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V I V A  C L A S S I C S

S A M B A - S T A R  M A R T I N I  
Passionfruit, pineapple and vodka is shaken,
strained and served with a shot of fizz.
Naughty but nice !

B L A C K  /  W H I T E  R U S S I A N  
Vodka, kalhua and your choice of coke or
cream. 

C O S M O P O L I T A N
The classic combination of vodka, cointreau,
lime and cranberry.

LONG ISLAND ICED TEA
Gin, vodka, rum and Cointreau all squeezed in
a glass and topped with cola. 

ESPRESSO MARTINI 
The classic after-dinner treat. Brazilian
espresso coffee, Vodka, hazelnut liquor and
vanilla cream.

CAIPIROSKA 
A twist on the Brazilian classic. Made with
fresh lime, vodka and muddled with cane
sugar.

OLD FASHIONED
A worldwide favourite, made with Woodford
reserve, angostura bitters, sugar. Simple yet
classic !

CLASSIC MARGARITA
Tequila, lime and a touch of sugar served over
ice with a salt rim. 

STRAWBERRY 
Our classic margarita combined with
strawberry and a sugar rim. 
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£9.50
 
 
 
 

£8.50
 
 
 
 

£8.50
 
 
 

£8.50
 
 
 
 

£9.50
 
 
 
 

£8.50
 
 
 
 

£9.95
 
 
 
 

£8.50
 
 
 
 

£8.50

A R I T A

M A R G A R I T A S
A L L  O U R  M A R G A R I T A S  A R E  S E R V E D
O V E R  I C E ,  B U T  I F  Y O U  P R E F E R
S T R A I G H T  U P  O R  F R O Z E N ,  J U S T  L E T
O U R  T E A M  K N O W .  



C A I P I R I N H A S

C L A S S I C  C A I P I R I N H A
Our signature cocktail, as Brazilian as Pele
doing samba on Copacabana beach ! Viva's
classic cachaca shaken with cane sugar and
lime.  

P A S S I O N F R U I T  &  M A N G O
A Viva Brazil favourite, our classic caipirinha
with mango and passionfruit.   

S T R A W B E R R Y
Our classic caipirinha with strawberry puree. 
   

CAIP-BEER-INHA 
A modern twist on our signature cocktail.
Make a caipirinha and then add a bottle of
beer straight to it !

BRAMBLE 
The Bramble brings together dry gin, lemon
juice, sugar syrup, creme de mure and crushed
ice. Great for summer days. 

GRAPEFRUIT BLUSH
A mix of Malfy grapefruit gin, apple schnapps,
lime and sugar, muddled with fresh
raspberries and fine strained over ice. 

GIN & ELDERFLOWER MOJITO
A refined twist on the original with gin and
elderflower.  

GIN MULE 
Made with fresh lemon juice, shaken and
poured over ice, topped up with ginger beer. 

G I N  O  C L O C K
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£8.25
 
 
 
 
 
 

£8.50
 
 
 

£8.50
 
 
 
 

£9.95
 
 
 
 

 
£8.50

 
 
 

£8.95
 
 
 

£8.95
 
 
 
 

£8.50



R U M  F A V O U R I T E S

C L A S S I C  C A I P I R I N H A
CLASSIC MOJITO
Classic doesn't do it justice. Lime, mint, sugar 
 and rum carefully combined.

LYCHEE WATERMELON MOJITO
A fruity twist on a classic cocktail, made with
lychee liquor, Bacardi rum, fresh mint, lime and
sugar, mixed over crushed ice. 

PINEAPPLE & CINNAMON MOJITO
A big favourite, made with Bacardi rum, mint,
lime, sugar, pineapple juice & cinnamon.  

CLASSIC DAIQUIRI 
Served straight up. Rum, sugar, lime. A South
American favourite. 

STRAWBERRY DAIQUIRI 
Our classic daiquiri sweetened with strawberry
puree.  

MAI TAI 
A tiki favourite made with amaretto, Sailor
Jerrys, pineapple juice, orange juice and
Cointreau.  

PINA COLADA 
Feeling tropical ? Escape with our Pina colada
with rum, pineapple & cream. 

 

AMARETTO SOUR 
Classic sour with Disaronno Amaretto. 
 
WHISKEY SOUR
Classic sour with Monkey shoulder whiskey. 

