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Menus - summary
We are serving Rodízio now, click on "View Menu" under Rodízio.

For A La Carte Menu (dine-in experience), we offer: Plates To Share, Barbequed Sides, Hot Sides & Appetizers, Cold Sided & Appetizers, Hot Plates, Salad Plates, MINAS Desserts, Coffees & Teas & Non-Alcoholic Drinks. Please inquire about pre-ordering for parties over 6 people. To see the Menu, click on "A La Carte Menu".

For Takeout options, we are offering: Brunch Items, Picanha Inteira, Hot Plates, Quentinha Box, Coffee, Wine Bottles, Pop/Soda, MINAS Desserts, Complete Meals, Group Takeout (food for 5 to 10 people), Meat Plates, Appetizers, Hot Plates, Sides (Accompaniments), Doces de colher and Frozen Meals. To see the Menus and place your order, go to "Takeout & Catering" tab and click on "View Menu" under "Order Minas Online".

For Delivery we are offering: Appetizers, Plates, Platters (Small, Medium and Large), Group Takeout (food for 5 to 10 people), Feijoada completa, Accompaniments, MINAS Desserts, and Beverages. To see the menu options and place your order, go to Skip the Dishes, Uber Eats and Doordash under go to our "Takeout & Catering" tab .
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Menus - summary
We are serving Rodízio now, click on "View Menu" under Rodízio.

For A La Carte Menu (dine-in experience), we offer: Plates To Share, Barbequed Sides, Hot Sides & Appetizers, Cold Sided & Appetizers, Hot Plates, Salad Plates, MINAS Desserts, Coffees & Teas & Non-Alcoholic Drinks. Please inquire about pre-ordering for parties over 6 people. To see the Menu, click on "A La Carte Menu".

For Takeout options, we are offering: Brunch Items, Picanha Inteira, Hot Plates, Quentinha Box, Coffee, Wine Bottles, Pop/Soda, MINAS Desserts, Complete Meals, Group Takeout (food for 5 to 10 people), Meat Plates, Appetizers, Hot Plates, Sides (Accompaniments), Doces de colher and Frozen Meals. To see the Menus and place your order, go to "Takeout & Catering" tab and click on "View Menu" under "Order Minas Online".

For Delivery we are offering: Appetizers, Plates, Platters (Small, Medium and Large), Group Takeout (food for 5 to 10 people), Feijoada completa, Accompaniments, MINAS Desserts, and Beverages. To see the menu options and place your order, go to Skip the Dishes, Uber Eats and Doordash under go to our "Takeout & Catering" tab .





RODIZIO

Rodizio is a traditional Brazilian way to serve food in steakhouses.
Due to Covid-19 (See more here) we have made some changes to our service, hoping that everyone can still enjoy our great food and our All-you-care-to-eat experience! Bom Apetite! 
Rodizio is served for 1.5 hours. Max seating 2 hours.
Please Do Not waste food, a 10% food waste fee may apply.
r0dizio Prices
Lunch
12-4 PM




$49.00/PERSON


Vegetarian Lunch
12-4 PM




$39.00/PERSON


Dinner
4-8 PM




$66.00/PERSON


Vegetarian Dinner
4-8 PM




$45.00/PERSON


Children 0-3



$0/PERSON


Children 4-8



$21.99/PERSON


Children 9-12



$34.99/PERSON


Upgrade your Rodizio to include a traditional Brazilian Dessert



$8.50/dessert





Rodízio
Don't forget to sanitIZe your handS & USE A FRESH PLATE EVERY TIME
IGUARIAS FRIAS COLD ITEMS
Tomato with palm hearts

Tomato & Bocconcini

Caesar SALAD

Carolina SALAD - Greens with Strawberries

COUVE - KALE

Quinoa salad

Maionese - potato salad

Russa - potato and beets salad

Beets salad

Greek salad

CHICKPEAS SALAD

MIXED BEANS SALAD

pickles

ceviche

Salmon sashimi

mini donuts


dinner only:

Shrimp salad

Watermelon

melon


IGUARIAS QUENTES HOT ITEMS
white rice

SPRING rice

black beans - feijoada

PINTO BEANS - FEIJAO CARIOCA

MASHED POTATOES

FRIED SWEET PLANTAIN

PORK BELLY



serve yourself carefully & enjoy your meal!



