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Notify our staff about allergies. All prices include VAT



STARTERS
Warm crusty bread accompanied by garlic mayonnaise & olives (price / person ) 3.00€

Beef Carpaccio

Vegetarian Vegan

Garlic Prawns

Smoked Salmon with Prawns

V

V

V

Bruschetta topped with cherry tomatoes, rocket, garlic and olive oil 9.50€

Garlic Prawns pan fried with garlic and chilli oil 18.50€

Buffalo Burrata served under a smoked canopy with grilled asparagus 15.90€

Pear, cherry tomatoes on a bed of rocket finished with olive oil and oregano

Beef Carpaccio 19.70€
Topped with strawberries, cherry tomatoes, toasted pine nuts, parmesan cheese,
rocket and finished with white truffle oil

Padron Peppers grilled and seasoned with sea salt 10.00€

Melted Provolone Cheese served with tomato chutney and toast 13.90€

Tempura Tiger Prawns on a bed of spinach leaf
Served with apricot sauce, sesame seeds and touch of sriracha 22.50€

Tiger Prawn Medley 17.50€
A delicious blend of mushrooms, scrambled eggs and asparagus
finished with a scent of truffle 

Smoked Salmon with Prawns and Avocado 19.00€
In a delicious marinate of lemon juice, red onion, tomato and Wasabi



Huevos estrellados
con setas

Thai Salad

PASTA
FRESH 

Tagliatelle Bellisimo 17.50€
A juicy Bolognese sauce, topped with strips of 
fillet steak and finished with petals of parmesan

Seafood Spaghetti 19.50€
Fresh seafood sautéed in a delicious tomato, 
olive oil and parsley sauce

Tagliatelle Ibiza 18.50€
Strips of chicken fillet in a creamy mushroom 
sauce

Spaghetti Carbonara Italian recipe    17.50€
Delicious creamy egg and parmesan sauce 
topped with cured Italian bacon

Tagliatelle Pesto  15.50€

Spaghetti with Garlic Prawns 21.00€
Parsley, chili, olive oil, toasted pine nuts
and cherry tomatoes

Caesar Salad
A classic mix of salad leaves, bacon, sauce, 

croutons and parmesan 12.90€
Served with crispy chicken 15.90€

Served with prawns 17.90€

Thai Salad a base of baby spinach 14.50€
Avocado, wakame seaweed, cherry tomatoes 

and spicy mayonnaise

Quinoa Salad on a base of rocket 15.90€
Chicken, avocado, cheese, grapes, red onion, 

almonds and passion fruit dressing

Brazil Salad on a base of baby spinach 15.90€
Prawns, fresh mango, bacon, toasted corn 

and Rio cocktail sauce

Goat Cheese on a mixed salad base 15.50€
Fruit of the forest and a vinaigrette of pistachio
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SALAD



FROM THE FARM
Paletilla de cordero lechal

French fries 4.00€
Sweet potato fries 4.50€
Mashed potato with truffle oil 5.50€
Mashed potato with jalapeños 5.00€
Sweet corn 5.00€
Grilled seasonal Vegetables 9.50€

EXTRAS
SAUCES

Pepper 3.50€
Roquefort 3.50€
Mushroom 3.50€

Prime Fillet Steak 34.00€
Served with seasonal vegetables and potatoes au gratin

Prime Fillet Surf and Turf in a creamy Bearnaise sauce 42.00€
Topped with prawns, mushrooms, baby asparagus and accompanied by sweet corn

Chicken Curry Mild creamy sauce with vegetables and served with basmati rice 17.50€

BBQ Pork Ribs slow roasted Rio Style 19.50€
On a bed of mashed potato with a hint of jalapeño

Iberian Pork Fillet presented on a sizzling hot plate 26.50€
With grilled vegetables and country potatoes with an herb butter

Shoulder of Lamb slow roasted in natural juices at low temperature 32.50€
Fresh rosemary sauce, seasonal vegetables and oven potatoes presented in an iron skillet

Chicken Breast marinated and served with a homemade tri pepper sauce 19.50€
Garnished with green beans and country potatoes

Seasonal vegetables, sautéed in a teriyaki sauce
Served with peanuts, toasted corn and accompanied by basmati rice 13.90€

Add Chicken 15.70€
Add Beef 16.80€
Add Prawns 17.90€

RIO WOKS



SEA
FROM THE

TO
THE

TABLE

Mixed Paella 
with meat and seafood

24.50€

Seafood Paella
29.50€

Vegetarian Paella
19.90€

(MINIMUM 2 PERSONS / PRICE IS PER PERSON)
FRESHLY COOKED TO ORDER

V

PAELLAS

Teriyaki Salmon 22.90€
Accompanied by sautéed vegetables and mashed 

potato with truffle scent

Seabass Fillet Rio style 24.00€
Oven baked at low temperature

Served with Country potatoes, sauteed vegetables 
and a Canarian mojo cilantro foam

Fish and Chips 16.90€
Beer battered cod and chips, 
mushy peas and tartar sauce

Grilled Octopus 25.00€
On a bed of smoked potatoes served 
with an avocado and coriander pesto

Fresh Calamari 17.90€
On a bed of Wasabi mashed potato,

asparagus and cherry tomato chutney,
with a mustard and honey dressing



Vegetarian Vegan

5* GOURMET BURGER
SIGNATURE RIO BURGER DOUBLE PRIME BEEF 23.00€
Roasted peppers, bacon, avocado, tomatoes, iceberg lettuce, Cajun mayo, 
melted cheese and accompanied with onion rings

Deluxe Chicken Burger 19.00€
Crispy chicken breast, fried egg, bacon, caramelised onion, banana jam
and curry sauce

Brazil Burger Beef patty topped with Pulled Pork 22.50€
Crispy bacon, parmesan flakes, Iceberg lettuce, apple jam 
and topped with Jack Daniel's BBQ sauce

Super Veggie Burger plant based patty 18.50€
Topped with a trio of grilled peppers, caramelised onion, mushrooms,
lettuce, tomato and guacamole

All gourmet burgers include a basket of deluxe French fries

KIDS MENU Includes ice cream cup  9.00€

Chicken Nuggets and fries

Pasta with tomato sauce

Mini Cheese Burger and fries



POSTRES
Chocolate Volcano 8.50€
Served with bourbon vanilla artisan ice cream and a passion fruit coulis 

Cheesecake with fresh fruit coulis and caramel biscuit base 8.50€

Sorbet de Mango served with a fresh fruit coulis 7.00€

ARTISAN ICE CREAM SUNDAES
COPA RIO 9.00€
Pistachio, coconut and cranberry yoghurt ice cream
topped with fresh strawberries, cream and chocolate sauce

COPA IPANEMA 9.00€
Mint chocolate, stracciatella and oreo ice cream
topped with a crumb of biscuit, nuts, cream and honey



RoofTopBarbecueand
Cocktail Lounge

Vis�a nuestro
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Disponemos de carta de alérgenos. Todos los precios con IVA incluido.


