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Brazas
Brazilian Grill
4508 East Independence Blvd.
Charlotte, NC 28205

PHONE
(704) 566-1009

FAX
(704) 566-1101

WEBSITE
www.brazascharlotte.com

E-MAIL
nicknaik@hotmail.com

HOURS
Closed Mondays
Tues-Fri • 11:00 am-2:00 pm
Tues-Fri • 5:30 pm-10:00 pm
Sat-Sun • 12:00 pm-10:00 pm

MEALS SERVED
Lunch
Dinner

CUISINE
Brazilian Grill

DINING INFORMATION
Vegetarian Meals
Children’s Menu
Extensive Wine List

BAR

ATTIRE
Casual

ADDITIONAL SERVICES 
Full Service Catering
Private Parties
Banquet Facilities
Private Rooms

RESERVATIONS
Not Required

SMOKING
Smoking Section in Bar

HANDICAP FACILITIES

CREDIT CARDS
American Express 
Visa
MasterCard 
Discover Card

CHECKS
Not Accepted

Paulo Elsimaan
Chef
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Experience Brazilian Rodizio dining in Charlotte!  Rodizio is the best way to enjoy
the most food at the best price.  Lunch or dinner at Brazas Brazilian Steak House 

is a real feast, with over a dozen different meats delivered to your table and 
carved directly onto your plate.  Our extensive salad and hot 

bars round out your meal and complete the most 
unique dining experience in Charlotte.

"Brazas is more of an adventure than a dining experience, something 
everyone should try, maybe more than once."

Charlotte Magazine

PICANHA  Our House Special and the favorite of Brazilians, Picanha is from 
the rump steak. Also served flavored with garlic and seasoned with black pepper.

COSTELA DE PORCO  Tender pork ribs slow-roasted over Brazilian wood 
charcoal for maximum flavor.

FILET MIGNON  This succulent piece of meat is cut from the tenderloin 
and seasoned to accent the taste. It is served wrapped in bacon.

FRANGO  A variety of cuts including tender chicken wings and chicken legs.

BABY BEEF  Young, tender beef with a savory cap that melts in your mouth.

PERU ENROLADO CON BACON  Turkey breast wrapped in Bacon

LINGUIÇA  These robust Brazilian sausages are seasoned and slow-roasted 
to mouth-watering perfection. 

CORDEIRO  Fresh young leg of lamb, sliced off the bone.

ALCATRA  Cut from the top sirloin, this piece of meat is tender and full of flavor.

LOMBO  From the pork loin, sizzling with flavor, served flavored with parsley 
and garlic.

COSTELA DE BOI  Fogão Gaucho's juicy beef ribs are cooked slowly to preserve
their natural flavors. They are so tender that they almost melt in your mouth.

FRALDINHA  Cut from the bottom sirloin (also known as flank steak) 
and seasoned to perfection.

WE ALSO SERVE CORAÇÃO DE GALINHA (marinated chicken hearts)
By request only.

Please note that 17.5% gratuity will be added for parties of five or more.

We are sorry but our continous dining concept does not allow unfinished 
portions to be taken out of the restaurant.

Rodizio Grande · Lunch  $14.99 · Dinner  $24.99
Kids Rodizio · Lunch  $7.50 · Dinner  $9.99

Ages 3 to 12 years, Children under 3 eat for free.  All you can eat salad and hot 
bar plus our famous Rodizio, where grilled meats are carved at your table.

Dinner Rodizio will include 10 to 12 of the following grilled meats:


