
House Specialties 

Sangria 
Enjoy our own secret homemade recipe of this 
traditional Spanish drink of sweet red Spanish wine 
with fresh fruit.  

   Pitcher $20.00 Glass $7.00 

Caipirinha 
Brazil’s national drink. White sugarcane rum, called 
cachaça, mixed with lime and sugar. 

Glass $7.00 
Brazilian Beer 
Please ask your waiter for available choices. 

Bottle $3.50 

Guaraná (non-alcoholic) 
Guaraná berry flavored soda. Choice of regular or diet. 

Can $2.50 

Wine List 

House Wine by the Glass 

Merlot-----------------------------------------------------$6.95                                         
Cabernet Sauvignon------------------------------------$6.95               
Lambrusco-----------------------------------------------$5.95 
Pinot Grigio----------------------------------------------$5.95 
Chardonnay----------------------------------------------$6.95 
White Zinfandel------------------------------------------$5.95 

 

Wine by the Bottle 

Concha Y Toro Merlot---------------------------------$25.00  
Concha Y Toro Cabernet Sauvignon----------------$25.00 
Bell’Agio Chianti---------------------------------------$35.00 
Danzante Pinot Grigio--------------------------------$28.00 
Cono Sur Chardonnay--------------------------------$25.00 
Korbel Champagne------------------------------------$32.00 



Appetizers/Aperitivos 

 

Fried Yucca w/ Brazilian Sausage-------------$9.95 

Yucca is a root, similar to the potato, and is served with 

Thousand Island dressing on the side. 

Crispy Calamari------------------------------------$9.95 

Served with Thousand Island dressing on the side. 

Clams Ipanema--------------------------------------$9.95 

Sautéed in olive oil, garlic, white wine and fresh basil. 

Grilled Shrimp---------------------------------------$9.95 

Jumbo shrimp sautéed in white wine and garlic sauce. 

Buffalo Shrimp--------------------------------------$9.95 

Choice of hot or mild. 

Bacon Wrapped Turkey 

6 pieces $9.95 12 pieces $18.95 

Pork Ribs  

                             6 pieces $11.95            

Chicken Hearts--------------------------------------$8.95 

House Salad------------------------------------------$6.95 

 

 

 

 

All dishes are prepared with fresh ingredients and 

always… love. 



Rodizio 

$28.95 

  

Experience the excitement of a true southern 

Brazilian steakhouse called churrascaria, where more 

than 12 combinations of savory cuts of fire-roasted 

meats are presented on skewers and carved table side. 

Enjoy fresh salads and side dishes located in our buffet 

featuring both Brazilian and American cuisine. The 

Rodizio is all-you-can-eat and priced per person. Please, 

no sharing and no doggie bags.  

 

Kids Rodizio 

1-10---------------------------$14.95 

 

 

Adult buffet only----------------------------------$13.95 

 

Kids Buffet 

1-5 years---------------------free buffet only 

6-10 years-------------------$7.95 

 

 

All dishes are prepared with fresh ingredients and 

always… love. 



Meats/Carnes 

 

Feijoada (Brazilian National Dish)----------$15.95 

A rich black bean stew with an assortment of smoked 

pork. It is served with white rice, collard greens and 

yucca flour. 

Ipanema Chicken----------------------------------$15.95 

A grilled chicken breast in a special blend of white wine 

and garlic sauce. It is served with white rice and a mix 

of zucchini, squash, and carrots in an olive oil and garlic 

sauté. 

Steak Ipanema-------------------------------------$18.95 

A grilled to order 12 oz New York strip steak. It is served 

with white rice and a mix of zucchini, squash and 

carrots in an olive oil and garlic sauté. 

Churrasco Mixto-----------------------------------$19.95 

A grilled combination with sirloin steak, pork loin, pork 

sausage, chicken leg and bacon wrapped turkey. It is 

served with white rice and a mix of zucchini, squash and 

carrots in an olive oil and garlic sauté. 

 
 

 

 

All dishes are prepared with fresh ingredients and 

always… love. 



Seafood/Frutos do Mar 

 
Seafood Paella (Pie-eh-ya)---------------------$19.95 
A combination of clams, shrimp, and scallops mixed in 
spicy yellow rice with red peppers and peas. 

 
Broiled Salmon------------------------------------$18.95 
Seasoned with garlic and herbs. It is served with roasted 
potatoes and a mix of zucchini, squash and carrots in an 
olive oil and garlic sauté.  

 
Shish-ka-bob----------------------------------------$18.95 
Sea scallops, jumbo shrimp, bell peppers and onions. It 
is served with white rice and a mix of zucchini, squash 
and carrots in an olive oil and garlic sauté. 

 
Stuffed Flounder-----------------------------------$18.95 
Stuffed with crab meat, red and white onions, and 
parsley. It is served with white rice and a mix of 
zucchini, squash and carrots in an olive oil and garlic 
sauté. 

 
Grilled Codfish-------------------------------------$18.95 
Topped with onions, black olives and roasted garlic. It is 
served with roasted potatoes and a mix of zucchini, 
squash and carrots in an olive oil and garlic sauté. 

 
Ipanema Shrimp-----------------------------------$16.95 
Jumbo shrimp broiled in their own shell. It is served 
with white rice and a mix of zucchini, squash and 
carrots in an olive oil and garlic sauté. 

 
 

 

All dishes are prepared with fresh ingredients and 

always… love. 



Pastas/Massas 
 

Linguini Jumbo Shrimp Scampi--------------$18.95 

Sautéed in extra virgin olive oil, white wine and garlic. 

 

Fettuccini Rosé-------------------------------------$14.95 

 Add shrimp----------------------------------$19.95 

Homemade rosé sauce with garlic and herbs. 

 

Penne a la Vodka----------------------------------$15.95 

Cooked al dente in a homemade vodka sauce. 

 

Penne Ipanema------------------------------------$14.95 

White wine, garlic, fresh basil, diced tomatoes and fresh 

mozzarella. 

 

 

 

 

 

 

 

 

 

All dishes are prepared with fresh ingredients and 

always… love. 