MIDORI SOUR 
Classic sour with Midori. 
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£8.50
 
 
 

£9.50
 
 
 
 

£8.95
 
 
 
 

£8.50
 
 
 

£8.95
 
 
 

£8.95
 
 
 

£8.50
 
 
 
 

 
 
 
 
 
 
 

£8.50
 
 

£9.50
 
 

£8.95

ALL ABOUT THE SOURS

All sours are made with lime, lemon and cane sugar. 



 

C L A S S I C  C A I P I R I N H A

ALL SHARING COCKTAILS SERVE
BETWEEN 2-4 PEOPLE.

LONG ISLAND ICED TEA 
Gin, vodka, rum and Cointreau, topped with cola. 

SANGRIA 
A classic sangria recipie with some samba spirit.
Red wine, orange, vodka, cointreau, lemon, lime
and orange juice.

BESTA FERA 
Three kinds of rum, mixed with mango and guava
juice, topped with a flaming passionfruit and
served in a giant skull jar. 
Rum, sugar, lime, a South American Classic. 

MOJITO 
Lime, mint, sugar and rum carefully combined.
The perfect fish sharing cocktail for a warm
sunny day.

PINA COLADA 
Why not share the tropical feeling made with
rum, pineapple juice & cream. A perfect getaway  
cocktail.
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£22.50
 
 
 

£22.50
 
 
 
 
 
 

£35.00
 
 
 
 
 
 

£22.50
 
 
 
 
 

£24.50
 
 
 
 

S H A R I N G  C O C K T A I L S

V I V A  B R A Z I L  I S  A L L  A B O U T  S H A R I N G
A N D  E N J O Y I N G  A  F E A S T  W I T H
F R I E N D S ,  W H Y  N O T  S H A R E  S O M E
C O C K T A I L S  T O  M A T C H  T H E  O C C A S I O N .  



N O N - A L C O H O L I C
C O C K T A I L S  

C U R U P I R A  
A tropical treat with fresh fruit juices and
mango puree. Vibrant and fresh ! 

V I R G I N  P A S S I O N F R U I T  &
M A N G O  D A I Q U I R I  
Nothing but fresh tropical fruit puree, lime
and a hint of sugar. 

C O P A  C O B A N A
Coconut, pineapple and lime, shaken and
served ice cold. 

COLA

DIET COLA

LEMONADE

GUARANA

RED BULL

STILL WATER
SPARKLING WATER 

We also have a wide range of 
fruit juices available including:
 
Orange, Pineapple, Apple, 
Guava, mango, Cranberry.
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£6.00
 
 
 
 

£6.50
 
 
 
 

£6.50
 
 
 
 

20cl        PINT
 

£2.20       £3.50
 

£2.10        £3.20
 

£2,20       £3.50
 

£3.25
 

£3.25
 

£3.95
£3.95

 
 
 
 
 

£2.95     £3.95



 1 2 5 M L    1 7 5 M L    B T L

 

Vibrant in the mouth with lots of lively acidity h

W H I T E
W I N E

 

 

   VIDRIADA AIREN 1.
           Spain 11 %
           Perfumed fruit aromas. Apple and grapefruit, a refreshing white.
 

    2.   VINA CARRASCO, SAUVIGNON BLANC 
           Chile, 12.5 %
           Bursting with grass, elderflower and gooseberry. Youthful invigorating white.

    3.   SAN GIORGIO, PINOT GRIGIO
           Italy, 12 %
           Honeysuckle meets pear drop, crisp white with invigorating citrus fruit.

    4.   CATENA BARREL FERMENTED CHARDONNAY, MENDOZA 
           Argentina, 13.5 %
           Showing notes of mango, banana, and apple with a sweet spice 
           and wet stone mineralilty.

    5.  EMILIANA ORGANIC GRAN RESERVA VIOGNIER 
           Chile, 14.5 %
           Luscious and rich, with notes of apricot, peach and honey.

    6.   VINALBA SELECCION TORRONTES, LUJAN DE CUYO 
           Argentina, 12.5 %
           Lively flavours of white peach, melon, pear and pineapple.

    7.   CONDE DE CASTILE BLANCO RIOJA 
           Spain, 12.5 %
           Pear notes stand alongside the freshest notes of quince. Cream and 
           honey giving it a very pleasent character.

