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A bountiful salad bar begins our guests’ dining
experience.  The fresh vegetables and exotic
cheeses await our guest. Upon returning to the
table, the guest may decide to begin the main
appeal of their churrascaria experience. By
tnrming the red disk over to reveal the green side,
the gauchos will immediately arrive and begin to
offer succulent cuts of meats. Returning to the
red side will pause the continuous service of
meats. From lamb, pork, chicken, to beef, each
guest will be served to their hearts’ content. We
invite our guest to experience “the Taste of
Southemn Brazil.”

18318 Sonterra Place
San Antonio, TX 78258
Hours of Operation:

Lunch: Tuesday — Friday 11:30 am - 2:00 pm
Dinner: Monday - Thursday 5:00 pm - 10:00 pm
Friday - Saturday 5:00 pm — 10:30 pm
Sunday 1:00 pm — 8:30 pm

Contact Us
Joao Ongaratto joao @chamagaucha.com
Long Phu long@chamagaucha.com
Marcio Muller marcio@chamagancha.com
Gabriela Correa gabriela@chamagaucha.com

For information on large party or private room
reservation, please call the restaurant
or send us an email,
info@chamagaucha.com
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Chama, meaning “flame™ in Portugese, is the
essence of an authentic, Brazilian steakhouse
This “flame” also describes the “passion” the
gauchos, Brazilian cowboys, have for thew
culture and tradition. This heritage spans back
centuries as Buropean immigrants migrated to
Southern Brazil.







