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Spar‘(ling Wines
Bottle

Moscato d’Asti, Bricco Riella, ITALY 32
The taste is pleasantly sweet, fresh, and intense with a note of musk. Lightly effervescent and sweet with cinnamon notes.

Asti, Martini & Ro0ssi, PIEDMONT 187 mlL 187 ml. 5

The cool, fresh sensation of a glass of Martini Asti, with its fragrance and low alcobol content, alhways allows the freedom
of another toast. Delicious after dinner as a sweet conclusion to the evening.

Prosecco, Josh Cellars, NAPA VALLEY, CALIFORNIA 36
Refreshing effervescence is complemented by flavors of green apple, pear, and citrus with a touch of sweetness.

White Wines
( Ordcr: 5wcct - D/y)

GIass/Bott]e

White Zinfandel, Albertoni, CALIFORNIA 7 /J 28

A light-peachy pink color and is fruity on the nose with strawberry and citrus notes.
Refreshing and smooth finish

Riesling, Hirschbach Kabinett, MOSEL, GERMANY 8§ / 34
Flavors of peach and honey — nicely balanced between sweetness and crispness.

Moscato, Villa Pozzi, SICILY, ITALY 7/ 28
Aromas of fresh figs, apricot and orange blossoms make it refreshing; slightly effervescent.

Pinot Grigio, Oxford Landing, SOUTH AUSTRALIA 6 / 24
Mixture of apple skin and poached pear with hints of cinnamon and tea rose.

Sauvignon Blanc, Oxford Landing, SOUTH AUSTRALIA 6 / 24
Fresh and zesty aromas of gnava, passion fruit, pineapple, and mnango.

Chardonnay, Avalon, CALIFORNIA (Rodizio Grill House Selection) 6 / 26
Elegant and well-balanced, offers aromas of Golden Delicions apple, orange blossom, guava,
with hints of vanilla and baking spices.

Chardonnay, Meiomi, CALIFORNIA 10 / 42

Smooth, opulent layers of pineapple and lemon peel are heightened by sweet smells of honey,
almonds, baking spices and subtle custard notes.

Chardonnay, Federalist, CALIFORNIA 11 / 50
Aromas of lemon, pear, and cinnamon. Rich and full bodied, long, smooth finish with toasted oak.
This wine is the spark that will light the torch of freedom.
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ch/ I/Vincs Glass/Pottle

Cabernet, Avalon, CALIFORNIA (Rodizio Grill House Selection) 7 / 28
Juzcy aromas of dark fruit, mocha and spice meet with hints of vanilla. On the palate,
black cherry, red raspberry, and plum are followed by a long, smooth finish.

Cabernet, Josh Cellars, NAPA VALLEY, CALIFORNIA 9 / 38
On the palate is blackcurrant and blackberry, roasted almond, vanilla, and hazelnuts.

Cabernet, Federalist, SONOMA VALLEY, CALIFORNIA 50
They fashioned this Cabernet to quench your thirst for blackberry, cinnamon spice, and cassis.
The key to enjoying this amazing wine is to see that they have trapped lightening in a bottle.

Chianti, Ruffino, TUSCANY 6 / 24
Fruity plum and sweet cherry flavors with hints of spice and hazelnut.

Malbec, Antigal ‘Uno’, MENDOZA 10 / 42
Offers delicious; plum, strawberry, and blackberry flavors with enticing hints of violets, vanilla,
and milk chocolate.

Malbec, Trapiche, MENDOZA, ARGENTINA #1 Most Popular 7 / 28
Deep red in color with intense aromas of red berries and licorice; its aging in oak
brings up memories of fruit and vanilla.

Merlot, Gens, 1.ODI, CALIFORNIA 7 J 28
Will make you love Merlot again! Explosive red fruit flavors and a balanced finish.

Pinot Noir, Meiomi, CALIFORNIA 40
Carries aromas of tobacco, dark red fruits, and fresh berries. "The rich cherry flavor is complimented
by notes of cedar, raspberry, and strawberry.

Red Blend, Gen5 ‘Ancestral Red’, CALIFORNIA 7 / 28
5 grape varietals blended with lush flavors of wild blackberry pie and blueberries with hints of mocha

Red Blend, Conundrum, NAPA VALLEY 9 / 38
Conundrum Red features red varietals including Petite Sirah, Zinfandel and Cabernet Sauvignon. It has
lavish flavors of cherries and baking chocolate; this wine has granular tannins that provide a smooth character

Red Blend, Federalist, SONOMA VALLEY, CALIFORNIA 50
Has a rich, round mounth feel with lush black currant flavor and dark fruit character.
Honestly, this wine belongs in the Capitol City and stands tall amongst the finest of wines.

Zinfandel, Josh Cellars, 1.0DI, CALIFORNIA 8 / 34
Bursts with flavors of fresh raspberry, vanilla, and toast, offering a rich long finish. Complex
scents of dark-fruit, pepper, clove, vanilla fill the glass
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Zinfandel, Federalist, SONOMA VALLEY, CALIFORNIA 50
Aromas of red fruits (plum, cherry, & blackberry) and cinnamon spice, firm tannin structure.
You are at liberty to enjoy this fantastic wine and know that all truths to be self-evident.
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Draf:t Bccr

We believe in supporting local breweries. We highlight onur FIVE tap beer selections with seasonal varieties!