Lunch & Dinner BBQ
Pork Sausage, *Beef Sausage (Check for availability), Chorizo, Chicken Legs, Chicken Hearts, Picanha, Alcatra, Parmesan Beef, Pork 



Dinner BBQ
Lamb, Chicken Bacon Wrap, Garlic Steak, Beef Ribs


Rodizio is served for 1.5 hours.
Please Do Not waste food, a 10% food waste fee may apply.







A LA CARTE & Dessert Menu
PRE-order required for over 6 people
Para Compartilhar
To Share
PICANHA INTEIRA COMPLETA

$140

For 4-5 people
Top Sirloin Cap Roast slowly cooked in sea salt accompanied by Brazilian white rice, Feijoada, roasted parsley garlic potatoes, steamed vegetables with butter, Farofa, Vinaigrette, Chimichurri and garlic bread.
Options:
Change Feijoada for Tropeiro beans (bacon and sausage)or Pinto Beans (Vegetarian)Change potatoes for mashed potatoes or fries.

ARRUMADINHO DE ALCATRA

$77.50

For 2 people
18 oz Alcatra (Prime Beef Hips) accompanied by Brazilian white rice, Pinto Beans or Feijoada, fried Sweet Plantain and warm baguette slices with butter,and your option of salad (Carolina Salad or Salada Mista).

PERNIL APIMENTADO

$64.50

For 2 people
18 oz Slow-roasted spicy Pork accompanied by Brazilian white rice, Pinto Beans or Feijoada, fried Sweet Plantain and warm baguette slices with butter,and your option of salad (Carolina Salad or Salada Mista).

FEIJOADA COMPLETA PARA DOIS

$53

For 2 people
Black Bean Stew, Brazilian white rice, farofa (toasted cassava flour), torresmo (fried pork belly), couve e laranja (Kale and fresh orange slices).

ESTROGONOFFE DE FRANGO PARA DOIS

$52.50

For 2 people
Chicken stroganoff, Brazilian white rice, fries, and your option of salad (Potato, Carolina or Caesar Salad).

MOQUECA DE FRUTOS DO MAR

$53

For 2 people
Shrimp and Mussels stew enriched with coconut milk, Brazilian rice,and warm baguette slices with butter.

MISTÃO NA TABUA

$75.50

Mix-Barbeque Plank
ALCATRA Prime Beef Hips
CHOURIÇO APIMENTADO Spicy Chorizo Sausage
LINGUIÇA DE PORCO Pork Sausage
CORTE DE PORCO Cut of Pork
FRANGO COM BACON Bacon-Wrapped Chicken
COXA DE FRANGO Chicken Legs
ABACAXI ASSADO Barbequed Pineapple
PÃO COM ALHO 4 Baguette Slices with Garlic butter
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Porções
Sides

IGUARIAS QUENTES E PETISCOS

[image: ]Hot Sides and Appetizers


SALGADINHO SAMPLER
Appetizer Platter - 2 Bolinhos de Bacalhau, 2 Beef Coxinhas, 2 Chicken Coxinhas, 4 Mini Cheese Pasteis



