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m k 7 E k g Bread with garlic mayo and olives (Price per person) 3.50€

Stuffed Red Pepper 14.00€
With sautéed minced meat in tomato sauce, crispy bacon, cheese and Rio yogurt sauce

/] Rio Mixed Salad 12.50€
Crispy lettuce, red onion, cherry tomato, Grana Padano cheese and red wine vinaigrette

Creamy Buffalo Burrata 21.00€
With poached pear, Rocket leaves, ground pistachio, sautéed Iberian ham and
extra virgin olive oil

Padron Peppers 12.00€
Garlic mushrooms with chili oil 12.50€

w Gratinated provolone cheese 15.00€
Served with diced cherry tomatoes and toast

ss7) Tempura Prawns 22.50€
With Sesame seeds, spicy mango sauce, chives and baby spinach
Spanish Sausage Bruschetta 14.50€
Served with roasted pepper, cherry tomato and chimichurri sauce
Grilled Scallops 28.00€
With coriander mojo sauce, sun-dried tomato, wakame seaweed and passion fruit purée

siz) Homemade Croquettes (Choice of): Oxtail or Chicken Curry 17.00€
Salmon with Sautéed Prawns 24.50€

&Y With spinach and mushrooms served with homemade mashed potatoes

Grilled Octopus 27.50€
On smoked Canarian potato with avocado and coriander pesto

Sc

ps, king prawns, calamari and tiger prawns tempura and crispy cod

Mifd Seafood Platter with Garnish and sauces (Minimum 2 people / price per person) 32.00€




OUR PREM UM MEATC #ronseeioninesse

s\ Mixed Grill  (Minimum 2 people / Price per person) 32.00€
Sirloin steak strips, Balearic sausage, marinated chicken, pork ribs, peppers,
potatoes and Chimichurri sauce

Premium Beef Fillet Steak 38.00€
Served on crushed potatoes with chimichurri mayonnaise, wild asparagus, sweetcorn,
cauliflower & broccoli gratin accompanied by a creamy demi-glace sauce

Honey and Mustard Marinated Chicken 23.00€
With cauliflower & broccoli gratin, confit cherry tomatoes and baby potatoes

Slow-roasted Lamb shoulder 36.50€
In its own rosemary sauce accompanied by boiled potatoes and courgettes

sisr) Premium Sirloin Steak 29.50€
Sweet red peppers, baby potatoes, cauliflower & broccoli au gratin,
served with bacon maple jam

BBQ Pork Ribs Flambéed 22.50€
With Jack Daniel’s BBQ sauce and Deluxe fries

Iberian Pork Shoulder 28.00€
Sautéed with caramelized onions, roasted tomato and mashed potatoes
with white truffle oil

Tomahawk steak king flambéed (1.2 kg) 118.00€
Served with potato wedges with caramelized onions
and a fresh ‘Rio’ green salad

Premium Angus Picanha fas729
- Served with rosemary, baby
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Deluxe Fries 4,00€

Country Potatoes 4.50€
Sweet Potato Fries 5.00€
Homemade Mashed Potatoes 6.00€
Grilled Vegetables 10.00€

WMEM/ME CAUCEC

epper 4.00€
Mushroom 4.00€
Chimichurri 3.50€
Jack Daniel's BBQ 4.00€
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BURGER ™2
Our Gourmet Burgers include deluxe French fries

Rio Signature Burger with Premium 100% Beef 23.00€
se8) Served with avocado, fresh salad, tomato, roasted pepper, bacon and Cajun mayonnaise,
served on a Brioche bun, accompanied by onion rings and creamy cheddar cheese

Texas Chicken Deluxe Burger 19.50€
Southern fried Chicken breast with American sauce, cheddar cheese, fried onions,
bacon bits, iceberg lettuce and Jack Daniel’s BBQ sauce, served on a Brioche bun

Super Vegan Burger 18.50€
With mushroom sauce, trio Grilled peppers, avocado, caramelized onion, on a bread bun
with sun-dried tomatoes and lettuce

Crazy Doughnut Burger by Donald Trump Make Rio Great Again 18.50€
Smash beef burger with bacon bits, cheddar cheese and a fried egg between two doughnuts

DECCERTC

Creamy Chocolate Coulant 9.00€
Garnished with ground pistachios and
homemade vanilla custard

Homemade Cheesecake 9.00€
With fresh fruit coulis

Mango Sorbet 7.00€
With fresh fruit coulis

Gourmet French Toast 9.00€
Chocolate Martini by Donald Trump 14.50€
Espresso Martini by Al Capone 14.50€

W Vogetarian PLEASE ASK FOR OUR SPECIALS AND THE VEGETARIAN MENU (i) Best Seller



