Discover Rio’s Special

Meals

Salmon*

Rump steak

Rib Eye
Miyazaki
Japan A5 *

cerveny grep, gél z batatov a marakuje, tiger milk, limetova kéra, susienky z manioku
red grapefruit, yam and passion fruit gel, tiger milk, lime zest, cassava biscuits

140g | 11,99€ | 4,12

hovédzie stehno Black Angus URG sous-vide, cibulové pyré s fermentovanym
cesnakom, huby shiitake, pe¢end mrkva, omacka z brandy a cierneho korenia
Black Angus URG sous-vide beef leg, onion puree with fermented garlic,

shiitake mushrooms, roasted carrots, brandy and black pepper sauce

400g | 24,°°€ | 167912

podavané s fubovolnou prilohou a omackou z menu v cene
served with any side dish and sauce from the menu included

100g | 39%°€ | 1,671

Signed in Rio

Awakening
(0%)

Fiancé

Wine

Signos
De Origen

Gé

jazmin, pucik jedlej ruze, ananas, mata, citrén, limeta, motyli kvet
jasmine, edible rose bud, pineapple, mint, lemon, lime, butterfly flower

0201 | 6,°€

malfy gin, jahoda, rebarbora, ibistek, cukor, ruza
malfy gin, strawberry, rhubarb, hibiscus, sugar, rose

01551 1 13,7°€ | 7

(Carmenére), suché, Colchagua Valley, Emiliana, Cile
(Carmenére), dry, Colchagua Valley, Emiliana, Chile

0101 | 6,°°€ 0751 | 48,99 €

(Carmenére, Shiraz, Cabernet Sauvignon), suché, Colchagua Valley, Emiliana, Cile
(Carmenére, Syrah, Cabernet Sauvignon), dry, Colchagua Valley, Emiliana, Chile

o101 | 15,40 € 0751 | 109,7° €



