
 

Metropolitan Washington Restaurant Week 

Winter 2026 

January 19th – 25th (Monday to Sunday) 

 

$55 Dinner Menu 

FIRST COURSE 

Appetizer: cheese bread served with turkey spread. 

Gourmet salad bar: over 30 items available (traditional salads, seafood salad, 

smoked salmon, beef carpaccio, charcuterie items, cheeses, hot items, soup, 

and much more). 

SECOND COURSE 

Special Rodizio and side dishes 

Top sirloin (our famous Picanha) – Top sirloin with garlic – Lamb picanha –  

Filet wrapped in bacon – Sausage – Brazilian grilled cheese – boneless aji 

chicken thighs – Beer marinated drumsticks - Grilled pineapple. 

Side dishes: creamy mashed potatoes, fried polenta, and fried banana.  

THIRD COURSE 

Dessert - Choice of cheesecake or chocolate cake. 

 


