
ESPETINHO DE VEGETAIS E QUEIJO (GF) (V)
Gri�ed Ha�oumi and vegetable skewer.
BANANA DA TE�A FRITA (V)
Fried Plantain.

PÃO DE QUEIJO (£4.95) (GF) (V) 
Baked ch�se bread ba�s.
MACAXEIRA/MANJIOCAIDA (V) (GF)
Fried ca�ava - Brazilian potato.

 

SALADA DE PALMITO (GF) (V) 
Mixed leaves, palm hearts, che�y tomato,
biquinho (pickled chi�ies) and pomegranate.  

SALADA CAPRESE (V) (GF)
Fresh mo�are�a, tomatoes & basil.

AZEITONAS (£4.95) (GF) (V) 
Marinated Rosemary & Chi�y Olives.

COXINHA COM CATUPIRY (V)
Delicious Brazilian Potatoes Dough fi�ed with
Catupiry ch�se.

FRANGO A PA�ARINHO
Marinated crispy chicken pieces served with
lime mayo. 
Calabresa acebolada
Fresh pork sausages with fried onion and
toasted bread.

CARNE DE SOL (GF)
Seasoned sun dried b�f with ca�ava. 

COXINHA DE FRANGO
Potatoes dough fi�ed with chicken.

RISOLI DE CAMARÃO 
Delicious sma� pastry parcels fi�ed with
prawns.

CAMARÃO ALHO E PIMENTA (GF) 
Pan-fried garlic and chili prawns.

LULA “A DORE”
Pe�ered squid served with garlic mayo.

MARISCOS (GF)
Fresh Mu�els.

 
BOLINHOS DE BACALHAU 
Mini salt cod fishcakes & lime mayo.

BURGERS
BAURU – Brazilian Burger £10.90
Melted ch�se, slices of roast b�f, tomato and pickles.
B�F BURGER £10
CH�SE BURGER £10.45
CRISPY CHICKEN BURGER £10
VE�IE BURGER £10
EPIC MONSTER BURGER (X-TUDO) £15
Two B�f pa�ies or Crispy Chicken , ch�se, würstel,
le�uce, tomato, bacon, fries, mayo, ketchup, mustard & the grand finale,a fried e� on top!  

A� served with Chips OR Salad

FEIJOADA £15.95
Traditional Brazilian feast stew with black beans, pork and smoked sausage served with rice,
vinaigre�e salad, flavoured ca�ava flour and slices of orange.
CARNEIRO À JARDINEIRA £19
Brazilian lamb stew served with sa�ron rice.
PRATO BAIANO, XIN XIN DE GALINHA £15.95
Hot, spicy, colourful! Try a speciality from the Brazilian state where the Carnival was born: Bahia!
Corn-fed chicken breast c�ked in coconut milk, cashew nuts, and peanut, ginger, coriander and palm oil.
Served with rice and ca�ava flour.
FILE DE FRANGO £16.95
A light Brazilian dish option. Fi�et of corn-fed chicken served with rice, refried beans & mixed salad.
VACA ATOLADA £16
A typical Country Side Brazilian Dish. Slow c�ked b�f and ca�ava stew with a touch of chi�y,
served on a bed of flu�y rice.
SPAGHE�I AO FRUTO DO MAR £19
Spaghe�i Pasta with fresh seaf�d and che�y tomatoes (GF option extra £1).
SALMÃO AO FORNO £19
Oven baked salmon steak served with gr�n beans salad (g.f)
PICANHA NA pedra £33
A special cut of b�f (Cap of rump) from Brazil served si�ling with onions, crispy garlic, steamed rice,
brown beans, salad garnish & tomato and coriander salsa.
MIXED SEAF�D AND FISH MOQUECA £19
Market-fresh white fish slow c�ked in coconut milk with onions, tomatoes and pe�ers, finished with palm oil.
Served with rice and farofa (flavoured ca�ava flour).
MIXED VEGETABLE MOQUECA £15.50
A Cla�ic from Bahia, stew made with sw�t pe�ers and coconut milk served with steamed rice and farofa.
BOBO DE PALMITO PALM HEARTS £15.50
Creamy ca�ava and red palm oil purée served with steamed rice and ca�ava shavings.
PERU RECHEADO COM FRUTAS CARAMELIZADAS £19 
Traditional Christmas roast turkey with stu�ing, roast potatoes, parsnips,
bru�els sprouts,chipolatas and cranbe�y sauce.
PRATO SPECIAL FROM £19
Chef’s special of the Day, ask your server or check our Special’s Board.
VEGAN PI�A £10.90
PI�A MARGHERITA £10.90
A� any to�ing for £1 each:
Pe�eroni - Mushr�ms - Ham - Chicken - Gri�ed Ve�ie - Onions - Olives - Rocket - Parma Ham

Please ask your server for the daily specials.
BEFORE PLACING an ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A F�D A�ERGY.

