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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.

Prosecco, Adami, ITALY 39
Aromas of peach, tangerine, vanilla and white flowers releases notes of ripe fruit such as pear, yellow apple and melon
Spumante, Ballatore, FRANCE 26

Delightfully refreshing with robust flavors of ripe apricots and melons. Styled after traditional Spumantes of Italy’s
Asti region; carries a delicate balance and crisp, clean finish.

White Wines

G!ass/Bott]c

Authentic Brazilian White Wines

Chardonnay, Sefval, FRONTEIRA, BRAZIL (Rodizio Grill House Selection) 6 / 26
Presents clear with colored light yellow and green tones. Fruity aroma reminding of citrus and apple.

Pinot Grigio/Riesling, A/IS108, FRONTEIRA, BRAZIL 7/ 28
Elegant and lingering aroma of white stone fruit, pear and apricot;
floral with refreshing acidity and aftertaste.

Brut Rosé, M10l0, FRONTEIRA, BRAZIL 32
The sparkling wine has medium pink color with rich fruit aromas of strawberry and cherry. /
Moscato, Villa Pozzi, SICILY, ITALY s / 32

Aromas of fresh figs, apricot and orange blossoms make it refreshing; slightly effervescent.

Riesling, Hirschbach Kabinett, MOSEL, GERMANY s / 32
Flavors of peach and honey — nicely balanced between sweetness and crispness

Sauvignon Blanc, Clifford Bay, NEW ZEALAND 7 J 28
Expressive and lively flavors of grapefruit, lemon and lime. Nice crisp, mineral-like finish.

White Zinfandel, Albertoni, CALIFORNIA 7 /J 28

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

White Blend, 7he Prisoner Wine Co. ‘Blindfold’, NORTHERN CALIFORNIA 45
Chardonnay blended with white Rhéne — a luscious entry of toasted hazelnut and mandarin is
balanced by bright acidity. "The finish is rich and creamy with flavors of lemon gest and caramelized sugar

Chardonnay, Freelander, CALIFORNIA s / 32
Fresh lenon scents, with butter cookie and ripe pear. Baked apple flavors
with white peach and nutnmeg.
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Red Wines

Glass/Bott]e
/ Authentic Brazilian Red Wines

Cabernet, Seival, FRONTEIRA, BRAZIL (Rodizio Grill House Selection) 7 / 30
Good aromatic intensity with harmony between fruit and oak. Aromas of cherry,
mulberry, caramel, prune, & coffee.

Cabernet, Quinta do Seival, FRONTEIRA, BRAZIL 42
Ruby red with fruity aroma integrated with oak. W ell-structured in the palate
leaving a final velvety texture.

Cabernet/Merlot Blend, AliS10S, FRONTEIRA, BRAZIL 8 / 34
Pleasant aroma and harmonizing of wood and fruity. Dried fruit, strawberry and cherry.
#1 Most Popular — Introductory Red, not too sweet, not too dry, hints of fruit!

Tempranillo, AIIS10S, FRONTEIRA, BRAZIL 8 / 34
Very fruity aroma, reminiscent of cherry and currant. 1 ery balanced with a red color;
slight violet tinge.

Shiraz, Yalumba - ‘Y Series’, AUSTRAILIA 7 / 30
Ripe blackberry, blood plum, chocolate and licorice. Rich and juicy!

Rioja, Vina Real Crianza, SPAIN 42
A good balance of fruit and oak with flavors of blackfruits, spice, and balsamic aromas

Chianti, Coltibuono, 1TALY 38

Cherry and blackberry nose with cinnamon and clove nuances — soft but tasty.
Red Blend, Gen5 ‘Ancestral Red’, CALIFORNIA 7 / 30

5 grape varietals blended together with lush flavors of wild blackberry pie and blueberries
with hints of mocha and baking spices. Rich dark fruit flavors, creamy texture and a velvety finish.

Malbec, Trapiche, MENDOZA, ARGENTINA 6 / 26
Deep red in color with intense aromas of red berries and licorice; its aging in oak
brings up memories of fruit and vanilla.

Pinot Noir, Sean Minor Four Bears, CALIFORNIA 10 / 42
Luscious flavors of dark cherry, blackberry and floral notes with a touch of spice.

Metlot, Genb, LODI, CALIFORNIA 7 / 30
Will matke you love Merlot again! Explosive red fruit flavors and a balanced finish.

