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VIAROIO

NEW YEARS FVE

TASTING MENU

Early Seating Premium Seating 6 Course Menu
before 9P 10°™ onwards Wine Pairing available
£180 £250 £140 supplement
Oysters & Caviar

Premium seating included
Standard seating £40 supplement

P&o de Queijo | 30-month aged Parmesan | Cassava
Maroto Olive | Tomato Gazpacho
Cassava & Potato Skin Broth | Lemon Thyme

Bone Marrow | Guava | Glazed Short Rib | Tapioca | Cashew Cream

Farofa | Maitake Tart | Parmesan | Sakura Soy
Cured seabass | Soy | Orange | Radish
Moqueca | Salmon | Lobster | Coconut | Lime Leaf

Barreado | Brazilian Beef | Polenta | Chimichurri

Cheese | Guava

Cachacga | White chocolate | Olive Qil Ice-cream | Brigadeiro

Before ordering, please speak to our staff about your dietary requirements, intolerances and food allergies.
Discretionary 15% service charge will be added to your bill. All prices inclusive of VAT. All quoted prices are per person.
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