
Pão de Queijo
Guava & cassava 

cheese bread

Guacamole
Avocado, pico de gallo, crispy 
plantains, Baerii Vintage caviar

For allergy information please ask a member of staff for our Food Allergen Information Card.
Please note that 20% service charge will be added to your bill.

Ensalada Amazónica
Mango, avocado, confit tomato, 

kalamansi citrus

Viera Apasionada
Hokkaido scallop, golden berries, 

passion fruit, trout caviar 

Langosta Maki
Lobster tail, avocado,

mango-miso

Rodaballo
Tamarind glazed halibut, tandoori 

spices, cassava, fennel salad

Asado de Costilla
Wagyu short rib,wild mushroom fried rice, 

charred plantains, winter black truffle

Piña Rostizada
Roasted caramel glazed pineapple, 

corn cake, coconut sorbet

Rio Caribe
Chocolate cake, vanilla ice cream, 

peanut, cocoa tuille, espresso 

Volzhenka Siberian Sturgeon

50g | $350 125g | $850
served with blinis, avocado mousse, citrus cream, chives
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