A 10% service charge wi� be a�ed to your final bi�.    

PLA�ER TO SHARE
PESCADO DO CHEF £80
A delicious medley of Market-Fresh fish,
c�ked and served in a si�ling pan,
bursting with Brazilian flavors.

DE�ERTS £8
PUDIM DE LEITE (Brazilian Style Flan)
AÇAI NA TIGELA
Açaí be�ies served with granola, bananas and honey 
GUAVA CH�SECAKE

TORDA DO CHEF (Chef’s Special)
BRIGADEIRO (Chocolate tru�les)

SI
DE

S 
£4

BASMATI RICE 
BROWN BEANS
PALM HEART SALAD 
SAUTÉED GR�NS
VINAGRETE
BATATA APIMENTADA 
FRENCH FRIES

BRAZILIAN
TAPAS £7.95

SOPAS (SOUP OF THE DAY) (V) (GF)
Warm up! Choice of homemade soups a� served
with crusty bread & bu�er (GF available).

HAGGIXINHA SPECIAL
Co�ab with Lucy Main Cakes & Treats

Carefu�y pla�ed (and bri�iant) fusion of
Brazilian dough with Sco�ish ha�is...
Crispy on the outside, Juicy on the inside.
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PLA�ER TO SHARE
PICANHA FAMILIA £75
A Special cut of b�f (Cap of rump) from
Brazil pan fried with onions and crispy
garlic served with rice, beans, ca�ava or
chips, homemade bread & salad.

PATÊ DE FRANGO
Home-made Chicken liver te�ine served with
oat cakes and fresh grapes.
SOPA DE CARNEIRO E SOJA
Traditional Sco�ish Lamb Broth with a
Brazilian twist served with homemade crusty
bread..

CAROLINAS
Delicious chocolate profiteroles.
PANETONE COM SORVETE
Christmas panetone with homemade ice-cream.
BOLO DE CARAMELO
Yu�y sticky to�� pu�ing.

PLA�ER TO SHARE
A Special cut of b�f (Cap of rump) from
Brazil pan fried with onions and crispy
garlic served with rice, beans, ca�ava or
chips, homemade bread & salad.



DRINKSDRINKS
MENUMENU

wine listwine list

Draught
b�r
CARIOCA LAGER (GF) .........5.8
TE�ENT’S lager ...............4.95
TE�ENT’S stout................5
TE�ENT’S pilsner ............5.5
MODELO................................6.5
GUI�E�............................6.5
outcider ............................4.95
MENABREA............................6.5
DRYGATE IPA .......................6.5
HEVERL�.............................6.5

bo�led
b�r
DESPERADOS ........................5.5
BRAHMA (CANS)...................4.8
SAGRES.................................5.5
DESPERADOS ........................5.5
MODELO................................5.5
PERONI ................................5.5
CORONA................................5.5
TYSKYE.................................6.5
HOWIS CIDER .....................6.5
HOWIS CIDER (CANS) ........4.8
SMIRNO� ICE ...................5.95
WKD BLUE ............................5.95
BUDVAR ................................6.5