$18.00

FEIJOADA
Black Beans Stew


$12.50

FEIJÃO CARIOCA
Pinto Beans


$11

FEIJÃO TROPEIRO
1L Tropeiro Beans


$24

TORRESMO
Fried Pork Belly


$16.50

ARROZ
Brazilian White Rice


$7.50

FAROFA
3oz Toasted Cassava Flour


$7

PURÊ DE BATATA
Mashed Potato


$13.50

STEAM VEGETABLE
1L Steam Vegetables


$16

MANDIOCA FRITA
6oz of Fried Cassava


$12.65

POLENTA FRITA
6oz of Fried Polenta


$12.65

ISCAS DE PEIXE
6oz of Cornmeal Breaded Fried Fish


$13.75

BOLINHOS DE BACALHAU
6 Cod Croquettes


$13.50

COXINHA DE FRANGO


$14.50

ESTROGONOFFE DE FRANGO
Chicken Stroganoff


$15

BANANA FRITA
2 Fried Bananas


$7.50

PLÁTANO FRITO
Fried Sweet Plantain


$11

BATATA FRITA
Potato Fries


$9

BATATA DOCE
Sweet Potato Fries


$10.50

PÃO DE QUEIJO
7 Cheese Breads


$14.25

PÃO COM ALHO
4 Warm Baguette Slices with Garlic butter


$6.5


IGUARIAS FRIAS

Cold Sides


MAIONESE
Potato Salad


$10

BETERRABA
Sliced Red Beets with lime and honey dressing


$10

SALADA RUSSA DE BETERRABA
Potato and Beet Salad


$10

SALADA CAROLINA


$10

Spring Mix, sliced strawberries and poppy seed dressing

SALADA MISTA
Spring Mix with palm heart and tomato


$11

SALADA CAESAR
Caesar Salad


$12.65

SALADA GREGA
Greek Salad


$13

COUVE
Kale Salad


$12

QUINOA
Quinoa Salad


$10

TOMATE COM PALMITO
Tomatoes with Palm Heart Slices


$14

BOCCONCINI COM TOMATE
Bocconcini & Cherry Tomatoes


$14

MOLHO PICANTE
Hot Sauce 3oz


$4.50

VINAGRETTE
Brazilian Vinaigrette 3oz


$4.50

CHIMICHURRI
Chimichurri 3oz


$5.50






Pratos
[image: ]FILLET DE PICANHA

$28.50

Six-ounce AAA Alberta grilled top sirloin with mushrooms, accompanied by Carolina salad and your choice of fries, rice or mashed potatoes.

BIFE A CAVALO

$32.75

Six-ounce AAA Alberta grilled top sirloin, accompanied by salada Mista,vinaigrette, 2 fried eggs and your choice of fries or rice.

SALMÃO GRELHADO

$31

Six-ounce salmon steak with mushrooms, sprinkled with capers,accompanied by creamy mashed potatoes and Carolina salad.



FEIJOADA

$24.25

Our traditional black bean stew, farofa (toasted cassava flour), Brazilian white rice, fried pork belly, kale and orange slice.

ESTROGONOFFE DE FRANGO

$23

Chicken stroganoff sprinkled with hickory sticks, potato salad and Brazilian white rice

MISTINHO

$27.75

Mini BBQ Plank, 100gr of Prime Beef Hips (Alcatra), 100gr of Cut of Pork (Corte de Porco), half Chorizo sausage (Chorizo Apimentado), half Pork sausage (Linguiça de Porco), 1 Bacon-wrapped Chicken (Frango com bacon), 1 Chicken leg (Coxa de Frango), and a warm garlic toast.
Add Salad for $4.
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Salad Plates



CAROLINA

$15

Spring Mix, sliced strawberries and poppy seed dressing

MISTA

$15.50

Spring Mix with palm hearts and Roma tomatoes with a traditional Brazilian vinaigrette dressing.

CAESAR

$16

Romaine lettuce with creamy Caesar dressing, croutons, parmesan cheese and capers.
COUVE

$17

Braised kale with, peppers, onion, garlic and lime dressing.


GREGA


$15

Tomato, pepper, onions and black olives with Greek dressing and feta Cheese.

TOMATE COM PALMITO
$20

Palm hearts and Roma tomatoes crowned with greens with a traditional Brazilian vinaigrette dressing.





Quitanda Mineira
MINAS DESSERTS
[image: ]
PUDIM BRASILEIRO

$10

CRÈME CARAMEL
Creamy milk flan drizzled with caramel sauce.

