
Rodizio meat calories / 100g

6 0

Festive Rodizio Menu

RO D IZ I O  E XP E R I E N CE
A selection of 12 freshly-grilled meats carved at your table and complemented by a variety 
of dishes from our Market Table, which you can enjoy throughout your Experience with us

P I C A N H A
213 cal

Prime Top Sirloin

F I L É  M I G N O N
176 cal

Tenderloin

B I F E  A N C H O
175 cal

Ribeye

C O N T R A  F I L É
213 cal

Sirloin

A L C A T R A
183 cal

Rump

W A G Y U  “ B L A N K E T S ”
393 cal

Wagyu Sausage wrapped in bacon

 
P I C A N H A  D E 

C O R D E R O
167 cal

Lamb Rump

C H U L E T A S  D E 
C O R D E R O

189 cal

Lamb Cutlets

 
L O M B O  

T R U F A D O
323 cal

Truffled Pork Tenderloin

B A R R I G A  
D E  P O R C O

427 cal

Pork belly

 
S O B R E C O X A  D E 

F R A N G O
209 cal

Chicken Thighs

P E I T O  
D E  P A T O

212 cal

Duck breast & red fruits

SO B R E M E SA
D E S S E R T

B R I G A D E I R O S
190 cal  V • H

Two Brazilian truffles: chocolate & lime-coconut

ACO M PAN HAM E NTOS /  AL  L ADO
S I D E S

To complement your rodizio meats

B A T A T A  F R I T A
203 cal  VN • V • H

Potato fries, chimichurri

A R R O Z  C A R R E T E I R O
306 cal

Fried rice, chorizo, egg, cassava

O U R MAR K E T  TAB LE
Boasting a range of starters, sides and accompaniments to enhance your Experience

AVA I L A B L E  B E T W E E N 
M O N DAY  2 0T H  N OV E M B E R  A N D  S U N DAY  3 1 S T  D E C E M B E R



V E G A N  /  V E G E TA R I A N :  3 5        P E S C E TA R I A N :  4 5

Festive Non-Meat Menu

E NTR ADA /  P L ATOS  CH I COS
S TA R T E R S  /  S M A L L  P L AT E S

Select one
C O G U M E L O S

394 cal  V • H 
VEGAN OPTION AVAILABLE  VN

Mushrooms, egg, truffle

B E T E R R A B A
468 cal  V • H

Beetroot, goat’s cheese, orange

F U G A Z Z E T A
622 cal  V • H 

VEGAN OPTION AVAILABLE  VN

Charcoal pizza dough, mozzarella,  
Provolone, goat’s cheese, onion

B U R R A T A  C R I O L L A
363 cal  V • H

Our vegetarian version, Burrata cheese,  
tomato, charcoal crackers.

P R I N CI PAI S  /  P R I N CI PALE S
M A I N S

Select one
N O - M I L A N E S A

620 cal  VN • V • H

Plant-based protein breaded ‘steak’

M O Q U E C A  D A  T E R R A
465 cal  VN • V • H

Grilled Palm heart, corn, sweet potato,  
coconut & tomato stew

R I S O T T O  D E  H O N G O S
482 cal  VN • V • H

Wild mushroom risotto
TRUFFLE TABLE SERVING +12

P A S T A  D E  B E T E R R A B A
773 cal  V • H

Beetroot tortelloni, orange, feta cheese

T R U T A
510 cal  H

Fresh-water Scottish trout, piquillo peppers,  
onion, crème fraiche

B A C A L H A U  À  B R A S I L E I R A
536 cal  H

Confit cod, potato, egg, peppers, black olive

O U R MAR K E T  TAB LE
Boasting a range of starters, sides and accompaniments to enhance your Experience

SO B R E M E SA S
D E S S E R T S

Select one
B R I G A D E I R O S

190 cal  V • H

Two Brazilian truffles: chocolate & lime-coconut

S O R B E T S
266 cal  VN • V • H

Choose two flavours from our selection:
P A S S I O N  F R U I T  •  L I M E  •  R A S P B E R R Y
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