
Select Crush 
Select aperitivo, 42 Below vodka, 
passion fruit purée, pineapple juice

Frozen Margarita 
Cazcabel Blanco tequila, fresh lime, Giffard Pacifico

triple sec, sugar syrup, pineapple puree

Acai Caipirinha
 The national cocktail of Brasil

Velho Barreiro cachaça, fresh pressed, 
fresh lime juice, sugar and plenty of ice

Spiced Guava Punch 
Tropical tiki time. Cut spiced rum, mango,

guava, lime, pineapple and star anise bitters

Bottomless weekend

Boozy £45pp
2 courses + Bottomless 

Prosecco,
Corona or 

Tropical Cocktails

Non Boozy  £35pp
2 courses + Bottomless Agua

Frescas,
Limonada Suissas or Amazon Iced

Teas

House Rules: Bottomless drinks for 90 minutes from ordering. 
One drink at a time.

Cabana reserves the right to stop serving alcoholic drinks at any time.

Upgrade to our Shot boats
4 shots for £20 sailing your way in our wooden shot boats

Your choice of 
Caipirinha

Perfect for a celebration. 4 mini caipirinas
or

Cazcabel Tequila
Choice of coconut, blanco, honey, coffee



Bottomless weekend

STARTER SHARING PLATTER
Blistered Padron Peppers, Grilled Corn Ribs, 

Guacamole and Tostada chips, Pao de Queijo Dough Balls,
and chimichurri dipping sauce v

CHOICE OF MAIN
Spicy Malagueta Chicken Skewer Chicken thighs marinated for 24 hours,
grilled over an open flame and basted with our famous Spicy Malagueta.

Three Corn Salad Avocado, grilled corn, grilled corn kernels, crunchy corn
nuts, butter lettuce, pea shoots,pomegranate, mango, cherry tomato

and red onions tossed in a tangy citrus dressing.

Flat Iron steak Flavourful cut also known as feather blade.

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

sweet peppers

All served with Biro-Biro Rice and Churrasco Fries

House Rules: Bottomless drinks for 90 minutes from ordering. 
One drink at a time.

Cabana reserves the right to stop serving alcoholic drinks at any time.

SAmple menu

 £5 PER PERSON 
UPGRADE TO OUR CINNAMON CHURROS WITH NUTELLA DIPPING SAUCE


