
Copacabana
Brunch

SAMBA NEGRONI
Japanese gin, açaí vermouth, cask-aged bitter liquor

PALOMA ROSA
Rum, cherry blossom- vermouth, grapefruit, hibiscus cordial, smoked black salt

GANDAYA - (Milk Punch)
Capucana Cachaça, Agricole Rum, mango, coconut cream

AMAZONIAN SPRITZ
Guarana-Aperol, yerba mate tonic, sparkling wine

COPACABANA MARGARITA
Reposado tequila, agave, lime, samba salt

SAMBA CAIPIRINHA
Capucana Cachaça, lemon-lime cordial, sugar cane
(Choose your flavour: Strawberry, Mango, Passion Fruit, Raspberry)

COCKTAILS

STANDARD PACKAGE
WHITE: CHENIN BLANC KEN FORRESTER SOUTH AFRICA

RED: PRIMITIVO SASSEO MASSERIA ALTEMURA ITALY

ROSE: LE ROSÉ LAPOSTOLLE CHILE

PREMIUM PACKAGE
CHAMPAGNE: DELAMOTTE BRUT FRANCE

WHITE: VILLA MARIA SAUVIGNON BLANC NEW ZEALAND

ROSE: CHÂTEAU L’AUMERADE FRANCE

RED: CABERNET SAUVIGNON BAROSSA VALLEY AUSTRALIA

WINES

WHISKY: JOHNNIE WALKER BLACK LABEL
GIN: TANQUERAY LONDON DRY

RUM: MATUSALEM PLATINUM - CAPUCANA CACHAÇA
TEQUILA: ALTOS BLANCO

VODKA: TITO’S

SPIRITS
CORONA

ASAHI

BEER



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

 LIVE STATION
SELECTION OF SASHIMI, SUSHI, ANTICUCHOS 

STARTERS

PAO DE QUEIJO D, E 

Brazilian style cheese bread

GUACAMOLE V, VG, GF 

avocado, aji amarillo, onion, crispy corn tortilla 

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

PERUVIAN CORN SALAD V, VG, GF

grilled corn, sweet onions, red chili, avocado

SEA BREAM SEVICHE
green chilli, coriander, cancha corn, panca oil

SEASONAL MUSHROOM SEVICHE V, VG

miso marinated mushroom, truffle & black bean leche de tigre 

VEGETARIAN TAQUITOS V, VG

YELLOWTAIL TAQUITOS
avocado, white miso, coriander, lime

MAIN COURSE

DESSERT

AUSTRALIAN ANGUS TENDERLOIN GF

 spicy soy, foie gras, chives

SPATCHCOCK BABY CHICKEN GF

rocoto tamarind miso and charred lime

BLACK COD GF

white miso, hajikami, shichimi

ARROZ CHAUFA V

organic wild black rice

YUZU CHEESECAKE V, E, D, N

matcha ice cream and velouté

JAPANESE DOUGHNUT ANDAGI V, E, D

 raspberry and mango purée

SAMBA POPS V, VG, D

chicha morada sorbet, crispy raspberry, white chocolate, lime


