Chifrrasco

PORTUGUESE BBQ & STEAKHOUSE

pretigets & Soups

Homemade Grilled Chorico $7.25 Buffalo Wings, Blue Cheese $7.25
Chorico Caseiro Grelhado Asas de Galinha

Shrimp in Garlic Sauce $8.25 Soup of the Day $3.00

Camaroes com Molho de Alho Sopa do dia

Fried Calamari w/Marinera sauce $7.25 Chicken Noodle Soup $3.00

Lulas Fritas com Molho Marinera Canja de Galinha

Mussels Marinera $7.95 Garden Salad $3.75

Mexilhoes em Molho Marinera Salada Mista

From the Guill

A house salad or soup, warm bread and butter included (Salada da casa ou sopa, pao e manteiga incluido)

Whole B.B.Q Chicken or Whole B.B.Q. Pork Spare Ribs Served with rice, fries or vegetables $14.00
Frango Inteiro ou Costela de Porco com Arroz, Batata Frita ou Vegetais

14 oz. N.Y. Strip Sirloin Steak, Topped with Sautéed Onions and Mushrooms $16.95
Bife do Vazio com Cebola e Cogumelos a Cavalo

Beef Short Loin “T-bone’ Steak, Topped with Crisp Onion Rings $17.25
Bife T-bone servido com Cebola Frita

Prime Filet Mignon, Buttered Mushrooms $22.95
Bife do Filet Mignon’ com Cogumelos Salteados

Skirt Steak, Homemade Salsa $17.25
Bife da Saia com Molho de Vinagrete

Double Cut of Veal Chops, Mushroom Sauce $18.95
Par de Costeletas de Novilho com Molho de Cogumelos

Loin of Lamb Chops, Mint Jelly $17.95
Costeletas de Carneiro Domestico

14 oz. Chopped Sirloin of Steak, Mushroom Sauce $14.95
Bife de Carne Moida com Molho de Cogumelos

Baby Back Ribs, Texas Style BBQ Sauce $15.50
Costeletinhas de Porco com molho B.B.Q.

Center Cut lowa Pork Chops, Garlic Sauce $14.95
Par de Costeletas de Porco com Molho de Alho

Pork Cutlets, Brown Gravy $13.95
Bifinhos de Porco com Molho de Carne

Pork Cubes with Shrimp, Fried Potatoes and Pickles $14.95
Picadinho de Porco com Camaroes

From the Stove

Sauteed Veal Scallopine, Marsala Wine Sauce $17.25
Escallopes de Vitela com Molho Marsala

Sauteed Veal Scallopine Francaise, Lemon Cream Sauce $17.25
Escallopes de Vitela a Francesa

Sauteed Boneless Chicken Breast, Marsala Wine Sauce $13.95
Peitos de galinha com Molho Marsala

Sauteed Boneless Chicken Breast Francaise, Lemon Cream Sauce $13.95
Peitos de Galinha a Francesa

All entrees are served with rice, Spanish potatoes and vegetables of the day

Fish Entrees

Cod Fish ‘Bacalao’ a ‘Bras ‘ Style $16.95
Bacalhau a Bras

Cod Fish a ‘Lagareiro’ Style $16.95
Bacalhau a Lagareiro

Grilled Filet of Atlantic Salmon, Dill Butter $15.95
Filete de Salmao Grelhado

Fried Jumbo Shrimp, Cole Slaw and Tartar Sauce $16.95
Camaroes Panados com Molho Tartar

Shrimp n’ Garlic Sauce on a Bed of Rice $15.95
Camaroes com Molho de Alho




