
Vegetarian           Vegan          Gluten Friendly         Contains nuts

boteco bites

N

The Super   
Butter lettuce, sweetcorn, crunchy corn, palm hearts, 
avocado, mango and chilli with herb dressing

The Ipanema v 	
Marinated Cavolo Nero, roasted butter beans, chilli, 
avocado, spring onions, Cheesy Dough Ball croutons 
and yoghurt dressing

Rice Bowl N 
Biro-Biro rice, mango, avocado, mint, radish, 
sweet potato, cucumber & red cabbage, 
coconut peanut sauce

Chargrilled Halloumi v 	 13.5	

Any Flame Grilled Chicken Skewer	 14.5 
Chargrilled Spicy Malagueta Prawns  	 14.95

with

salad BOWLS 8.95

Our ‘new style’ Brasilian classic. Slow cooked pork,  
rib meat, beef & black bean stew, with Biro-Biro Rice 
and traditional fixings of toasted farofa,  
potato matchsticks and an orange slice

feijoada  14.5

bahian coconut curries
Known as moqueca from the sunshine state of Bahia,  
these mild and creamy coconut curries are lightly 
spiced with ginger, garlic, cumin, ground coriander, 
turmeric, cinnamon and cloves, and served with 
Biro-Biro Rice

Crispy Coconut Cauliflower 	 12.5 

CFC (Churrasco Fried Chicken)	 13.5

Prawn and Sweet Potato	 14.5

The Bossa	 10.95 
British beef, chimichurri, tomato, matchstick crisps, 
red onion, lettuce and Malagueta Mayo

Guava-cue Bacon Cheese	 13 
British beef, tomato, lettuce, red onion, mozzarella,  
guava-cue bacon and mayo

Spicy Malagueta Chicken	 11.5 
Flame grilled Spicy Malagueta chicken breast with 
tomato, lettuce, red onion and Malagueta Mayo

Chargrilled Halloumi v	 10.95 
With portobello mushroom, Rio Beans,  
matchstick crisps, tomato, lettuce, chimichurri, 
red onion and mayo

BURGERS
Cheesy Dough Balls v  	 4.95 
The national snack of Brasil: the secret is the cassava flour, 
which makes them incredibly moist & chewy.  
With garlic butter 

Loaded Nachos v N	 6.95 
Corn chips, melted Cheddar cheese sauce,  
tomato salsa, freshly made guacamole,  
roasted red pepper & almond dip and sour cream 

ADD Pulled Spicy Malagueta Chicken	 +3

ADD Guavacue Pulled Jackfruit v	 +3 

Chicken Croquetas	 5.95 
Little fried balls of shredded chicken and spices known  
as coxinhas, “little drumsticks” in Brasil. There are many 
variations: ours are served with Malagueta Mayo 

CFC (Churrasco Fried Chicken) 	 5.8 
Crispy, spiced, buttermilk chicken with 
Spicy Malagueta sauce

Spicy Malagueta Chicken Wings 	 6.95 
Marinated for 24 hours and flame grilled to order

Buffalo Cauliflower 	 5.95  
Crispy coconut cauliflower florets with a 
Spicy Malagueta and treacle glaze

Picanha Steak	 6.5 
Little fingers of marinated, grilled rump steak with chimichurri

Fire Roasted Tamarind Sweet Potato	 4.75 

Honey Glazed Chorizo	 5.95 

Chargrilled Spicy Malagueta Prawns  	 6.95 
Chargrilled Halloumi With Guava Jam  v	 5.95  
A classic combo, known as “Romeo & Juliet”

STICKS  
Served in sticks of two. Perfect for snacking or sharing. 

Spicy Malagueta Chicken	 8.95 
Spicy Malagueta chicken, lettuce, red onion,  
coconut slaw, fresh avocado and Malagueta Mayo

CFC (Churrasco Fried Chicken)	 9.65 
Crispy spiced chicken, lettuce, red onion,  
coconut slaw, fresh avocado and mayo

Crispy Coconut Cauliflower N  	 8.95 
With lettuce, red onion, fresh avocado  
and roasted red pepper & almond dip

WRAPS
Inspired by the famous “Beirut” flatbreads (particularly our 
favourite from Frevo diner), these wraps are made with 
fresh khobez bread

All served with fries



Chicken Wings 	 10	 12

Butterflied Chicken Breast	 12.5	 14.5

One 
regular 

side

Two 
regular 

sides

Flame Grilled Chicken Skewer	 12.5	 14.5
What we’re known for: 
3 chicken thighs marinated for 24 hours, 
flame grilled to order and basted with  
your choice of sauce. Served table side

HOW DO YOU LIKE IT?

Spicy Malagueta
Our best seller: sticky, sweet and 
spiked with Brasil’s famous chilli. 
Medium heat - piri piri only better!