Draft Beer Glass Options: Code Beer Co. — Lincoln, Ne.
160z Pint — Served chilled Red Ale — Rich caramel malt mixed with hop aromas.
220z Petfect Pour = NEW! Aromatic tapered nose! | ABV:7.5% IBU: 49
Flight of Three - Three 50z tasters of our curtent Cream Ale — Light and clean malt flavor with a hint of

selection. Includes a 220z pour of your favorite. noble hop character. ABV: 5.5% IBU: 15
Infusion Brewery - Benson, Ne.

Thunderhead - Kearney, Ne. Vanilla Bean Blonde — Crisp Blonde with Madagascar
Golden Fraii — A wheat beer brewed with sweet | Bourbon Vanilla Beans. ABV: 4.8% IBU: 16
Nebraska Sand Hills honey. ABV:7.5% IBU: 12 Zipline — Lincoln, Ne.
Cornstalker — A dark American wheat, brewed with Copper Alt — Between an ale and lager, subtle nuances of
malted Nebraska Corn. ABV: 5.2% IBU: 12 chocolate and hazelnut. ABV: 5.2% IBU: 26
Brickway Brewery - Omaha, Ne. Kélsch — Drinks like 2 German-style Kolsch straw yellow with

One Way IPA - Fresh and citrus flavors with a mild hints of honey malt character ABV: 5.4% IBU: 24
bitterness and sweet caramel. ABV: 6% IBU: 55

Domestic Beer Bottles N/A Beer Bottles
Michelob Ultra O’Douls — N/A Blue Moon
Miller Lite Import/Specialty Sam Adams Lager
Coors Light Stella Artois Boulevard Wheat
Bud Light Heineken Aces Cider — *GF
Budweiser Corona Flavored Seltzer
Busch Light Guinness Cans
Rodizio Girill & TroPical Spccialtg Drinks
Caipirinha $7.50 Real Madrid Mojito $7.50
Rodizio Grill’s #1 Rated Libation. A perfect blend of White Rum, refreshing mint,
Muddled limes and sugar w/ Sugar Cane Avuna Cachaga and tart Lime Juice.
Carafe of Caipirinhas - $28 Carafe of Mojitos - $24
Serves 4 guests Everyone loves company; Serves 4 guests
Rodizio Sangria $8.00 Husker Punch $6.50
Rodizio’s unique Red or White Sangrias made with Guarand, Our house vodka infused with glazed pineapple, Cachaga, & grenadine.
served with style in a 220z glass. Cheer on the Huskers, the Bragilian way!
Ve,
Brazilian Margarita $7.50 Brazilian Avalanche $8.00 ‘«.}Z:f’_ &
Premium 1800 Tequila, Triple Sec, Elderflower Liguenr, Our fresh made Limeade and Citrus V'odka. The goal of all
Sweet N Sonr and a splash of Lime Juice. Champions!
Brazilian Mule $7.00 Pineapple Martini $6.50
Vodka, Ginger Beer, Guarana Soda splash of Vodka and Avna Cachaga infused with glazed pineapple. . . Pineapple
Lime Juice served in a tall 220z glass. Heaven!
Blue Brazilian $7.00 Old Fashioned $7.00
Coconut Rum, Blue Curacao, Fresh Pineapple Juice capture the Preminm Bourbon Whiskey muddled cherry and sugar cubes, dash of

Ocean waters of Brazil. bitters. Orange garnish, PERFECT
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Secotch Se}ections

Scotch — Blended Red — House Scotch — Single Malt
Chivas Regal - 12 Yr Black - 12 Yr Macallan
Dewars - White Label Scotch — Double Malt 12Yr
Johnnie Walker Glenlivit - 12Yr 15 Yr

Bourbon & Whiskcg 5clcctions

American Whiskey Japanese Whiskey Bulleit - Rye
Jack Daniels Kavalan E a.gle Rare
Seagrams 7 - House Nikka Taketsuru High We.?t N
Southern Comfort Toki American Prairie
Whiskey Smith Bourbon _ Campfire
Canadian Whiskey 1792 Jim Eeagl Fi
Canadian Club - 6Yr Angel’s Envy ﬁZ BZZ I;:f%
Crown Royal Basil Hayden X 4
. . . ob Creek
Irish Whiskey Bib & Tucker Maker’s Mark
Bushmill’s Buftalo Trace ) ,
Bulleit Whistle Pig
Jameson Wild Turkey
Woodford Reserve
chuila, Gin, Vodka, Cognac, Rum & Cachaca Selections
Tequila Vodka Rum
Jose Cuervo - House Fris - House Whalers - House
Patron Silver New Amsterdam Citron Whalers - ‘Killer’ Coconut
Mi Campo Tito’s — (Gluten Free) Brugal 1888 - Dark Rum
Gin Grey Goose Captain Morgan
Aviation - House Cachaga Rum Chata
Bombay Sapphire Novo Fogo Prata - House Cognac
Tanqueray Novo Fogo (barrel aged) Davidoff - House

A{:ter Dinner Drinks

Millionaires Coffee - $8.00 Rum Chata w/ Chocolate - $7.00
The perfect coffee blend: Kahlua, Baileys, Frangelico, Five times distilled Caribbean rum and the freshest
& Grand Marnier topped with whipped creanm. dairy cream, Cinnamon and Vanilla. Drizgled with
chocolate sance in a chilled martini glass
Tawny Port, Taylor Fladgate, PORTUGAL 9 (30z)

Mellow and elegant, combining delicate wood notes with rich aromas of mature fruit.
Enjoy with our Torta Brigadeiro, decadent four chocolate mousse torte.




