VIAROIO



Vains

Barreado |Brazilian Beef |
Polenta | Chimichurri

Feijoada | Pork Loin |
Sausage | Cheek | Black Bean

Farofa | Maitake Tart |
Parmesan | SakuraSoy

Moqgueca | Salmon| Lobster |
Coconut | LimelLeaf

Tacaca | Cod | Brown Butter |
BrownShrimps

Starters

P&do de Queijo | 30-Month
Aged Parmesan

Cured Seabass | Sakura Soy |
Orange | Jalapefio | Radish

Caviar | Smoked Haddock |
Lemon Cream | Chives

Beef Tartare | Turnip | Parsley
Emulsion

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

VIAROTO

TWO COURSES £65
TTREE COURSES £75
TASTING MENU £95

1o Share

Supplementary
Market price

Catch of The Day

Tomahawk

Sides

Mushroom Rice | Black Bean |
Coriander | Soy Dashi
£13

Cassava Chips | Malagueta
Chilli Mayo
£1

Warm Kale Salad | Caesar
Dressing | Pancetta | Farofa
£8

Maroto Salad | Baby Spinach |
Miso Dressing | Chilli
£8

Quibebe | Butternut Squash |

Coconut Milk | Coriander
£8

DOSSOTS

Cachaca “Clementine” | Mint | Lime Leaf

Savarin | Cinnamon | Pear | Acai
Quindim Vacherin
Selection of Cheese




