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Filipe Monteiro
Executive Chef

Fire of Brazil
Churrascaria

PERIMETER
118 Perimeter Center West

Atlanta, GA  30346
PHONE

(770) 551-4367
FAX

(770) 551-9652
ALPHARETTA

5304 Windward Parkway
Alpharetta, GA  30004

PHONE
(678) 366-2411

FAX
(678) 297-9436

WELLINGTON, FL
The Mall at Wellington Green

10300 W. Forest Hill Blvd,Ste.122
Wellington, FL 33414

PHONE
(561) 333-8101

NASHVILLE, TN
3805 Green Hills Village Dr.

Nashville, TN 37215
PHONE

(615) 385-1933
EMAIL

mail@fireofbrazil.com
WEBSITE

www.fireofbrazil.com
HOURS

Lunch
Monday-Saturday
11:00 am-2:30 pm

Sunday
11:00 am-4:00 pm

Dinner
Monday-Thursday

5:00 pm-9:30 pm
Friday & Saturday

5:00 pm-10:00 pm
4:00 pm-9:00 pm 
MEALS SERVED

Lunch, Dinner
Sunday Brunch

CUISINE
Brazilian Steakhouse

DINING INFORMATION
Vegetarian Meals

Extensive Wine Menu
LOUNGE/BAR

ATTIRE
Casual

Resort/Dressy Casual
RESERVATIONS

Suggested
SMOKING

Smoking Not Permitted
HANDICAP FACILITIES

CREDIT CARDS
American Express 
Visa, Master Card 

CHECKS
Not Accepted

MEATS:
Picanha:

One of our most popular menu items, Picanha is from the rumpsteak. 
Also served flavored with garlic.

Filet Mignon:
This succulent piece of meat is cut from the tenderloin and seasoned to perfection. 

Also served wrapped in bacon.

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

Fraldinha:
Cut from the bottom sirloin, and seasoned to perfection.

Beef Ribs:
Tender, juicy beef ribs cooked slowly to preserve their rich natural flavors.

Cordeiro:
Fresh young leg of lamb sliced off the bone. Also served as chops.

Lombo:
From the pork loin., sizzling with flavor. Also served flavored with parmesan.

Costela de Porco:
Tender pork ribs slow-roasted to perfection.

Frango:
A variety of cuts including tender chicken breasts or chicken legs wrapped in bacon.

Linguiça:
These robust pork sausages are seasoned and slow-roasted to mouth watering perfection.

Chayote Salad
Seafood Salads
Portobello Salad
Shrimp Cocktail
Exotic Cheeses
Fresh Carpaccio
Zucchini Salad
Eggplant Salad

ONLY A SAMPLING OF SALAD AREA CHOICES:
Steamed Mussels
Roasted Potatoes
Cauliflower Soufflé
Artichoke Hearts
Hearts of Palm

Fresh Smoked Salmon
Melon Wrapped in Proscuitto

Fried Red Peppers
Mango Salad

FIRE OF BRAZIL
The Fire of Brazil concept is a simple one. A host of Gauchos parade

through the restaurant with choice cuts of grilled Angus beef, 
chicken, lamb, pork and sausage. All selections are slow roasted 
over an open flame, seasoned to perfection and accompanied 

by an extravagant salad bar.

Treat yourself to great desserts such as Brazilian cheesecake 
and papaya cream to name a few. Round out your 

experience with an extraordinary selection of after-dinner 
liquors and fine wines.
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