GUAVA-CUE
A classic barbecue sauce given the 
tropical treatment with sweet and 
fruity guava

super kick
Spicy Malagueta with an added kick 
- it’s hot, but it won’t blow you away

ALL OUR CHICKEN IS FARM ASSURED & BRITISH

Marinated for 24 hours, flame grilled to order 
and basted with your choice of sauce

Take a bottle home: 3.00 for 250ml

ZINGY GARLIC & LEMON
Tangy, fresh and full of flavour

FLAME GRILLED CHICKEN

STACK IT! Add a little extra to your Flame 
Grilled Chicken or Churrasco Grill

Chargrilled 
Halloumi v   5

Chargrilled Spicy 
Malagueta Prawns   6

Spicy Malagueta Salmon 	 16 
Marinated in our sticky, spicy sauce, 
glazed with honey

Chargrilled Halloumi Stack 	 14 
Halloumi, portobello mushroom & chargrilled 
Spicy Malagueta red peppers

Fire Roasted Aubergine  	 13 
Chargrilled, with your choice of Spicy Malagueta Sauce 
or Chimichurri, the classic Latin herb and garlic marinade

CHURRASCO GRILL

Chimichurri Rib-Eye Steak 	 21.5 
8oz, 28 day aged British beef marinated in a  
classic Latin herb and garlic marinade

Spicy Malagueta Rib-Eye Steak 	 21.5 
8oz, 28 day aged British beef marinated in  
our sticky, sweet and spicy sauce

Guava-cue Ribs	 18.95 
Half rack of sticky barbecue pork ribs

Inspired by Brasil’s classic steak houses, all grilled over an open flame 
All served with two regular sides. Upgrade any regular to premium +1

Sweet Potato Fries   
Cassava Fries v  
Chunks of crispy golden cassava, 
with Malagueta Mayo 

Corn On The Cob v
Baby Ipanema Salad v
Stir Fried Garlic Greens  
Spicy Malagueta  
Chargrilled Red Peppers v

dirty fries
Feijoada Fries 	  
Sweet Potato Fries covered with Cheddar 
cheese and our beef, pork & bean feijoada

Vegoada Fries  	  
Our classic fries just went vegan. Sweet Potato 
Fries topped with our slow cooked Rio Beans

Churrasco Fries  
French Fries tossed in Brasilian 
steak-house seasoning 

Rio Black Beans  
Coconut Slaw v 
Biro-Biro Rice  
With herbs and spring onions 

Green Salad  
With house dressing

REGULAR 3.25 6PREMIUM 4.25

DIPS each
1

Malagueta Mayo v          Chimichurri 
Salsa v     Red Pepper & Almond N

SIDES 

HONEY GLAZE Sweet and simple

Galeterias (chicken shops), like Galeto Sat’s in Rio,  
are popular all over Brasil.

Upgrade any regular side to premium +1



DESSERTS

COFFEE

Café Cabana	 4.95 
Coffee with a shot of cachaça

Spiced Espresso Martini	 9 
The ultimate pick me up - with spiced rum

Caramel Churros 	 6 
Crispy churros dusted in cinnamon 
sugar with caramel sauce

Warm Salted Caramel 	  
Brownie  	 6.5 
Rich and soft gluten-free brownie  
with vanilla ice cream

Warm Peanut Butter  
Blondie N	 6.5 
With coconut & chocolate ice cream 

Mango & Lime Cheesecake  N	 6 
Creamy lime mousse with fresh mango 
pieces and mango purée

Espresso	 2.5

Double Espresso	 2.95

Macchiato	 2.55

Double Macchiato	 3

Cappuccino	 2.7

English Breakfast

Earl Grey

Camomile

Latte	 2.6 
Americano	 2.6

Flat White	 2.6

Hot Chocolate	 3.5

Mocha	 2.95

Fresh Mint

Green Tea

tea 2.5

N

FOOD FACTS We take allergens and intolerances very seriously, so please let us know about any dietary requirements and we’d be 
happy to help. Unfortunately, as our dishes are prepared in a kitchen where gluten, nuts and animal products are present, 

we cannot guarantee that there will be no cross contamination.
SERVICE CHARGE NOT INCLUDED All cash and credit card tips are retained by the team. Credit card tips are subject to a small admin fee to 

cover credit card and payroll costs. A discretionary service charge of 12.5% is added to tables of six or more.

SUNDAES	  

Brasilian Overload 	 6.5 
Choc Chip & Vanilla ice creams 
with chocolate fudge balls 
topped with caramel sauce

Peanut Butter and Jam	 6.5 
A tropical take on pb&j; 
peanut butter ice cream, 
guava jam and peanut brittle

Roasted in small batches, hand crafted in East 
London by the same family since 1993.  
Honey, chestnut & toasty, caramel, spice smoke

SOCIAL ROASTERS

ICE CREAMS Any two scoops

Coconut & Chocolate	 3.7

Served with a cone...	 4
Vanilla 
Peanut Butter  N
Chocolate Chip 