Zinfandel, The Prisoner Wine Co. ‘Saldo’, NORTHERN CALIFORNIA 45
Dark ruby color with bold aromas of black licorice, black pepper, cherry and baking spice.
85% Zinfandel, 15% blend of Petite Sirah and Syrah

Zinfandel, Dancing Bull, CALIFORNIA 7 / 30
Blackberry, black cherry and raspberry mix with spicy notes of pepper and vanilla.
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Ked Wines Cont'd
G]ass/Bottle

Cabernet, Freelander, CALIFORNIA 8 / 3H4
Massively rich flavors of blackberries and cassis — sweet tannins and a touch of toasted oak.
Cabernet, The Prisoner Wine Co. ‘Cuttings’, NORTHERN CALIFORNIA 56

Massively rich flavors of blackberries and cassis — sweet tannins and a touch of toasted oak.

Premium Reserve Wines
(I _imited Availability or SPccial [ dition Vintagcs)

Champagne, Dom Perignon, FRANCE
Classic toasted notes give a rounded finish and denote a fully realized maturity.

Bottle Onb
278

Pinot Noir, Juel — Antiquum Farms (Organic), WILLAMETTE VALLEY, OREGON
Confectionary fruit are offset by rose and wisps of lavender and violet.
Aged balsamic, seared meat, tobacco, and blood orange dance on the edges. Grown with

no outside fertilizers in the tradition of pre-1940’s agriculture.
Pairs well with our seasoned signature beef - Picanha, Fraldinha, & Maminha.

89

Metlot/Cabernet Franc, Chateau Teyssiet, FRANCE
The palate is incredibly pure, with bouquets of violets and black fruits.

Syrah/Petite Sirah, 2014-Shafer Relentless, NAPA VALLEY

78

156

Rich density of meaty, smoky, black fruit aromas with deep flavors of black licorice, bramble fruit, and

black pepper. Ripe tannins with underlying acidity.

Cabernet Sauvignon, 2015-Shafer One-Point-Five, NAPA VALLEY

bright, energetic aromas and flavors of fresh black cherry, black plum right from the tree, pomegranate,

wet slate, peppercorn, lavender, and savory herbs.

Sangiovese/Metlot, Tolaini Al P. asso, ITALY
The wine exhibits an intense and enticing bouguet of ripe fruits and spicy oak that leads
to a balanced medinm-bodied palate.

156

67

Red Blend, The Prisoner Wine Co. “The Prisoner”, NORTHERN CALIFORNIA

Features enticing aromas of Bing cheery, dark chocolate, clove, roasted fig. Persistent flavors of berry

and pomegranate linger harmoniously for a smooth and luscious finish.

78

Cabernet Sauvignon, 2015-Hall, KAHTRYN HALL ESTATES WINERY - NAPA VALLEY
Richly textured with dense ripe, velvety tannins. Blackberry, créme de cassis, cigar box,
and toasted coconut flavors.

Bordeaux Blend, 2015-OVverture, orUs ONE WINERY - NAPA VALLEY
Ouverture shows generous dark fruit aromas and flavors with a soft, supple mid-palate.

Pairs well with our seasoned signature beef - Picanha, Fraldinha, & Maminha.

89

234
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Draf:t Bccr

We believe in supporting local breweries. We highlight onr FIVE tap beer selections with seasonal varieties and fan

Sfavorites. Come back often and enjoy

Draft Beer Glass Options:
160z Pint — Served chilled
220z Perfect Pour - NEW! Aromatic tapered nose!
Flight of Three - Three 5oz tasters of our current
selection. Includes a 220z pour of your favorite.

Thunderhead — Kearney, Ne.
Golden Fraii — A wheat beer brewed with sweet
Nebraska Sand Hills honey. ABV:7.5% IBU: 12
Cornstalker — A dark American wheat, brewed with
malted Nebraska Corn. ABV: 5.2% IBU: 12

Code Beer Co. — Lincoln, Ne.
Red Ale — Rich caramel malt mixed with hop aromas.
ABV:7.5% IBU: 49

our rotation from these breweries.

Brickway Brewery - Omaha, Ne.
One Way IPA - Fresh and citrus flavors with a mild

bitterness and sweet caramel. ABV: 6% IBU: 55

HEF - A Bavarian-style wheat boasting light clove
flavors. ABV: 5% IBU: 18
Raspberry HEF — Thirst-quenching with a kiss of

raspberry. ABV: 5% IBU: 18

Infusion Brewery - Benson, Ne.
Vanilla Bean Blonde - Crisp Blonde with Madagascar
Bourbon Vanilla Beans. ABV: 4.8% IBU: 16

Zipline - Lincoln, Ne.
Copper Alt — Between an ale and lager, subtle nuances of
chocolate and hazelnut. ABV: 5.2% IBU: 26

Domestic Beer Bottles O’Douls — N/ A Sam Adams 1ager

Michelob Ultra . Boulevard Wheat

Miller 1.ate Import/Specialty Aces Cider — *GF

Coors Light S fe[./” Artois Guinness Cans

Bud Light Heineken [ Xingu Dark - Brazilian ]
Budweiser Corona Sul Americana - Brazilian
Busch Light Blue Moon

Rodizio Gn" & TroPical Spccialtg Drinks

Caipirinha $7.50
Rodizio Grill’s #1 Rated Libation.
Muddled limes and sugar w/ Sugar Cane Avna Cachaga

Carafe of Caipirinhas - $28

Serves 4 guests

Rodizio Sangria $8.00

Rodizio’s uniqgue Red or White Sangrias made with
Guarand, served with style in a 220z glass.

Brazilian Margarita $7.50
Preminm 1800 Tequila, Triple Sec, Elderflower Liguenr,
Sweet N Sour and a splash of Lime Juice.

N

205 Brazilian Mule $7.00
Tiharr? Vodka, Ginger Beer, Guarana Soda splash of

Lime Juice served in a tall 220z glass.

Blue Brazilian $7.00
Coconut Rum, Blue Curacao, Fresh Pineapple Juice capture
the Ocean waters of Brazil.,

Rodizio Mojito $7.50
A perfect blend of White Rum, refreshing mint,
and tart Lime Juice.
Carafe of Mojitos - $24

Everyone loves company; Serves 4 guests

Husker Punch $6.50
Our house vodka infused with glazed pineapple, Cachaga, &
grenadine. Cheer on the Huskers, the Bragilian way!

Brazilian Black Manhattan $9.00 i‘il‘/\“:'"“} ;
A must try! Equal parts Avud Amburana Cachaga, sweet *.‘w{:
vermouth, triple sec, and Chambord raspberry liquenr.

A

Pineapple Martini $6.50
Vodka and Avna Cachaga infused with glazed
pineapple. . . Pineapple Heaven!

Old Fashioned $7.00
Preminm Bourbon Whiskey muddled cherry and sugar cubes,
dash of bitters. Orange garnish, PERFECT
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Scotch Selections

Scotch — Blended Black - 12 Yr Scotch — Single Malt
Chivas Regal - 12 Yr Scotch — Double Malt Macallan
Dewars - White 1abel Glenlivit - 12Yr 12Yr
Johnnie Walker 15 Yr

Red - House
Bourbon & Whis‘«:g Selections

American Whiskey Japanese Whiskey High West

Jack Daniels Nikka Taketsuru American Prairie
Seagrams 7 - House Yamazaki - 12yr Campfire
Southern Comfort Bourbon Jim Beam

Canadian Whiskey 1792 ]{w Beam: Fire

Canadian Club - 6Yr Basil Hayden Jim Beam Honey
Crown Royal Bib & Tucker Knob Creck
Irish Whiskey Buftalo Trace Ma]fet s Mafk
Bushmill’s Bulleit Whistle Pig
Bulleit - Rye Wild Turkey
Jameson Y
Eagle Rare Woodsford Reserve

Tequila, Giin, Vodka, & Rum 5clcctions

Tequila Bombay Sapphire Rum
Trianon - House Vodka Adm. Nelson - House
Patron Silver Fris - House Adm. Nelson - Coco
1800 Silver New Amsterdam Citron Captain Morgan

Gin Tito’s — (Gluten Free) Adm. Nelson - Dark Rum
Burnett’s - House Grey Goose Rum Chata
Aviation

After Dinner Drinks

Millionaires Coffee - $8.00 Rum Chata - $6.50
The perfect coffee blend: Kahlua, Baileys, Frangelico, Five times distilled Caribbean rum and the freshest
& Grand Marnier topped with whipped cream. dairy cream, Cinnamon and Vanilla. Enjoy neat or
on ice.
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.

Icewine, Inniskillin, CANADA 10 (20z)

Intense aromatics of mango, apricot and honey beantifully integrated with flavors of peach and
candied brown sugar. Compliments the Créme Briilée or Romeu e Julieta Cheesecake.




