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on arrival
Santa’s island punch or MErry Berry refresco

Welcome nibble
Bowls of warm pao de queijo dough balls with miso butter

STARTERS
Salmon Tostada V

with lime mayo

chicken coxinhas
A traditional brasilian street food, served with malagueta mayo

caramalised mushroom bolinhos VG
Brasilian croquettes served with aioli

MAINS
festive cabana turkey Skewer

Turkey skewer with pigs in blankets marinated for 24 hours, grilled over an open flame and
basted with Spicy Malagueta sauce

Flat Iron steak
Flavourful cut also known as feather blade, served with redcurrants

blackened miso salmon
Flavourful cut also known as feather blade, served with redcurrants

Butternut Squash Fried Plantain ‘Moqueca’ Curry VG
 A creamy Bahian coconut curry with fried plantain, palm hearts, roasted butternut squash, red

chilli & sweet peppers 

All served with three kings rice, garlic greens and Churrasco potatoes

SWEETS
mini biscoff doughnuts 

Bolinhos de chuva stuffed biscoff and with doce de leite caramel

passion fruit meringue mess

Chocolate Chilli Sorbet VG
Hackney Gelato dark chocolate

£45 per person £45 per person 

Rio Christmas MEnuRio Christmas MEnu



STARTERS

Pao de Queijo 
Dough Balls confit garlic miso butter

chargrilled Chicken wings
 with orange & chilli sauce with honey glaze

Padron peppers 
Maldon sea salt, lime pb

MAINS
churrasco turkey schnitzel 

breaded turkey escalope with morqueca sauce, served With churrasco fries 

festive burger
6oz steak burger,

brioche bun, mature cheddar, red cabbage, guava bacon and blue cheese sauce, topped with a pig
in blanket, served With churrasco fries

Halloumi and Avocado Burger 
Garlic aioli, lettuce, chargrilled

halloumi, chimichurri, avocado, coconut slaw,  served With churrasco frie

Classic brasilian vegoada
black bean stew with rice and fried cabbage

SWEETS
Cinnamon Sugar Churros nutella dip v

Chargrilled Pineapple vanilla ice cream, mint v

Two courses 25pp / Three courses 30ppTwo courses 25pp / Three courses 30pp

Bahia christmas MENUBahia christmas MENU



Buttermilk Churrasco Fried Chicken
Double dipped, buttermilk brined chicken thigh pieces, tossed in smoked

sweet paprika and churrasco spices

Padron peppers
Maldon sea salt, lime pb

House Caesar Salad
Gem lettuce, Parmesan, Pao de Queijo croutons,

avocado, Caesar dressing

churrasco turkey schnitzel 
breaded turkey escalope

Spicy Malagueta Chicken thighs
Flame grilled and honey glazed

Mini X-Burger Sliders
Steak burger & Chicken burger in a mini brioche, mature cheddar, rocket,

tomato,
red onion and mustard mayo

malagueta Chicken Wings
Flame grilled and honey glazed

Biro-Biro Rice, Churrasco Fries and Rio Black
beans

SWEETS
Churros platters with nutella

£45pp£45pp
buffet menubuffet menu



LUX PLATTER £50

Crispy Salmon Sushi Rice 
Toasted rice bites topped with sushi grade salmon,

avocado, green chilies, Sriracha and Kewpie mayo dressing

Crispy Tacos 
Crispy shredded duck & Nikkei Salmon with chipotle mayo, pineapple salsa,

and gem lettuce

Chargrilled Halloumi 
Yoghurt, cucumber, chilli lakes, pomegranate seeds 

Spicy Malagueta Chicken & Chimichurri Flat Iron
Skewers 

Flame grilled and honey glazed

Corn Ribs 
Sweet smoked paprika, butter, Maldon sea salt

With Spicy Malagueta Sauce, Malagueta Mayo,
Aioli and Farofa

platter menuplatter menu

Each platter serves 2/3 people
as a light bite



PARTY PLATTER £40

Buttermilk Churrasco 
Fried Chicken double dipped, buttermilk brined chicken thigh pieces, tossed

in smoked sweet paprika and churrasco spices

Chargrilled Malagueta Chicken Wings 
Malagueta honey glaze, chopped chives

Pao de Queijo Dough Balls 
confit garlic miso butter

Grilled Blackened Prawns

Smashed Avocado
 red onions, red chilli, lime juice, Maldon sea salt. With tostada chips pb

