
Rio
Brunch

CHAMPAGNE
DELAMOTTE BRUT

SPIRITS
WHISKY: JOHNNIE WALKER BLACK LABEL 

GIN: TANQUERAY LONDON DRY 
RUM: MATUSALEM PLATINUM 

TEQUILA: 1800 REPOSADO 
VODKA: KETEL ONE

COCKTAILS
SAMBA NEGRONI
MORENA ROSA

SIGNATURE CAIPIRINHA
RIO MARGARITA

WELCOME DRINK
SAMBA BLOSSOM

WINES
WHITE: E’GOT, TREBBIANO & CHARDONNAY BLEND

RED: E’GOT SANGIOVESE & MERLOT BLEND
ROSE: LAPOSTOLLE LE ROSE



A - Contains Alcohol  |  GF - Gluten Free  |  D- Dairy  |  N - Contains Nuts  |  V - Vegetarian  |  E - Egg A - Contains Alcohol  |  GF - Gluten Free  |  D- Dairy  |  N - Contains Nuts  |  V - Vegetarian  |  E - Egg

GUACAMOLE V, VE, GF

avocado, aji amarillo, onion, crispy corn tortilla

PERUVIAN CORN SALAD V, VE, GF

grilled corn, sweet onions, red chili, avocado

SALMON TIRADITO 

orange ponzu, crispy quinoa, shio konbu, kizami wasabi, avocado

CHILEAN SEABASS ANTICUCHO GF

white miso, chives

CHICKEN TAQUITOS
aji panca, garlic, charred pineapple salsa, avocado

SUSHI MORIAWASE
 assorted nigiri, sashimi, maki

AUSTRALIAN ANGUS TENDERLOIN GF

spicy soy, foie gras, chives

SPATCHCOCK BABY CHICKEN GF

rocoto miso, yuzu kosho, charred lime

CHARGRILLED BROCCOLINI V,VG,GF

sesame ponzu, chili garlic

CRISPY CASSAVA V,GF,D

tapioca root, sour cream, molho a campanha,salsa verde

ARROZ CHAUFA V

organic wild rice

SAMBA POPS V, VG, D

chicha morada sorbet, crispy raspberry, white chocolate, lime

JAPANESE DOUGHNUT ANDAGI V, E, D

dolce ganache

YUZU CHEESECAKE V, E, D, N

matcha ice cream and velouté


