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BEM-VINDO A COPACABANA'!

Celebrating Brazil - a melting pot of flavours, cultures and colour. Influenced by Portugal,
{ Africa, Italy and beyond... served with rhythm, romance and a little mischief.
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PAO DE QUEIJO - ROMEU E JULIETA

Brazilian cheese bread with guava compote (V | GF)
Inspired by Brazil's much-loved pairing of cheese and guava
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BOLINHO DE BACALHAU
Crispy salt cod croquettes with salsa verde
A Portuguese hug with a Rio smile

PORCHETTA DI MAIALE
Slow-cooked pork belly with smoky BBQ sauce and cachaga, pineapple and lime glaze (GFA)

INSALATA DI PAPAYA E FORMAGGIO
Papaya, grilled cheese, romaine, red quinoa and toasted cashews
with lime and honey dressing (V | GFA)

CALDO DE FEIJAO

Brazilian black bean soup with spring onion, sweet drop peppers and polenta (VGA | GF
A Brazilian tradition with a nod to our Italian roots.
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CARNE DE PANELA
Slow-braised beef in a rich red wine jus,
with cassava purée, glazed carrots and onions (GFA)

{ FRANGO AO CHURRASCO
Chargrilled boneless half chicken marinated in paprika, cumin and garl|
with chimichurri and cassava purée (GFA)

THE ABOVE SERVED WITH TRADITIONAL FAROFA

MOQUECA BAIANA DI ORATA
Sea bream fillet and shrimp in a fragrant coconut, tomato, onion and pepper sa

with lime and coriander, served with jasmine rice (GFA)
| A taste of Bahia, shaped by African, Indigenous and Portuguese influences

RISOTTO AL PALMITO &
Hearts of palm, leek and mascarpone risotto with lemon and Parmesan,

served with sautéed garlic spinach (V | GFA)
A little Italy, a lot of Brazil
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CROSTATA AL FRUTTO DELLA PASSIONE
Tart filled with passion fruit mousse

SORBETTO AL MANGO
Mango sorbet with lime coulis and toasted coconut (VGA| GF)

Fat, davce , fove - Thiy o Wio!

(V) VEGETARIAN | (VGA ) VEGAN (ADAPTABLE) | (GFA) GLUTEN FREE (ADAPTABLE) |
PLEASE MENTION WHEN ORDERING. WE ARE UNABLE TO GUARANTEE THE ABSENCE O F==s
ALLERGENS IN OUR MENU ITEMS. PLEASE ENQUIRE WITH MANAGEMENT. 5

Ir|-'r._-.||:, A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE BILL. e
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	A Night in Rio
	BEM-VINDO A COPACABANA!
	Celebrating  Brazil -  a melting pot of flavours, cultures and colour.  Influenced by Portugal, Africa, Italy and beyond... served with rhythm, romance and a little mischief.

	Aperitivo
	PÃO DE QUEIJO – ROMEU E JULIETA
	Brazilian cheese bread with guava compote ( V I GF)


	Entradas
	BOLINHO DE BACALHAU
	Crispy salt cod croquettes with salsa verde

	PORCHETTA DI MAIALE
	Slow-cooked pork belly with smoky BBQ sauce and cachaça, pineapple and lime glaze

	INSALATA DI PAPAYA E FORMAGGIO
	Papaya, grilled cheese, romaine, red quinoa and toasted cashews
	with lime and honey dressing  (V I GFA)

	CALDO DE FEIJÃO
	Brazilian black bean soup with spring onion, sweet drop peppers and polenta (VGA I GF)

	(GFA)

	Prato  Principais
	CARNE DE PANELA
	Slow-braised beef in a rich red wine jus,
	with cassava purée,  glazed carrots and onions  (GFA)

	FRANGO AO CHURRASCO
	Chargrilled boneless half chicken marinated in paprika, cumin and garlic,
	with chimichurri and cassava purée  (GFA)

	MOQUECA BAIANA DI ORATA
	Sea bream fillet and shrimp in a fragrant coconut, tomato,  onion and pepper sauce
	with lime and coriander, served with jasmine rice  (GFA)

	RISOTTO AL PALMITO
	Hearts of palm, leek and mascarpone risotto with lemon and Parmesan,
	served with sautéed garlic spinach (V | GFA)
	A little Italy, a lot of Brazil


	Sobremesas
	CROSTATA  AL FRUTTO DELLA PASSIONE
	Tart filled with passion fruit mousse

	SORBETTO AL MANGO
	Mango sorbet with lime coulis and toasted coconut (VGA| GF)


	Eat, dance , love - This is Rio!
	PLEASE MENTION WHEN ORDERING. WE ARE UNABLE TO GUARANTEE THE ABSENCE OF ALLERGENS IN OUR MENU ITEMS. PLEASE ENQUIRE WITH MANAGEMENT.
	A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE BILL.



