PETALUMA

) i
ARGUS-COURIER ~ SECTION
== Food&Drink :
CLASSIFIED 36
TIP OF MY TONGUE Porter

Mac n’ cheese fest
and new Thai spot
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addition to our downtown
culinary scene.

Brasil BBQ has moved
into the Orchard Sup-
ply Hardware shopping
center on Old Redwood
Highway and McDowell
Boulevard. They offer
“Rodizio,” which is an

all-you-can-eat Brazilian
BBQ option where servers
come around to your table
to carve meat directly from
skewers right onto your
plate.

(You can reach Houston
Porter at houston@avant-
larde.com.)