With Spicy Malagueta Sauce, Malagueta Mayo,
Aioli and Farofa

platter menuplatter menu

Each platter serves 2/3
people as a light bite



vegetarian PLATTER £35

Smashed Avocado 
red onions, red chilli, lime juice, Maldon sea salt, tostada chips pb

Truffle Parmesan Cassava 
Parmesan cheese, truffle shavings gf

Blistered Padron Peppers 
Maldon sea salt, lime pb, gf

Mini Halloumi Skewer

With Spicy Malagueta Sauce, Malagueta Mayo,
Aioli and Farofa

platter menuplatter menu

Each platter serves 2/3
people as a light bite



Canapes
£3.00 PER BITE

Guacamole Tostada
Prawn Tostada

Black Bean Soup Shot
Mini Three Corn Salad

Miso Pao de Queijo Dough Ball
Mini Churrasco Fries

£5.00 PER BITE
Crispy Rice Salmon Sushi

Chimichurri Flat Iron Steak Skewer
Spicy Malagueta Chicken Skewer

Chargrilled Halloumi Skewer

We recommend 3/4 bites person for a reception
or 5/6 for a more substantial offering

Sliders £5 EACH
Bite sized versions of our delicious burgers

Mini X-BURGER

Steak burger, Sally Clarke linseed brioche, mature cheddar,
rocket, tomato, red onion, mustard mayo

CHURRASCO FRIED CHICKEN BURGER

Mini churrasco chicken burger
Double dipped, buttermilk brined chicken thigh pieces, tossed

in smoked sweet paprika and churrasco spices

Please let us know about any dietary and allergy requirements and we’d be happy to help. As our dishes are prepared in
an open kitchen where allergens and animal products are present, there might be some cross contamination. A

discretionary service charges of 12.5% will be applied to your bill
pb plant based v vegetarian

canape menucanape menu



THE boozy
Brunch main course + Bottomless Prosecco,

Pint of Corona or Brunch Cocktails

THE non BOOZY 
brunch main course + Bottomless Prosecco &

Pints of Corona 

BRUNCH COCKTAILS 
Spiced Guava Punch 

Tropical tiki time. Cut spiced rum, mango, guava, lime, pineapple and star
anise bitters 

Pina Colada Paloma 
Cazcabel Coconut Tequila, pineapple, pineapple & coconut syrup, lime,

soda

Limoncello di Capri Slushy 
Limoncello liqueur

fresh lemon frozen over ice 

Sunscreen Spritz
 Duppy White, Luxardo Bitter Aperitif, grapefruit, lime, prosecco top

Cabana 
Brunch
Cabana 
Brunch



STARTER 
SHARING PLATTER 

Blistered Padron Peppers, Corn Ribs, Guacamole, Pao de Queijo Dough
Balls, tostada chips and chimichurri v

CHOICE OF MAIN
Breakfast Burger 

6oz steak burger, guava barbecue bacon, fried free-range egg, avocado,
tomato, mayo, brioche bun

Halloumi & Avocado Burger 
garlic aioli, lettuce, chargrilled halloumi, chimichurri, avocado, green

chilli v

Fried Chicken & Waffle 
toasted Belgian waffle topped with Churrasco Fried Chicken and drizzled

with maple syrup 
ADD fried egg or bacon 2.5

Avocado Brioche Toast 
chilli, lime and Spicy Malagueta Sauce 

ADD fried egg or bacon 2.5

Plantain & Sweetcorn Tacos 
Nikkei style mini hard shell tacos, crispy plantain and sweetcorn, pineapple

salsa 

House Rules: 2 hour turnaround time from
ordering. One drink at a time!

Cabana 
Brunch
Cabana 
Brunch


