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RODIZIO bUFFET

FLAVORS TO BEGIN y

Begin your meal with Brazilian-inspired
starters—smooth, flavorful, and the perfect
start to your Churrasco journey.
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Cheese Bread

FLAVORS OF CHURRASCO

A variety of Brazilian-style main dishes
Crafted for an authentic Churrasco.
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Wrapped With Smoked Bacon
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Leg of Lamb
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PODIZIO bUFFET WITi‘I WINE
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FREE-FLOW WINE Crocodile, Venison, Ostrich

Australian Wdg ' :
Picanha MB 45

*Ask our RIO Team for the details on Free-Flow-Wine.
Picture shown is for illustration purpose only.
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An authentic Brazilian churrasco buffet experience — enjoy a continuous parade of expertly grilled meats,
served tableside for a true taste of Brazil.
ENHANCE YOUR EXPERIENCE
« Australian Wagyu Picanha Upgrade 500
« Free Flow Wine* Upgrade 400
RODIZIO BUFFET WITH WINE 2,350

Elevate your churrasco journey with AUSTRALIAN WAGYU PICANHA, FREE-FLOW WINE* and EXCLUSIVE EXOTIC CUTS —
a refined Brazilian dining experience, richer and more indulgent.

*Ask our RI0 Team for the details on Free-Flow-Wine.

A LA CARTE

APPETIZERS & SIDE DISHS CHURRASCO GRILLS
1. Chicken Coxinha 150 23. Grilled Picanha 200g / 800
2. Shrimp Pastel 150 300g /1200
3. Golden Tart Salsa 150 400g /1,600
4. Grilled Salad with Lemon Sauce 200 24. Grilled Australian Ribeye 450
5. Feijoada Black Bean Soup 170 25. Grilled Lamb Chop 750
6. Pao De Queijo / Brazilian Cheese Bread 150 26. Grilled Salmon 450
7. Grilled Pineapple (1 Whole) 250 27. Grilled Shrimp 450
8. Deep-Fried Cassava Fries 150 28. Grilled Pork Neck 250
9. Mashed Potata 150 29. Grilled Chicken Wing 250

10. Grilled Baby Carrot 150 30. Grilled Pork Sausage 250
11. Grilled Oyster Mushroom 150 31. Grilled Chicken Breast Wrapped With Smoked Bacon........................ 250

12. Sauteed Spinach with Cream and Cheese. 80 32. Roasted Pork Rib in BBQ Sauce 350

13. Grilled Broccolini with Garlic 200 33. Grilled Paneer Cheese 350

14. Grilled Portobello Mushroom 250

VEGETARIAN MENU

15. Truffle Cream Soup 250

16. Vegetarian Onion Soup. 250

17. Italian Vegetable Soup 270

18. Orange Salad with Honey Mustard 320 32. W

19. Truffle Sauce and Mushroom Pizza 790 DESSERT

20. Vegetarian Hawaiian Pizza 350 34. Acai Ice-Cream 240
21. Vegetarian Spaghetti Aglio E Olio 350 35. Affogato. 150

Prices are in Thai Baht.
Prices are subject to 10% Service Charge and 7% Value Added Tax.



RIO COCKTALS

Caipirinha
Canario Cachaga, Sugar, Lime, Lime Wedge

Caipiroska
Ketel One Vodka, Sugar, Lime, Lime Wedge

Mojito

Bacardi Carta Blanca, Sugar, Lime,
Lime Wedge, Mint

WHITE WINE bY GLASS
Abbotts & Deluanay Métayage

Sauvignon Blanc, France

Belena
Pinat Grigio, Australia

RED WINE bY GLASS
Castle Creek Dry Bin 569

Carbenet Shiraz, Australia

Belena
Shiraz, Australia

fFREE FLOW WINE - 250 RS

Selected House Red Wine

bETR

Chang
Singha

Asahi
Heineken
Corona Extra

DRAUGHT BETR
Chang

Prices are in Thai Baht.
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380
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300

340

290

340

799 per person

190
190
220
220
220

190

Prices are subject to 10% Service Charge and 7% Value Added Tax.

SOFT DRINK

Acqua Panna Still Water 750ml
San Pellegrino Sparkling Water 750ml

Coke

Coke Zero

Sprite

Fanta

Rock Soda Water
Schweppes Soda Water
Schweppes Tonic Water
Schweppes Ginger Ale

Ice Bucket (Small / Large)
Asia Still Water

(OfftE
Espresso

Freddo Espresso
Freddo Cappucino
Dirty Coffee
Orange Americano
Americano

Latte

Cappuccino

Mocha

Caramel Macchiato
Purple Sweet Potato Latte
Affogato

TEA

English Breakfast
Earl Grey
Jasmine

Chinese Tea

Thai Tea

Green Tea

Lemon Tea

150
170
100
100
100
100
100
130
130
130

100/ 200

60

Hot Iced Blended
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120
130
130
130
120 140
120 140
120 140
120 140
120 140
120 140
220

160
160
160
160

Hot Iced Blended

120
120
120
120 140
120 140
120 140
120 140

160
160
160



