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1 Samba Loca Carrollton
Samba Loca

Brazilian Steakhouse

Appetizers
Mussels $15.00

Cooked in a garlic white wine
sauce

Garlic Shrimp $17.00
Grilled Provolone $10.00

Topped with EVOO and oregano
Brazilian Smoked Sausage $12.00

Served with sauteed onions and
crushed red pepper.

Pao De Queijo $9.00
Brazilian cheese puffs

Smoked Salmon Chips $15.00
Hickory smoked salmon, chipolte

cream cheese, red onions, capers,
and balsamic glaze

Brussel Sprouts $10.00
Served with Chili sauce

Little Chicken Thighs $13.00
(Coxinha) Brazil's Most popular

snack filled with chicken, onions, and
mozzarella, deep fried.

Calamari $15.00
Deep fried, served with home

made mustard aioli
Loaded Fries $11.00

Seasoned fries topped with
scrambled eggs, mozzarella, bacon
and garlic

Empanadas (Basket of 4) $16.00
Your choice of beef, ham & cheese

or spinach and cream cheese
Brazilian Tropical Ceviche $19.00

Salmon/white fish, cilantro, mango,
red onions and lime

Soups and Salads
Green Pea and Bacon Soup $7.00

Cup- Green pea and potato puree,
bacon and sausage. Served with
french bread.

Vegetable Bisque $7.00
Cup- Served with french bread

Lobster Bisque $8.00
Cup- Crab, Shrimp,lobster and

calamari bisque. Served with french
bread.

Samba Loca Salad $11.00
Chopped greens, tomatoes, feta

cheese and croutons.
Caesar Salad $12.00

Home-made Caesar dressing.
Brazilian Wedge $12.00

Gorgonzola, hickory smoked
bacon, tomatoes, and creamy
Parmesan dressing.

Avocado Salad $13.00
Roasted corn, fresh mozzarella,

tomato and avocado, mixed in a lime
dressing.

Brazilian Sandwiches
Choose from Brazilian chips,

Chef Specials
Seafood Paella $50.00

A mouth watering mixture of
shrimp, mussels, calamari, and
Brazilian sausage.Served with rice,
cooked in a seafood broth. Served 2
to 3 people.

Stroganoff $23.00
Your choice of steak or shrimp, in a

stock reduction sauce with
mushrooms, garlic, and onions.
Served with rice.

Moquecas $51.00
Traditional Brazilian seafood stew,

cooked with palm oil, coconut milk,
onions, bell peppers, and tomatoes.
Served with rice on the side. Serves
2 to 3 people.

From The Grill
Top Sirloin Cap (Picanha) $31.00

14 oz of Brazil's most famous cut,
100% organic, grass fed

Filet Mignon $36.00
9 oz, most tender cut

New York Strip $31.00
14 oz prime cut

Ribeye $37.00
14 oz charbroilled

Short Ribs $32.00
Brazilian marinated grilled beef ribs

Lamb Chops $33.00
Four New Zealand chops grilled to

perfection
Grilled Chicken Breast $20.00

Skin-on drumette attached, all
natural, grilled to perfection

Krazy Kabobs (Chicken, Steak
or Sausage)

$22.00

3 Kabobs, your choice of grilled
chicken, steak or Brazilian sausage,
include mushrooms, onions and
squash

Steak Combo $64.00
Top sirloin cap, grilled chicken,

short ribs and Brazilian sausage.
Choose 2 sides.

Surf & Turf $36.00
Picanha & lobster tail

Grilled Branzino $28.00
Alight white seabass full of flavor

Krazy Kabobs (Shrimp) $23.00
Ahi Tuna $26.00

Seared, served rare
Grilled Salmon $27.00

8oz Atlantic Salmon
Scallops $39.00

Sides
Twice Baked Potato $8.00

Filled with cream cheese,
mozzarella and bacon

Brazilian Rice & Black Beans $8.00
Seasoned Fries $6.00
Grilled Asparagus $8.00
Mac & Cheese $8.00

Fresh Pastas
Fettuccine * Gnocchi * Ravioli (For

ravioli please add $4)
Pasta Fresh Tomato Basil $12.00
Pasta Alfredo Sauce $15.00
Pasta Primavera $18.00

Chicken or shrimp, fresh Gouda
cheese, fresh basil and tomato.

