WHERE THE GOOD TIMES ROLL



Traditional brazilian "Coxinha” fillhed with slow-
cooked short rib and a touch of blue cheese.

Crispy chicken, breaded in panko, served with three house

sauces on the side.
MUSTARD SAUCE / BLUE CHEESE SAUCE / GREEN PEPPER SAUCE

A mix of five types of mushrooms (Shiitake, Shimeji,
Champignon, King Oyster Mushroom and
Portobello), grilled directly over the fire, served with
bread and finished with herbed butter.

Juicy and crispy chicken drumsticks covered.in a spicy butter
sauce, served with blue cheese sauce, pickled celery, and
toasted sesame seeds.




Steel Bar's favorite! Creamy and crispy meatballs,
following the traditional recipes of the Anzelotti
family, created by Dona Tereza in 1957.

(8 units)

Breaded and fried until golden brown, served with
Hot Pepper Jelly.

Traditional brazilian "pastel” (savory puffy pastry filled with
cheese, meat or mushrooms) with a Steel Twist. Served in
sticks. Additional R$6.00 for mushroom filling. (12 units)

Savory and creamy crispy balls of rice filled with cheese.
(09O units)

Breaded fish strips, served with
sour cream, chives and lemon zest.



Fried shrimp with a side of Sour Cream, Chives
Lemon Zest.

PORK GRANKLING “GEREAL BAR” I R$43

Very meaty and full of crunch, the “cereal bar” from Mmas
Gerais is really good. With lemon, pepper and a little sprinkle on
the side, our fried pork skin it's enough to bring tears to your

19 oz. seasoned pork belly, slowly cooked in dashi broth
and fried at high temperature. We finished the dish with
ponzu sauce*, toasted sesame oil, lemon zest, sesame
seeds and chives.

*CURIOSITY*

THIS WAS ONE OF THE FIRST DISHES
ON OUR MENU AND WAS INSPIRED BY
ORIENTAL CUISINE.




Variety of cheeses, Italian salami, seasoned olives, hot pepper
jelly with a side of bread.

Dadlnho de tapioca is a popular Brazilian snack made from
; taploca flour. Fried cube-shaped pieces of tapioca and queijo
ooalhq (creamy cheese). Served with a side of hot pepper jelly.

Lig ‘seared filet Mmignon, sliced thinly and'served
F&f‘"tf--"’” with*wasabi, ponzu sauce, ginger, and topped with
1 _chives, sesame seeds, and lemon zest.

*CURIOSITY*

TATAKI IS A PREPARATION METHOD FROM

EASTERN CUISINE IN WHICH THE MEAT IS

LIGHTLY GRILLED, RESULTING IN A TOASTED

EXTERIOR WHILE KEEPING THE INSIDE RAW. . E——




Fried polenta with parmesan is a delicious dish made from
cornmeal that has been cooked until creamy and then allowed
to set and firm up, before being fried until golden and crispy.

Tender filet mignon strips, breaded, fried, and topped with
Mmarinara sauce and melted cheese. Served as an appetizer
with fried polenta.

ROAST BEEF WITH MUSTARD,
PIGKLES AND RED ONION - RS63




SMALL FRIES (9 oz.) - RS 35,00 / LARGE FRIED (14 oz.) - RS 89,00

TRADITIONAL < splty

VARIETY OF CONDIMENTS
INCLUDING SMOKED PAPRIKA.

L s P=-RS 5210z
1L G=RS 69::50:
Our Rustic fried potato wedges
Mepped with melted cheese, crispy
bacon and
scallion.




. -
CHEF'S FAVORIT

Pastel strips, Provolone sticks, fried
shrimp, regular french frie
buffalo wings.

Slow-cooked short ribs , Brazilian picked
pepper sausage, Grandma Tereza’'s Fried

._...,Meatballs and Tataki- Style Filet Mignon.




Served with vinaigrette, farofa, bread, blue cheese creamy
sauce or green pepper sauce. (16 oz.)

Filet mignon (13 o0z.) strips served with Roti sauce
and bread.

Tuscan sausage with brazilian picke pepper (biquinho), with
grilled onions, vinaigrette, farofa, herb sauce and bread.

Handmade sausage, served with grilled onions, vinaigrette,
farofa, herb sauce and bread.
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*INDIVIDUAL PORTIONS

Finely chopped filet mignon, cooked with onions,
garlic, and seasonings. Served with rice, farofa,
fried plantains and a poached egg.

Fried rice with smoked ribs and fried egg.
FILET MIGNON
R$73

Tender meat, breaded, fried, and chKEN BHEAT

topped with marinara g ce and H$62
melted cheese. Servatia




Crisp lettuce, croutons, and a creamy blue
cheese dressing, parmesan cheese and
croutons.

Filet mignon roast beef, mustard sauce, parmesan
cheese, mixed greens and fries.




6.8 oz. burger with blue cheese, arugula, tomato,
caramelized onion, and mayo on an Australian bu"’rﬂ'

6.3 oz. burger with mozzarella, bacon,
pickles, Jack Daniel’s BBQ sauce, and-mayo
on a house bun.

Falafel Burger with pickles, lettuce, vinaigrette,
Tahini and sour cream on brioche bun.

Double Rib Burger (8.5 oz.) double cheddar,
double bacon and Mayo on brioche bun.

ADDITIONAL FRIES R$10.00



Rib Burger (4.2 oz.) with cheddar, picklesd
onions, ketchup and mustard on Brioche

Rib burger (4.2 oz.) with cheddar, lettuce, tomato; = : '--""‘4
pickles, red onion and Mayo on brieeche bun.

and Mayo on brioche bun.

ADDITIONAL FRIES R$10.00



Shimeji, arugula, tomato, herb sauce
and sour cream.

With melted cheese, lettuce, tomato,
pickles, red onion and Mayo.

ADDITIONAL FRIES R$10.00



180g of brigadeiro with berries, topped with
Jack Daniel's.

Traditional Brazilian dessert made from
condensed milk, cocoa powder, butter, topped
with jack daniel’s and lemon zest.

10 units