[image: ]CREME DE MAMÃO

$14

PAPAYA CREAM
Fresh papaya blended with vanilla ice cream, served with Chambord.
[image: ]
BOLO DE BRIGADEIRO

$12

CHOCOLATE CAKE
Rich, Fudgy and moist chocolate cake topped with thick chocolate Frosting. Based on the famous Brazilian chocolate truffle known as brigadeiro.
[image: ]
MOUSSE DE MARACUJÁ

$10

PASSION FRUIT MOUSSE
A traditional Brazilian treat. Creamy mousse made with fresh cream and tangy passion fruit.
[image: ]
BOLO TRÊS LEITES

$12

TRES LECHES CAKE
Three types of milk poured over a spongy vanilla cake, topped withcoconut shavings.
[image: ]
SORVETE COM BANANA FRITA

$10

ICE CREAM WITH BANANA
Vanilla ice cream with fried banana, topped with chocolate sauce.
[image: ]
BOLINHOS DE CHUVA

$10

MINAS MINI DONUTS
Ten freshly made, Brazilian-style mini donuts, tossed in cinnamon and sugar, with your choice of doce de leite or brigadeiro Sauce.
CHURROS

$9



[image: ]TORTA DE NOZES

$8.5

CHCOLATE PECAN PIE SLICE
Sweet and salty pecan pie with whipped cream and chocolate shavings.



Café
COFFEE
[image: ]CAFEZINHO
ESPRESSO


$3

CAFÉ COM LEITE
LATTE


$6

CAFÉ COM LEITE E DOCE DE LEITE
DULCE DE LECHE LATTE


$6.50

CARIOCA
AMERICANO


$4.50

CAPPUCCiNO
CAPPUCCINO


$5.5

BATIDA FRiA COM CAFÉ
 COLD COCONUT AND CONDENSED MILK


$7

BATIDA MIX WITH A SHOT OF ESPRESSO

ACHOCOLATADO QUENTE
HOT CHOCOLATE


$5

ACHOCOLATADO FRIO
CHOCOLATE MILK ON ICE


$5

CAFÉ DA ROÇA
TRADITIONAL COUNTRYSIDE COFFEE


CAFÉ DE COADOR


$5.50

A time-honoured Brazilian coffee tradition from the state of Minas Gerais! Cloth-filtered espresso served right at your table in a traditional enamel cup.

CAFÉS ESPECIAIS
SPECIALTY COFFEES


CAFÉ UAI


$9

An espresso with a shot of cachaça (sugar cane rum), topped with whipped cream.

B52


$8

IRISH COFFEE


$9

CHÁS
TEAS


$2.95

Chamomile Citrus, Organic Mint, Green Tea Tropica, and Peppermint.

CHÁS BRASILEIROS
BRAZILIAN TEAS


$2.95

Camomila, Matte, Carqueja and Boldo




SUCOS/Batidas NATURAIS
FRESH JUICE/Smooth


$5.50


COUVE E LARANJA
Kale and Orange


ABACAXI
Pineapple


LIMÃO
Lime


MAMãO
Papaya


MARACUJÁ
Passion Fruit


MANGA
Mango


AÇaÍ
organic AÇaÍ Berry


MORANGO
Strawberry

Options:
Add Milk $0.50
Add Coconut Milk $0.50
Add Condensed Milk $0.50
Add Açaí  $1.00



REFRIGERANTE
SOFT DRINKS


REGULAR


$4

Pepsi, Pepsi Diet, 7up, Ginger ale, Iced Tea (Free refills)

ORANGE JUICE


$3

CRANBERRY JUICE


$3

PINEAPPLE JUICE


$3

GUARANÁ
BRAZILIAN POP


$4

SHIRLEY TEMPLE


$4

Orange Juice, Grenadine Syrup and 7up

SAN PELLEGRINO WATER
500ml


$6
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Cocktails
Signature Cocktails
Make it a double for only $4.00 more

MINAS MOSCOW MULE
(1.5 oz.)


$10

Fresh lime Juice with Guaraná (Brazilian Pop) and vodka, served on the rocks in a Chilled Copper Mug.

[image: ]MINAS CAIPIRINHA
(1 oz.)


$11.75

Fresh lime muddled with sugar and your choice of cachaça rum, vodka, sake,or tequila, mixed and topped with crushed ice.

CAIPIFRUTA PASSION FRUIT
(1 oz.)



$12.75

Fresh lime and passion fruit muddled with sugar and Cachaca Rum mixed,filled with crushed ice. Served in a double rock glass.

CAIPIFRUTA STRAWBERRY
(1 oz.)



$12.75

Fresh lime and strawberries muddled with sugar and Cachaca Rum mixed,filled with crushed ice. Served in a double rock glass.

CHAMBORINHA
(1 oz.)



$12.75

Fresh lime and blackberries muddled with sugar, cachaça, and Chambord, mixed and topped with crushed ice.

BATIDA
(1 oz.)



$11

Cachaça, coconut milk, coconut syrup, and condensed milk, shaken.

BATIDA com abacax
(1 oz.)



$15

(Brazilian Style Piña Colada) Cachaça, coconut milk, coconut syrup, condensed milk, and pineapple.

JUNE BUG
(1 oz.)



$10

Melon liqueur, banana liqueur, coconut syrup, pineapple juice, and fresh lime, shaken and strained into a chilled martini glass.

SAMBATINI
(1 oz.) (Sold out)

$10

Acerola, Lime & Passion Fruit and Cachaça Shaken and strained into a chilled martini glass.

PINEAPPLE FIZZ
(2 oz.)

$12

Pineapple juice with fresh lime, orange, spiced rum, banana liqueur, and blue curaçao, shaken and topped with a splash of Sprite, and strained into a chilled martini glass.



Classic Cocktails
Make it a double for only $4.00 more

COSMO
(2 oz.)


$12

Citrus-flavoured vodka, orange liquor, cranberry and fresh lime juice, served straight up in a martini glass.

PIMM’S CUP
(2 oz.)


$12

Cucumber and orange muddled with Pimm’s gin and topped with ginger ale.

OPUS
(2 oz.)


$13

Chambord and vodka mixed with pineapple and cranberry juice.Served in a chilled martini glass.

CAESAR
(2 oz.)


$11

A traditional Caesar cocktail made with Brazilian vodka, rimmed with ourhouse-made Brazilian mix of spices and garnished with pickled veggies.

OLD FASHIONED
(2 oz.)

$14

Bourbon gradually built and stirred over ice, a splash of angostura bitters,and brown sugar. Served in a double rocks glass with a flare of orange. Want a Brazilian twist on this classic? Try it with cachaça instead of bourbon.

MARTINI
(2 oz.)

$14

Gin or vodka and Vermouth served on a chilled martini glass.

espresso MARTINI
(2 oz.)

$15

vodka, espresso and coffee liqueur served on a chilled martini glass.

MIMOSA
(3 oz.)

$7

Prosecco with orange juice.





beer

tap
16 oz.


HEINEKEN


$9

Fernie Brewing Co. Huckleberry Ale


$9

WILD ROSE Velvet Fog


$8.50

WILD ROSE IPA


$8.50

WILD ROSE Barracks Brown


$8.50



Classic Cocktails

BOTTLES


Xingu Gold Brazilian


$9

Xingu Black Brazilian


$9

CoronA


$8

Sol


$7

Sol Bucket 5 bottles


$29

Molson Canadian


$7

Coors Light


$7

VILLAGE BLONDE CAN


$6

Heineken 0.0 Alcohol


$8





spirits
(1 oz.)
VODKA
Romanoff, Brazil


$8

ABSOLUT CITRON


$10

Grey Goose


$11

gin
Beefeater DRY GYN


$8

Bombay Sapphire


$9

Hendrick’s


$10

IRISH WHISKEY
Jameson


$8


Rum
Captain Morgan:


Dark


$7

Spiced


$7

White


$7

BRAZILIAN RUM
Jamel GOLD Cachaça


$9

Cachaca Leblon


$9

Cachaca AVUÁ


$11

Cachaca do Barão


$9

Cachaça Weber 
HOUS Extra Premium


$17


RYE
Alberta Premium


$8

Wiser’s Deluxe


$8

Crown Royal


$9

Bourbon
Maker’s Mark


$9

Knob Creek


$10

Woodford Reserve


$10

Tequila
Don Julio Blanco


$11

Don Julio Añejo


$13

Jose Cuervo Gold


$8

HORNITOS REPOSADO



$7



LIQUEUR
Casa Valduga 
Brandy XV


$17

Accademia Amaretto


$9

Baileys


$8

Bols Banana Liqueur


$8

Bols Melon Liqueur


$8

Chambord


$8

Grand Marnier


$7

Jägermeister


$8

Kahlúa


$8

Luxardo Sambuca


$8


SCOTCH
Laphroaig 10 Years


$12

Loch Lomond 12 Years


$14

Oban 14 Years


$15

BUCHANAN's


$15

Lagavulin 16 Years


$21

OTHERS
CINZANO


$10

LIMONCELLO


          $10






wines
Red
5oz
Bottle


ARGENTINA


los haroldos estate blend malbec

$48

Los haroldos est blend

$46

Zuccardi Q Mendoza malbec

$48

Hermandad	Malbec Premium

$86


canada                                                                              

Burrowing Owl	Merlot

$81

Black Market Wine Co.  Syrah
                                                          

$73


CHILE

CAR MEN AIR, Carmenere

$43

La Casa	Carmenere, Malbec, Syrah

$44

Mariposa RED BLED	Syrah, Merlot

$50

Santa Isle PINOT NOIR Gran Reserve

$57


italy

Amarone della Valpolicella zenato 2017
 

$89

nipozzano riservA 2016
 

$51


Moldova

Bastardo Magaraci BOSTOVAN

$42 

Negru de Purcari RED WINE BLEND

$79


portugal

Periquita Reserva	

$43

Vila Real DOURO RED

$38

Telhas	Syrah, Viognier

$67

Terra D’Alter Reserva	Blend

$59


Spain

200 Monges Gran Reserva 2001 Blend 

$162

Baron de LEY RESERVA RIOJA

$54

El Coto Crianza 


$42


usa

Bear Flag	Zinfandel


$56

INTEGRATION BLEND 2018 California


$44

William HIll Cabernet Sauvignon



$56



Heading
white
      5oz                   Bottle.


Spain

marques del silvo rioja 2020

$37


portugal

Cabriz Colheita Selecionada Blend

$40


argentina

Crios torrontes 2022

$42


chile

casa silva sauvignon blanc 2022

$36


france

Pfaff Grewurztraminer 2019

$39


italy

campagnola delle venezie pinot grigio 2022

$39


usa

William Hill Central Cost Chardonnay 2021

$44

Foris Riesling 2016

$59


by the glass

...
5oz
9oz

...,,,,.
GLASS
CARAFE

run rafa run tempr

$13

$


house red

CHACABUCO Malbec

$9

$15


house white

maximo viura spain

$8

$14


sangria

Red    

$12

$34

wHITe


$11
 
$31


BY THE GLASS 2 OZ

Tawny port quevedo 10 years

$9


Brazilian Wines

Casa Valduga TERROIR IDENTIDADE Arinarnoa

$56

Salton talento 2009

$55

Salton Paradoxo Merlot 2013

$42

Pizzato Alicante Bouschet RESERVA 2005

$50
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r0dizio Prices
Lunch
12-4 PM




$49.00/PERSON


Vegetarian Lunch
12-4 PM



$39.00/PERSON


Dinner
4-8 PM




$66.00/PERSON


Vegetarian Dinner
4-8 PM



$45.00/PERSON


Children 0-3



$0/PERSON


Children 4-8



$21.99/PERSON


Children 9-12



$34.99/PERSON



Reservation




[image: ]Location

136 2 Street SW
Calgary, AB T2P 0S7
info@minassteakhouse.com(403) 454-2550

Get Directions

REGULAR Hours

Monday

cLOSED

Tuesday

11:30 am - 9 pm

Wednesday

11:30 am - 9 pm

Thursday

11:30 Am - 9 pm

Friday

11:30 am - 9:30 pm

Saturday

11:30 Am - 9:30 pm

Sunday

11:30 AM - 9 pm


Reservation
undefinedcc




Contact Info
136 2 Street SW
Calgary, AB T2P 0S7
info@minassteakhouse.com(403) 454-2550
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Reservations




Our Reviews
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Recent Posts

MINAS YYC Experience


Carnaval Experience 2024


pre-carnaval-2024
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Gift Cards
Buy in person, or visit our store here. We will mail it to anywhere in Canada!
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Copyright Minas Brazilian Steakhouse 2023






LOOKING FOR THE WORLD CUP MENU? 
CLICK HERE
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