Pasta Mediterranean $20.00
Gluten-free penne or fettuccine

pasta, tomato, garlic, basil and
brazilian herbs

Pasta Fresh Mushroom Cream
Sauce

$16.00

Pasta Parisienne $20.00
Chicken, ham and cheese in

Alfredo sauce Au gratin
Pasta Seafood Sauce $21.00

With shrimp, calamari and mussels

Milaneses
Bahia Milanese $21.00

Chicken Milanese topped with
Alfredo sauce, ham and fried
plantains, served with seasoned fries.

Napolitana Milanese $23.00
Beef Milanese topped with fresh

tomato sauce, ham and mozzarella
cheese au gratin, served with
seasoned fried.

Samba Milanese $24.00
Beef Milanese topped with two

fried eggs and bacon. Served with
seasoned fries.

Desserts
Petit Gateau $9.00

Chocolate cake with a crunchy rind
and melted chocolate filling, served
with hot vanilla ice cream and
whipped cream (please allow 9 min.)

Creme Brulee $9.00
Cheesecake $10.00

Raspberry & white chocolate
Flan $7.00

Brazilian custard topped with
whipped cream

Chocolate Spiced Brownie $7.00
Served with fresh mocha whipped

cream
Key Lime Pie $8.00
Nutella Crepe $9.00

Homemade crepe filled with
Nutella, topped with caramel, walnuts
and vanilla ice cream

Tres Leches $9.00
"Three milks" - sweetened

condensed, creme and whole milk
poured over rich sponge cake and
finished with whipped cream -
Incredible !

Brazilian Bananas Foster $11.00
Tea breads grilled, topped with

plantains sauteed in buttery caramel
sauce and then finished with fresh
vanilla whipped cream
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seasoned fries or pasta salad as a
side. All of Samba's burgers are

ground fresh to order
Grilled Chicken Wrap $15.00
Fried Chicken Wrap $15.00
Grilled Chicken $11.00

Grilled chicken breast, bacon,
mozzarella, tomato, lettuce, mustard,
chipotle mayo, served on French
bread

Brazilian Bacon & Avocado
Burger

$14.00

A juicy Picanha burger with
ketchup, chipotle mayo, mozzarella,
bacon, avocado, lettuce & tomato
served on brioche bum

The New Yorker $12.00
Sliced New York strip, lettuce,

tomato, eggs, ham, chipotle mayo
and mozzarella, served on pita bread

Phillypicanha $12.00
Brazilian version of the famous

Philly Cheesesteak. Made with real
Brazilian steak, mushrooms and
onions, served with au jus sauce

Picanha Special $13.00
Top Sirloin Cap, mozzarella, ham,

tomato, chipotle mayo & lettuce
served on French bread

Samba Stuffed Burger $15.00
3/4 lb juicy burger with lettuce,

tomato, chipotle mayo, stuffed with
up to 3 of the following ingredients:
Bleu Cheese, Mozzarella, Smoked
Gouda, Grilled Onions, Grilled
Peppers, Spinach, Jalapenos,
Mushrooms, Ham, Bacon &
Pineapple. Or our famous Gouda
Mac & Cheese (no additional
stuffings with this option)

Lunch Entrees
Fettuccine Primavera Lunch $12.00

Fettuccine with grilled chicken,
smoked gouda, fresh basil & tomato

Top Sirloin Cap (Picanha)
Lunch

$17.00

Brazil's most famous cut, 100%
organic, grass fed, served with
seasoned French fries

Stroganoff Lunch $16.00
Your choice of chicken, steak or

shrimp, in stock reduction sauce with
mushrooms, garlic and onions,
served with rice

Krazy Kabobs Lunch $14.00
2 kabobs, your choice of grilled

chicken, steak, or Brazilian sausage.
Includes mushrooms, onions &
squash. Served with rice.

Samba Salmon Lunch $18.00
Served with rice & saut ed

zucchini, squash & broccoli

Sweet Potato Fries $7.00
Fried Plantains $6.00
Mashed Potatoes $7.00
Loaded Mashed Potatoes $9.00
Sauteed Vegetables $7.00
Fried Yucca Sticks $6.00
Sauteed Mushrooms $7.00
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