WELCOME TO

COWBO

Brazilian Steakhouse

Cowboy Brazilian Steakhouse is a unique, all you can eat “Churrascaria” featuring a spectacular Salad Bar with over
30 items, 6 Brazilian Hot Dishes and a “parade” of 16 different types of meat sliced at your table by our Gauchos.

Along with a full bar, we have an extensive wine list featuring wines from
Argentina, Brazil, California, Oregon, Spain, Italy and more.

If you have questions about allergies from food ask our Manager. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food borne illness especially if you have a medical condition.

THE BRAZILIAN DINING EXPERIENCE

STEP 1

Enjoy a drink as we explain the Cowboy
Brazilian Steakhouse Experience.

STEP 2

Visit our huge salad bar where you will
find fresh salads, smoked salmon, shrimp,
imported cheeses and cold cuts along
with typical hot items from Brazil.

STEP 3

Turn your token to green alerting our
staff that you are ready for our Gauchos
to begin tableside meat service.

I/ DINNER $49.95 \l

STEP 4

Choose from the vast array of cuts of Brazilian
fire roasted beef, chicken, pork and lamb that
are sliced at your table by our Gauchos. Please
use provided tongs to assist the Gauchos

in bringing the meats to your plate.

STEP 5

When you are satisfied, turn the token to red, until

you are ready for more meat offerings from our
Gauchos, or if you are finished with your meal.

SALADS & SIDE SELECTIONS ONLY $28.95

Children: 6 - 12 $19.95 - 5 & Under - free

Does not include drinks, dessert

GRILLED MEAT

OFFERINGS
Beef Ribs

Chicken Parmesan
Chicken Drumstick
Filet Mignon

Filet Mignon w/Bacon
Flank Steak

Garlic Steak

House Special “Picanha”
Lamb Chops

Leg Of Lamb

SALADS &

Pork Tenderloin

Pork Ribs

Ribeye Steak

Top Sirloin

Cinnamon Pineapple
Spicy Chicken Sausage
Pork Sausage “Linguica”
Smoked Sausage

SIDE SELECTIONS

Imported Cheeses
Cold Cuts
Assortment Of Olives
Fresh Shrimp
Smoked Salmon
Brazilian Potato Salad
Caesar Salad

Fresh Spinach

Spring Mix

Tabouli

Hearts Of Palm Salad
Chicken Salad “Salpicao”
Beet Salad

Apple Salad

Broccoli Salad
Asparagus

Feta Pasta Salad
Cucumber Salad
Rice

Black Beans
Brazillian Greens
Mashed Potatoes

Balsamic Mushroom Medley

Soup Of The Day
Mozzarella Cheese
Artichokes
Tomatoes

DESSERTS $9.00
HOMEMADE BRAZILIAN FLAN

Brazilian flan topped with caramel sauce

CREME BRULEE

Classic French dessert made of egg custard
and topped with caramelized sugar

BRIGADEIRO

Classic Brazilian sweet chocolate truffle

DESSERTS $10.00
KEY LIME PIE

Authentic Key lime pie ... refreshing tart custard
resting in a graham cracker and butter crust

CHOCOLATE MOUSSE CAKE

Three layers of moist chocolate cake filled with rich
chocolate mousse and coated with smooth milk
chocolate icing. A drizzle of ganache and tiny chocolate
chips finish this dreamy chocolate lover’s delight

NEW YORK CHEESE CAKE
A classic, creamy cheesecake with a touch of lemon zest for
flavor ... complemented by a buttery graham cracker crust

TURTLE CHEESE CAKE

Creamy cheesecake on Oreo crust topped with
chocolate, caramel glazing and pecans

ESPRESSO $4.00
BRAZILIAN COFFEE “CABANA” $3.00
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WINE

WHITE WINE

CHARDONNAY
CANYON ROAD California

CLOS du BOIS California
KENDALL-JACKSON VINT REVS California
SONOMA CUTRER RUSS RIVER Sonoma

PINOT GRIGIO
CANYON ROAD California

BENVOLIO Italy
ZIOBAFFA VENETO Italy

SAUVIGNON BLANC
CANYON ROAD California

PROPHECY New Zealand
WHITE HAVEN New Zealand

RIESLING
PETER MERTES Germany

KENDALL-JACKSON California
SHELTON VINEYARDS N. Carolina
WILLIAMETTE VALLEY Oregon

WHITE ZINFANDEL
CANYON ROAD WHITE ZIN California

ROSE SIMI DRY
APOTHIC ROSE California

LA JOLIE BY FLEUR DE MER France

MOSCATO
CANYON ROAD California

ROSCATO Northern Italy

SPARKLING
LAMARCA PROSECCO Btl Italy

LAMARCA PROSECCO SPLIT Italy
VILLA SANDI PROSECCO BTL Italy
VILLA SANDI PROSECCO SPLIT Italy
BANFI ROSA REGALE Italy

RIVA ROSA France

RED WINE

CABERNET SAUVIGNON
CANYON ROAD California

CHATEAU SOUVERIAN California
WILLIAM HILL Central Coast California
MAISON NICOLAS France

ST FRANCIS Sonoma County
ALEXANDER VALLEY Sonoma County
OBERON Napa County

MERLOT
CANYON ROAD California

LINE 39 California
NICOLAS France
MATANZAS CREEK Sonoma County

PINOT NOIR
CANYON ROAD California

MARK WEST Monterey County

] LOHR Monterey

LA CREMA Monterey
WILLAKENZIE Willamette Valley, OR

MALBEC
ALAMOS Mendoza Argentina

TERRAZAS Mendoza Argentina
TOSO MENDOZ Mendoza Argentina
FINCA DECERO Mendoza Argentina

INTERESTING REDS
APOTHIC RED BLEND California

19 CRIMES SHIRAZ California
ALEXANDER VALLEY ZIN Sonoma County
PURPLE COWBOQY Paso Robles, CA
MENAGE a TROIS MIDNIGHT California
AMICONE CANTINA Italy

E. GUIGAL COTES du RHONE France
DEPARTMENT 66 THE OTHERS France
LOCATIONS BY DAVE PHINNEY California
CONUNDRUM RED BLEND California

RESERVE WINE

CAVALIERE D’ORO CHIANTTI RISERVA Italy
DON MIGUEL GASCON MALBEC Argentina
ARROWOOD CABERNET Sonoma County
HIND SIGHT 20/20 BLEND

ALLOMI CHARDONNAY

LES CADRANS BORDEAUX BLEND France
HARTFORD COURT PINOT NOIR Sonoma
ORIN SWIFT “8 yrs In The Desert” California
CAYMUS CABERNET Napa

FREEMARK ABBEY CABERNET Napa Valley

150
250

PORTS

WARRES WARRIOR RUBY
WARRES OTIMA 10 YEAR
WARRES OTIMA 20YEAR
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COWBOY SANGRIA

RED SANGRIA
CIROC Red Berry Vodka, Merlot, fresh fruit, lemon lime soda

WHITE SANGRIA

Pinot Grigio, Peach Schnapps, pineapple juice, fresh fruit, lemon lime soda

MOCKTAIL

LEMONADA

Fresh squeezed lemon with sweetened condensed milk

Add Strawberry to make a refreshing Strawberry Lemonada

LIMEADE

Fresh squeezed Lime with sweetened condensed milk

WATERMELON “MOJITO”

Fresh lime, mint and watermelon, topped with club soda

BEERS

DOMESTIC BOTTLE

BUD LIGHT
MICHELOB ULTRA
MILLER LITE
YUENGLING

BLUE MOON

IMPORTS CRAFT

XINGU GOLD Brazil SALT LIFE LAGER Florida

XINGU BLACK Brazil THE KIND IPA New York

PILSNER URQUELL Czech STONE IPA California

CORONA Mexico DIRTY BEACHES Tropical Wheat Georgia

STELLA ARTOIS Belgium ISLAND COASTAL LAGER Florida

HEINKEN Holland PAWLEYS ISL. GREY MAN STOUT (16 Oz)
HEINEKEN ZERO Holland South Carolina

MODELO ESPECIAL Mexico PAWLEYS ISL. PALE ALE (16 Oz) South Carolina
MODELO NEGRA Mexico SEATTLE CIDER SEMI SWEET (160z) Washington
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COCKTAILS

CAIPIRINHA
(BRAZIL’S #1 COCKTAIL!!!

Muddled lime and sugar shaken with your choice
of Cachaca (Rum from Brazil). Pitu, Boca Loca,
or LeBlon. Ask about our seasonal flavors

BRAZILIAN SUNRISE

Cachaca Rum shaken with pineapple juice, fresh
lemon, simple syrup, and a splash of grenadine.

GAUCHO RITA

Cowboy’s version of the classic margarita, El Jimador
Tequila, orange liqueur, lime juice, sweet and sour,
a splash of orange juice. On the Rocks or Frozen.

COWBOY MOJITO

Flor de Cana Rum, shaken with muddled mint,
sugar, fresh lime, and topped with crisp club soda.

MANGO TANGO

CHERRY LIMEADE

Cachaca Rum and fresh squeezed

Brazilian Limeade and cherry.

HONEY LEMONADA
Jack Daniel’s Tennessee Honey Whiskey

and fresh squeezed lemonade.

BLUE RIO
CIROC Red Berry Vodka, Pear Vodka,
blue curacao, agave nectar, and pineapple

juice with a splash of sweet and sour.

BRAZILIAN MULE
Ketel One® Family Made Vodka, ginger beer,

and fresh lime juice, served in a copper mug

NEW OLD FASHION

CIROC Mango Vodka, RumHaven Coconut Crown Royal Regal Apple, sugar, bitters and fresh

Rum, pineapple and cranberry juice. squeezed oranges, topped with ginger beer.

MARTINIS

BELO OURO MARTINI

Cachaca Rum and fresh pineapple with a cinnamon sugar rim.
Infused for 7 days and squeezed to perfection.

COWGIRL COSMOPOLITAN

Smirnoff Citrus Vodka, triple sec, lime and cranberry juice with a cherry garnish.

RASPBERRY LEMON DROP

Smirnoff Citrus Vodka, triple sec, fresh lemon juice and simple syrup, finished
with a splash of Chambord Raspberry Liqueur, and a lemon twist.

ESPRESSO MARTINI

Rémy Martin Cognac, Coffee liqueur & espresso.

LATIN MUDSLIDE
Brugal 1888 Rum, Baileys Irish Cream, Coffee Liqueur with a splash of cream.

Fui@e Jimador

TEQUILA

EOITTER  GORDONS,

PLEASE DRINK RESPONSIBLY
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