


SOUTH AMERICAN CHURRASCO $45  
Served with your choice of two side salads from the salad bar, cheese balls, 

cassava chips and grilled cinnamon pineapple with a side of  
chimichurri and aioli 

 Brazilian style mixed meat skewer marinated and seasoned in  
traditional spices, cooked over our flaming churrasco rotisserie  

Argentinean style asado beef ribs marinated and cooked over our flaming 
churrasco rotisserie in traditional spices 

TASTING SHARE PLATTERS 
Please allow up to 45 Min cooking time

Churrasco  
2-4 people $145  |  4-6 people $235 

Churrasco skewer, beef asado ribs, fried wings, cinnamon pineapple, beef empanadas,  
cheese balls, cassava chips, chimichurri, aioli 

Smoke House   
2-4 people $160  |  4-6 people $249 

Sliced smoked meats, fried wings, pork ribs, fries, mac and cheese, garlic bread, slaw, gravy, 
smoky tomato chutney, spiced butter 

 
Dry Aged Deli       N      

2-4 people $145  |  4-6 people $235
Premium dry aged steak, prosciutto, salami, chorizo, haloumi, butter roasted miso potatoes, 

olives, stuffed peppers, dips, flat bread, chimichurri, gravy 

SOUTH AMERICAN



SOUTH AMERICAN  
CURATED BEVERAGES $17 

EL MACUÁ – NICARAGUA  
1.5 standard drinks

Introducing El Macuá, the national cocktail of Nicaragua!  
This delightful drink is a refreshing blend of Flor De Cańa White Rum and guava juice, 

perfectly balanced with the citrusy tang of lemon and orange juices. Served over ice and 
garnished with a slice of orange and candied cherry, El Macuá is the perfect choice  

for anyone seeking a taste of paradise in a glass. 

CAIPIRINHA – BRAZIL  
2 standard drinks

Discover the essence of Brazil with the classic Caipirinha.  
This vibrant cocktail combines the bold, earthy flavour of Cachaça,  

a Brazilian spirit distilled from fermented sugarcane juice, with freshly  
muddled limes and a touch of sugar. Served over ice, the Caipirinha balances  

tangy and sweet notes, offering a refreshing burst of tropical zest.  
This cocktail delivers a taste of its spirited culture in every sip.  

DIPLOMATICO MULE – VENEZUELA
2 standard drinks 

Diplomatico Reserva Exclusiva, one of the world's favourite super premium rum  
boasting signature smoothness, mixed through alcoholic ginger beer and  

muddled lime to create a refreshingly smooth but strong character.  

COCO LOCO – COLOMBIA 
2 standard drinks 

Transport yourself to the tropical beaches of Colombia with the invigorating  
Coco Loco cocktail. This exotic cocktail blends the smoothness of coconut cream  

with the lively Diplomatico Reserva Exclusiva Rum and Aguardiente. Enhanced by a 
splash of citrusy lime and a hint of passionfruit coulis, blended with ice and garnished  

with coconut. Capture the exotic spirit of the Colombian Coast with each sip.   




