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$59:°S PER PERSON

1ST COURSE
SIRENAS
Plantain crusted shrimp served with sweet chili sauce
Churrascos ‘Ave’ Sauvignon Blanc,
Maipo Valley, Chile

2ND COURSE
PAELLA

Saffron and pimento rice with Spanish chorizo,
achiote grilled shrimp, smoked crab finger,
salmon & habanero citrus beurre blanc
Ernesto Catena ‘Padrillos’ Pinot Noir,
Mendoza, Argentina

3RD COURSE
CHURRASCO ARGENTINO

Petite filet served over creamy potatoes
au gratin topped with red chimichurri

Angulo Innocenti ‘Churrascos Anniversary’
Malbec, Mendoza, Argentina

4TH COURSE

FLAN DE QUESO

Velvety cheese créme caramel, dulce de leche creme
Santa Julia ‘Tardio’ Late harvest

Torrontes, Argentina

Chutmsces

SUGAR LAND * 832.532.5300 * CHURRASCOS.COM




