Pampas

A sharing menu that defines our essence

LUNCH 65 / EVENING 85

APPETISERS SMALL PLATES
A single-bite explosion of flavours to Delectable dishes
kickstart your Fazenda Experience to share

OLIVE SPHERES
82 cal VNeVeH
Gordal & Kalamata spherification olives

TONNATO VITELLO
410cal H

Yellowfin tuna, beef cream emulsion, capers

MOZZARELLA RUFFLE 622cal Vo H
164 cal VeH ] ijllg]l mozza a, Provolon
Mozzarella, black truffle C rc al ’ rell - 1 ©

goat’s cheese, onion

CHURRASCO EXPERIENCE

Continnous tableside service of freshly-grilled cuts of succulent prime beef. Enjoy classic cuts such as onr signature Picanha, Sirloin, Fillet and
Ribeye, as well as lamb, chicken and pork, carved at your table. These are complemented by fries, Feijoada, rice and a variety of seasonal
sides, alongside dishes from our Market Table, which you can enjoy throughout your Experience with us.

DESSERT

FAZENDA SWEET TREATS
502cal V< H

Five classic Brazilian petit-fours
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Some of our meats are Halal. For more information, please ask a member of our Team