CORONA................................4   
ERDINGER ............................5.5
REKORDERLIG ......................5.5
GUI�E�............................5.5
KO�ABERG MIX FRUIT.....5.5

alcohol
FR�

FROZEN STRAWBE�Y DAIQUIRI £10
Kingstone62 Jamaican Gold Rum, Strawbe�y liquor, Strawbe�y pur� and lime,
Garnished with Fresh Strawbe�y.
FROZEN PORN STAR MARTINI £10
Vani�a vodka, Pa�oa pa�ion fruit liquor and pa�ion fruit pur� served 
with a shot of Prose�o.
CAIPIRINHA £10
Brasil’s Signature Cocktail. Sagatiba Cachaca, Lime, Sugar & Crushed Ice.
SCO�ISH CAIPIRINHA £12
Edinburgh Gin SeaSide, Lime, Sugar & Crushed Ice.
BAJA BLAST £12
A vibrant turquoise cocktail with Smirno� Miami Peach vodka, pa�ion fruit and lime,
lifted by Blue Curaçao and a splash of lemonade for a crisp finish. 
CO�� MARTINI £12
Sagatiba Cachaca, Kahlua Liquor, Shot Of Espre�o Co��, Go�e Syrup.
JUNE BUG £12
Gr�n, Flu�y, Tangy & Tropical, you know you want one… Midori, Bacardi
Coconut Rum, Langs Banana Rum, Pinea�le Juice & juice of Whole Fresh Lime.    
RE�AE RUM PUNCH £12
Overpr�f Rum Wray & Nephew, Strawbe�y Liquor, Strawbe�y Grenadine,
Orange Juice, Pinea�le Juice & Lime.
MOJITO £12
Sometimes a� you n�d is a Mojito! Bacardi Gold Rum, Mint, Lime & Sugar. 
PINA COLADA £12
Rum, Bacardi Coconut Rum, coconut milk & pinea�le juice. 
BANANA MAMA £12
It wi� take you to the beaches of Brazil. Sagatiba Cachaca, Bacardi Coconut
Rum, Langs Banana Rum, Dash Of Strawbe�y
Grenadine, &Pinea�le Juice. 
FRENCH MARTINI £12
Absolut Vodka, Chamboard & Pinea�le Juice. 
MARGARITA £12
Cazcabel Blanco Tequila, Cointreau, Lime Juice. 
MEXICAN RU�IAN £12
Cazcabel Cafe, Cazcabel Silver, Pantermilk.
CUBA LIBRE £12
Bacardi Gold, Fresh Lemon Juice To�ed With Crashed Ice and Cola. 
MAI THAI £12
A�leton Estate Rum, Cointreau, Pinea�le Juice, Lime Juice & Orgeat Syrup.   
RIO MULE £12
Sagatiba Cachaca, Ginger B�r, Lime and Crushed Ice. Garnished with a wh�l 
of Lime and mint.   

RED WINES
Te�a Cabernet Sauvignon.......... 175ml £5.7 | 250ml £7.4 | BTL £19

WHITE WINES
Te�a Vino Bianco Da Tavola ...... 175ml £5.7 | 250ml £7.4 | BTL £19
Pinot Grigio...................................... 175ml £8.2 | 250ml £9.9 | BTL £25

ROSE WINES
Te�a Vino Rose da tavola.......... 175ml £5.7 | 250ml £7.4 | BTL £19

SPARKLING WINES
Prose�o Tru�i.............................  Gla� £9 | BTL £27.95

CHAMPAGNES
Moet & Chandon ............................ BTL £89
Veuve Clicquot Ye�ow Label Brut BTL £99

Please ask your server for the daily specials.
BEFORE PLACING ORDER PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A F�D A�ERGY.

A 10% service charge wi� be a�ed to your final bi�.    

CLA�ICO............................. 12
SBAGLIATO ........................... 12
LiMONCE
O......................... 12
MINT ..................................... 12

boteco cla�ics!

spritz

xxmmaass
CCoocckkttaaiillss
xxmmaass
CCoocckkttaaiillss
xmas
Cocktails

SPICED XMAS MARGARITA
Tequila, Cointreau, Pomegranate juice, Orange juice, Ginger & Honey.
WINTER MULE
Vodka, Cranbe�y juice, Lime juice & Ginger B�r to top.
DIRTY SANTA
Vodka, Lime juice, Grenadine & Lemonade to top.
THE GRINCH
Midori, Blue Curaçao, Rum, Pina�le juice & a dash or Lemonade.
QUENTAO DE VINHO - MU�ED WINE £5.95 
Red wine, Orange, Cloves, Ci�amon, Star Anise, Brandy, & Honey.
HOT CIDER £6
Be�ies (PINT)

CAIPIRINHA DE NATAL £12
Sagatiba Cachaca, Lime, Sugar & Crushed Ice.
Ch�se betw�n Cranbe�y, Strawbe�y or Watermelon.


