After Dinner

Bourbon, Specialty Whiskey and Rye  20z/40z
Buffalo Trace 7m
Driftless Glen (Baraboo Wisconsin) 12/20
Maker’s Mark 8/12
Woodford Reserve 9/15
Cognac 20z/40z
Hennessy V.S. 8/13
Rémy Martin V.S.O.P. 9/15
Rémy Martin XO 37/na

Rémy Martin ‘Louis XIII' .50z/10z/20z 100/180/360

Scotch Whisky - Blends 20z/407
Chivas Regal 9/15
Dewar’s 8/13
Johnnie Walker Black 10/17
Johnnie Walker Blue 42/na
Whisky - Single Malts 20z/40z
Glenlivet 12 Year 9/15
Oban 14 Year 21/na
Tequila 20z/40z
Cabo Wabo Reposado 9/15
Don Julio Blanco 10/16
Don Julio 1942 28/na
Patron Silver 10/16
Roca Patron Reposado 27/na
Cordials and Ligueurs 20z/40z
Amaretto DiSarono 8/13
Bailey’s Original Irish Cream 8/13
B&B 9/15
Caravella Limoncello 6/11
Chambord 8/13
Cointreau 9/15
Frangelico 8/13
Grand Marnier 10/16
Kahlua 8/13
Sambuca Romana 8/13
St. Germain Elderflower 9/15

BRAZILIAN STEAKHOUSE
Featured Cocktails

The Caipirinha

Our signature cocktail produced to order with
Brazilian cachaga, fresh lime and cane sugar.
9.00

RIC Tea

Brazilian-style Lemonade/iced tea blend spiked
with Leblon artisanal cachaga. 7.00

Cucumber Martini

Absolut Citron and Gin meld with
muddled cucumber, house-squeezed
lime juice & mint. 10.00

Classic Margarita

Ours is made with 100% agave tequila
120z serving 6.00 270z serving 11.00

Dirty Buffalo

Buffalo Trace Bourbon with fresh muddled orange,
lemon, bitters and wild Amarena cherry strained
over a big rock. 12.00

Meet Your Maker

Fresh squeezed lemon, house made simple syrup,
Makers Mark, and Cointreau for a mild hint
of orange flavor. 10.00

St Germain Martini

Tito’s Vodka, Elderflower liqueur and a splash of
cranberry. 10.00

Fixed-price Dining at
R1C Brazilian Steakhouse
Full Churarascaria Selection Fri-Sun. 44.99
Children 7-12yrs. 16.00 | 4-6yrs. 8.00 | 3< free

Beverage, dessert, tax and gratuity not included.
A service charge 18% added to groups 5 or more

“Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase risk of
foodborne iliness




