLES, ON A
BED OF LETTUOE W/ VINAIGRETTE DRESSING.
SGUP $ 1488 CIOPPIND ‘BMALLS $ 1088 CIOPPING ‘LARGE  § 956 LOBSTER
MEAT
$17 Y5 CHITLETA A BRAZILEIRA:1] .oz ORILLED T BONE STEAK TOPPED W/ BALSAMIC, ONIONS, SERVELDL
RICH, BEANS. FARGFA AND PLANTATNS" VERA'S ¥FAVORITHE"
$17.98 FILET MIGNON AOQ VINHO TINTC PCRTUGUHES FILET MIGNON STUFFED W/ A PEETO OF
MEDITERRANEAN HERBES HEARTS OF PALM AND SPFICY PERUVIAN FEPPERS TOFFED W/ RED
PORTUGUESHE WINE SAUCE.
$16.58 BRAZIIIAN CHICKEN-HALF CHICKEN, MARINATED IN GARIJIC AN CILAWTRO, MESQUITE GRILLED
SERVED W/ BEANS AND RICE.
$1375 BRAZILIAN BURRITO.FLOWER TORTILLA WRAP W/ SKIRT STEAXK, BLACK BEANB, SAISA
CAMPANHA, SOUUR CREAM AND GUACAMOLE SAUCE, SERVED W/ CAESAR SALAD OR ROASTEDL
POTATORS.
$1465 CARNE NA BRAZA: THICK SKIRT STEAK, GRILLED AN SLICED, TOPPED W/ TOMATO, CILANTRO
AND PORTOBELLO BAUCE, SREVED W/ BLACK BEANE & RICE.
$:16.96 POLLO AL CARPON S0z MESQUITE GRILLED CHICKEN SEASONEDW/FRESH GARLIC TOFFED W/
TRADITIONAL BRAZIIIAN MALAGURTA SATICE, SERVED W/ BLACK BEANS ANT PLANTAINS.
£ 1408 CARNE RANCHERA: SAUTEED BEEF STEAN SLICED, W/ ONIONS GREEN AND RED FEFFERS
JALAPENG CHILE SERVED W/ BLACK BEANS & RICE AND PLANTAINE.
$1898 SCALOPFINE ALLA SOBRENTINAPOUNDED VEAL TENDERLOIN MEDALLIONS, TOPPED W/
BUFFALO MOZZARELLA TOMATO) AND BASIH., SERVED IN WHITE WINE SAUCE.
PRESH FISH TODAY
$15.75 BPFICY BRAZILIAN SALOMON MESQUITE GRILLED, GREEN TOMATILLOGREEN ONIONS, GREEN
MALAGUETA AND AVOCADD THAN BLENDED, SERVED W/9.0z SALMON STEAK.
$15.75 STRIPED BASS W/ SPICY MAGUETAFILLET, MESGUITA GRILLED, SERVED W/ SPICY BRAZILIAN
MALAGUETA PEFPPER SAUCE, SERVED W/ BLACK BEANS & RICE.
$15.76 SALMON TEQUILAMESQUITE GRILLED SALMON STEAX W/ FRESH CILANTRO, BASIL IN LEMON
AND CUERVD 1800 TEQUILA.
1750 XIX G SEARFOOD WD BROCHETTES OF SWORDFIEH, SCALLOPS, HALIBUT, SALMGN AND SHRIMF |

. MARINATED IN SFICY CHURRE SAUCE, EER?ED W/ BLACK BEANS AND RICE.
$18.68 CHILEAN BEABABS! BAEED BERVED W/ LEMON, CAPERS BAUCE

SAND VEGETABLES. BOM 4G, UDLNR, G.‘E‘xd Bew vevdoRsg

$17.98 HALIBUT HABBANRROPAN ROASTED HALIBUT smax. SERVED W/ 8PICY MEXICAN CHILE
FHABBANERO SAUCE, RLACK EEANS & RICE,

$ 1995 HALIBUT MOQUECAMESGQUITE GRILLED HALIBUT AND SHRIMP, TOPPED A TRADITIONAL
NORTHERN BRAZILIAN SAUCE OF BELL PEPPERB, ONIONS, COCONUT MILK, CILANTRO, PARSLEY AND
DENDE OIL, SERVED W/ BLACK BEANS & RICE ANT VEGETABLES.

$15.60 MAHI-MAHI BLACKENED AND GRILLED, TOPPED W/ LEMON BACARD! 8AUCE. SERVED ROASTED
POTATOES AND VEGETABLES.

$18.96 SPAGHETTI ALLA PESCATORACLAMSE, MU% %ALIBF& TUR A, BASS, BERIMP ANT CALAMARL SAUTEERL
W/ WHITE WINE AND FULF GF TOMATO SAUCE.

$18.956 RISOTTO MUSHROOMBITALIAN ARBORIO RICE W/ PORCINT MUSHROOMS, SHITAKE AND CHAMPIGNONES . A
CREAMY MUSERQOOM SAUCE SERVED STRAIGHT FROM A WROLE PARMESAN WEEEL.

$18.50 RAVIOLI LOBSTER ROMEMADE FRESH PASTA FILLED, W/ASPARAGUS TIPE W/ VODKA IN A LIGHT PINK

BAUCE.
AZX FOR WAITER ON MOHRE SPECIATL. . THANX YOUH