    8.   CATENA ALTA CHARDONNAY, MENDOZA 
           Argentina,  13.5 %
           Tropical mango and pineapple alongside ripe pear and fig flavours. 
           Notes of sweet spice with great freshness.

 
 

£19.50 
 
 
 
 

£20.50
 
 
 
 

£23.50
 
 
 
 

£31.50
 
 
 
 

£27.50
 
 
 
 
 

£25.50
 
 
 
 
 

£31.50
 
 
 
 
 

£48.50
     

 
 

£5.05 
 
 
 
 

£5.40
 
 
 
 

£6.05
 
 
 
 

£8.00
 

     
 
 

£4.30
 
 
 
 

    £4.40   
 
 
 
 

 £5.00
 
 
 
 

  £5.75
 
 
  
 
 



 1 2 5 M L    1 7 5 M L    B T L

C L A S S I C  C A I P I R I N H A

P A S S I O N F R U I T  &  M A N G O
 

C O C O N U T

Vibrant in the mouth with lots of lively acidity h

R E D
 W I N E

 

 

    9.  VIDRIADA TEMPRANILLO 
           Spain, 11 %
           Soft and easy drinking red, berry fruits with a hint of pepper.
 
    10.  VINA CARRASCO MERLOT 
            Chile, 13 %
            Good concentration and depth of fruit, plummy texture, hints of vanilla.

    11.  FLOR DEL FUEGO, CABERNET SAUVIGNON 
           Chile, 13.5 %
           Stewed blackcurrant and plum with cassis-like concentration. Fulsome
           tannis makes this a bold and rich red.

    12.  CATENA MALBEC, MENDOZA
            Argentina, 13 % 
            Elegantly structured, flavours of blackberry, blackcurrant fruits 
            and peppery spice.

    13.  CLARO RESERVA PINOT NOIR 
           Chile, 13.5 %
           Smokey red fruit dominates, notes of liquorice and herbs. A delicate 
.          yet complex style of wine.

    14.  ROMERO GONZALES MALBEC 
            Argentina,  13.5 %
            Elegant juicy Malbec with lots of pure blackcurrant character. 

    15.  CONDE DE CASTILE RESERVA, RIOJA
            Spain, 13.5%
            A complex wine with a blend of dried fruit, and nuances of leather 
.           vanilla and tobacco.

    16.  CATENA CABERNET SAUVIGNON, MENDOZA 
            Argentina, 13.5 %
            Full bodied with rich, dark concentrated cassis-scented black fruit.

    17.  MAREA SYRAH 
            Chile 14.5  % 
            Layers or aromas of blackberry, cherry, olives, spices, tobacco and grafite. 

    18.  CATENA MALBEC MAGNUM 
            Argentina  
            Elegantly structured, flavours of blackberry, blackcurrant fruits and peppery spice.
 

 
 

£19.50 
 
 
 
 

£20.50
 
 
 

£21.50
 
 
 
 

£31.50
 
 
 

£26.50
 
 
 
 

£23.50
 
 
 
 

£31.50
 
 
 
 

£31.50
 
 
 
 

£37.00
 
 
 

£72.00
     

 
 

£5.05 
 
 
 
 

£5.40
 
 
 

£5.70
 
 
 
 

£8.00
 
 
 
 
 

     
 
 

£4.30
 
 
 
 

    £4.40   
 
 
 

 £4.60
 
 
 
 

  £5.75
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Vibrant in the mouth with lots of lively acidity h
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   20. VIERTALO TEMPRANILLO GARNACHA ROSE 
           Spain, 11.5 %
           A fresh, ripe strawberry fruit character making an approachable
           style of rose.
 

    21. PINOT GRIGIO ROSE 
           Italy, 12 %
           Fresh apricot and peach on the nose, soft floral flavours on the palate
           and a refreshing pleasantly smooth finish. 

   

   

   
    22. BEL CANTO PROSECCO 
           Italy 11 %
           Crisp, alive and vibrant, not earthy or toasty. Features peach notes 
           on the nose and pallet. 

    23. CATTIER BRUT PREMIER CRU 
           Champagne, 12.5%
           Brioche and peach notes giving way to citrus fruits. These are followed  
           by softer nutty flavours, and notes of acacia honey and forest fruits.

