oy Blended Drinks  ws §¥4&&% Beverages W Qﬁ, 2 J
; Freshly Squeezed Juice R42.00 § : :

8l Apple & Ginger / Orange & Carrot / Orange §
8 & Pineapple / Cucumber, Spinach & Apple.

Frozen Nutella Cappuccino
¥ Espresso, Nutella, milk & ice

Frosty Spiced Chai B i |- |
(offee Freezo " Sl Frit Juice R28.00 ] 0 R

L] Frozen Chocolate L Ly Still & Sparkling Water R23.00 E3M N sausPe sl |
i . Bos lced T 3200 MU i& LA R
LE Slushies Tizers 000 L 4 - iy

: Soft Drinks R25.00 H; g £
S0 Rock Shandy R42.00 |

E
)

M Pink Lemonade s
Watermelon & Mint T .
N C(ucumber, Apple & Mint - I(Ed DrlﬂkS
24 Rooibos, Peach & Honey a#® -
-/ : . Milk Opfions
I ' Berry, Lemon & Mint 4 Wh::nlep, skim, Soy or Almond

X .
™' Smoothies R 1 Cafe L R26.00 )

H PN g, Long espresso, cold frothed milk,

. * ' ice-cubes
LI Protein Power RS W+ i _
bl ' Qats, bana.na,huney,pean.ut butter, 1% ' lced Rooishos Latte RT900 wll
L~ almend milk, cinnamon & ice. Sl | Long Rooibos espresso, cold frothed milk,
T Bl | ice-cubes
U= Green Monster - _
wlf T Avo*, spinach, pineapple, coconut milk, s Hime lced Tumeric Latte R32.00 A
green tea, honey, ice. ’. Turmeric, coconut milk, black pepper, 3

(4" Wake Up Call
L b 4 Cocoa, espresso, banana peanut butter,
almond milk @ honey.

i * —_ . . .
ginger, cinnamon, honey, ice-cubes

k' Iced Matcha Latte R36.00 1

Green tea powder, milk, ice-cubes

Babalas Buster
i Banana, peanut butter, honey, & ice.

B i - e I k.
- -y T _'H'
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Brazi ||un Burgers

Rio Grande Burger R110.00

200q beef patty, cheese sauce, fried egqg, ".
bacon, fried onion rings, pickles, lettuce,
tomato and Sriracha mayo served on a i

choice of side.

freshly baked homemade bun with your t?r \
&

Al
Tijuca Burger

Homemade Veggie patty, qguacamole, T

jalapeno, cheddar cheese, chakalaka, ’_

nacho chips, lettuce, red onion, tomato & |
spicy coriander mayo on a freshly-baked i
bun with your choice of side. i
Sugar Loaf Burger R98.00
Flamed grilled basted chicken breast,

creamy homemade chicken sauce, lettuce,
tomato, onion, roasted red pepper, and

pickled cucumber served on afreshly

. baked homemade bun with your

choice of side.

Choice of one side
Fried chips | Sweet Potato chips | Onion
rings

Extra side options available

Macon | Slice of cheese |Egg | Bacon
Mushroom Sauce | Fresh Chillies
200g Beef patty

&

 pR————

R98.00 7 el

ilf i 5 IR B A 1,
F : W v.,"'

RIU S Fuvnurnes

Brazilion “Bitoc a Baiono” with Egg ~ R105

§- Tender maturad rump grilled to perfection

on an open fire grill, topped with our
famous gaucho sauce, a fried egg and
served with chips or salada mista (mixed
green salad).

Beef Prego R75
Succulent beef rump marianted with
pepper, salt, garlic, wine and bay leaf -
Served on a roll with round home cut
potato chips.

Beef Trinchado R 89

Aged, rump steak cut in cubes, pan grilled
in our gaucho sauce, a delightful blend of
butter, bay leaves, garlic, and chilli. Served

s with slices of homemade bread on the

side.

" Chicken Schnitzel R 89

Fresh chicken breast, breadcrumbed and
deep fried. Topped with our signature
sauces and complimented by a bed of

- freshly prepared round potato chips.

Choice of Cheese, Mushroom or Pepper
saLCe

Picanha Roll R115 |

Traditional Brazilian cut of rump specially
spiced and served on a homemade roll
with sauteed onion and tomato and our
special peri-peri. Served with spicy chips

T 1 '3 o A 1

" Frango “Assado”
4 Half or Full Brazilian Style rotisserie
: prepared chicken served whole or cut up _

v\, Chicken “Bitoc” with Egg

o

'ﬁﬁ‘ﬁ'ﬂliiﬂ"

| [hn:lmn Tnm:hudn R BH

Chicken fillet cubed and in a creamy white |
wine sauce served with Portuguese chips. A) N
1, e

R85 | RI55

Iinto cubes, trinchado style. Served with
your choice of starch or veg or side salad.

i

R 89 i3 L

Flame-grilled chicken breast served with T I
" fried egg and chips or salada mista. b o

N
o’

Salads

Tupizinho- Calamari Salad R M
Grilled baby calamari and crispy fried squid §
heads, lettuce, tomatoes, and sautéed

d onions.

Brozilian Salod R64

M8l Crispy greens with green pepper, fresh
4 tomatoes, cucumber and onions topped

with grated feta cheese, cheddar cheese
and black olives.

Carnival Salad
Crispy lettuce, cocktail tomatoes, onions,

- cucumber, palm hearts & black olive,

topped with Cold or 5tir fried vegetables.
Drizzled with a strawberry balsamic reduc- |
tion. (Avocado when in season)

™ Galeto- Chicken Salad R68

Grilled spicy chicken served on a bed of

4 crispy greens, fresh tomatoes and sautéed

onions.
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