BOTTOMLESS

LUNCH & SUPPER CLUB

44.95 PER PERSON

Enjoy unlimited Brazilian meat cuts & salad bar visits
with endless drinks for 1 72 hours from the selected
options below:

STEAK |
: COCKTAILS, WINE, FIZZ & BEER

PICANHA

Cap of Rump. A special Brazilian cut, using :
only the best part of the rump steak. AMSTEL

ALCATRA

Rump Steak. Prime cut butchered the
Brazilian way. Slow roasted Rodizio style.

PICANHA AO ALHO

Garlic Cap of Rump. Delicious Garlic
Picanha steak, marinated in house.

MAMINHA

Bottom Sirloin. Strong marble flavour, one
of the most loved cuts of beef in Brazil.

[ CHICKEN |

SPICY CHICKEN WINGS

Marinated the Brazilian way using Rio’s
in house special sauce.

CHICKEN THIGHS

Marinated the Brazilian way plain or
with BBQ sauce.

[ForK]

BOTTOMLESS PROSSECCO

MIMOSA

Prosecco & Fresh Orange.

APEROL SPRITZ

Aperol, Prosecco, Soda Water

PORNSTAR MARTINI

Absolut Vanillia, Passion Fruit Liqueur,
Passion Fruit, Pineapple, Lime, Sugar

ESPRESSO MARTINI

Absolut Vanillia, Kahlua,
Brazilian Espresso, Sugar

FRENCH MARTINI

CARAMELISED PORK

Delicious melt-in-the- mouth caramelised
pork. A real Rio favourite.

LINGUICA

Sausage. Brazilian pork sausages with an
authentic smoky Brazilian flavour.

PRESUNTO - ABACAXI

Gammon & pineapple. A Hawaiian inspired
combination, sweet and salty.

[Lavis]

CORDEIRO

Minted Lamb. Tender Lamb in a mint
marinade.

Absolut Raspberri, Chambord,
Raspberry, Pineapple, Lemon, Sugar

AMALFI LIMONE SPRITZ

Malfy Limone, Limoncello, Prosecco,
Lermnon, Soda Water, Sugar

CAIPIRINHA

Velho Barreiro Silver, Sugar

HOUSE RED WINE 125m

HOUSE WHITE WINE 125m

TERMS & CONDITIONS

No Under 18s. Drink responsibly. Last drinks order is 15min before the end time. Table must be vacated by the end of the time slot. Drinks not included
in the bottomless brunch will be charged separately. Whole table must participate. Your drink will only be replaced once it has been finished.
Management reserves the right to refuse service or entry.