   24. CATTIER PREMIER CRU ROSE 
           Champagne, 12.5%
           A beautiful tartness on the palete, with rich and generous flavours of 
           blackcurrants and strawberry mixed with a hint of toffee, ending
           on a caramel finish.

   
 
 

£19.50 
 
 
 
 
 

£23.50
 
 
 
 
 

     
 
 

£5.05 
 
 
 
 
 

£6.05
     

 
 

£4.30
 
 
 
 
  

£5.00
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£28.50 
 
 
 
 
 
 

£49.50
 
 
 
 
 
 

£49.50
 
 
 
 
 

     
 
 

£5.95 
 
 
 
 
 
 

     
 
 



B E E R S  

D R A U G H T  B E E R S

P A U  B R A S I L   
4  %  

C O R O N A  
4 . 5  %   

M A H O U
5 . 1  %

C A M D E N  P A L E  A L E  
4  %

B O T T L E S

P E R O N I
5 . 1  %

M O D E L O
4 . 5  %

L E F F E  B L O N D E
6 . 6  %

 

O L D  M O U T  C I D E R  5 0 0 M L
4  %

B U L M E R S  C I D E R  5 0 0 M L
4  %
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£4.25
 
 

£4.25
 
 

£4.50
 
 
 
 

£5.50
 
 

£5.50
 
 

1 / 2        PINT
 
 

£2.90       £5.25
 
 

£3.10        £5.45
 
 

£2.95       £5.30
 
 

£3.00       £5.35
 
 
 
 



S P I R I T S  

V O D K A S
A B S O L U T
A B S O L U T  V A N I L L A  
G R E Y  G O O S E
G R E Y  G O O S E  L ' O R A N G E  

G I N
H E N D R I C K ' S
B E E F E A T E R
T A N Q U E R A Y
T A N Q U E R A Y  1 0
G O R D O N S  P I N K  
M A L F Y
( M A L F Y  G I N  A V A I L A B L E  I N  
B L O O D  O R A N G E ,  G R A P E F R U I T  &  L I M O N E )  

W H I S K Y S
B O W M O R E
J A C K  D A N I E L ' S
T A L I S K E R
M A C A L L A N
M O N K E Y  S H O U L D E R

B R A N D Y S
M A R T E L L  V S  

R U M S
B A C A R D I  C A R T A  B L A N C A
B A C A R D I  8  Y E A R  O L D
H A V A N A  3  Y E A R  O L D
H A V A N A  E S P E C I A L
M O R G A N S  S P I C E D   
S A I L O R  J E R R Y
K R A K E N

L I Q U E U R S
B A I L E Y S
C O I N T R E A U
T I A  M A R I A
P E A C H  S C H N A P P S

T E Q U I L A
O L M E C A  B L A N C O
R E P O S A D O  M O N T E  A L B A N

D R A F T  M I X E R S
 
B O T T L E S  F R O M   
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£3.50
£3.50
£4.50
£4.50

 
 
 

£4.50
£3.50
£4.50
£5.00
£4.00
£4.50

 
 
 
 

£5.50
£3.50
£5.50
£6.00
£5.00

 
 

£4.00
 
 
 

£3.50
£4.00
£3.50
£5.00
£3.50
£3.50
£4.00

 
 

£3.50
£3.50
£3.50
£3.50

 
 
 

£4.00
£4.50

 
 

 £1.70
 

£2.25



C O F F E E S  

 

F I L T E R  C O F F E E   

C A P U C C I N O  
 

L A T T E
 

E S P R E S S O  
 

D O U B L E  E S P R E S S O

C O R T A D O   
E S P R E S S O  M I X E D  W I T H  W A R M  M I L K .

C A F E  C A N A R I O
E S P R E S S O  L A Y E R E D  O N  T O P  O F  W A R M
M I L K .

L I Q U E U R  C O F F E E S
I R I S H ,  F R E N C H ,  C A L Y P S O .

T E A

B R E A K F A S T

M I N T

G R E E N

B E R R Y
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 £2.00
 

     
 £2.50

 
 

 £2.50
 
 
 

 £2.00
 

      
 £2.50

 
 
 
 

£2.00
 
 

£2.00
 
 
 

£4.00
 
 
 
 
 
 
 
 

£2.00
 
 
 




