
Beef
 Picanha 

Our signature steak! Picanha, also known as cap of rump, represents the
 art and science of churrasco cooking. Lightly seasoned with rock 
salt and sliced thin, it is tender with a robust flavour. There
 would be NO churrasco without Picanha.

Rib eye 
A true BBQ favourite at Viva Brazil, our succulent Rib Eye Steak is flame-grilled over authentic charcoal for
a rich, smoky flavour and perfectly juicy finish. Tender, beautifully marbled, and carved fresh at your table, it’s
a cut steak lovers won’t want to miss.

Rump 
Large, long, and lean, this steak is prized for its succulence and a hearty beef flavour. Perfectly seasoned with
onion & sage coarse sea salt, then grilled with a layer of fat until most of it melts away, and the remaining fat
becomes crispy, best to be enjoyed as medium.

Sirloin
One of our most popular cuts, our Sirloin Steak is expertly seasoned and flame-grilled over the charcoal BBQ
for a perfectly balanced flavour. Tender, juicy, and carved fresh at your table, it delivers the authentic taste
of Brazilian rodizio in every bite.

Beef ribs 
These succulent ribs are first rubbed with rosemary & thyme coarse sea salt, 
which creates a seasoned crust. The ribs are then grilled over the hot coals for 
several hours to bring forward its natural flavours.

Garlic steak 
Tender, flavourful, and juicy cut of beef cooked to perfection, glazed with 
pureed onion & garlic blend which gives soft, buttery flavour.

Fillet
Our premium Fillet Steak is the most tender cut on the grill, delicately seasoned and slow-cooked over the
charcoal BBQ for an irresistibly soft, melt-in-the-mouth texture. Lean, flavourful, and carved fresh at your
table, it’s a true rodizio favourite.
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*For any information regarding allergens, please ask a 
member of our team who will be happy to help. 



Brazilian sausage 
Made with our bespoke blend of ingredients and
 seasoning and cooked until crisp and juicy.

Smoked pork loin 
Wide and thick cut of pork from the loin muscle of the pig, soaked in brine before curing process. This maple
wood flavoured cut is slowly roasted over the bbq and glazed with honey & mustard. 

Parmesan pork 
Our directors favourite! This succulent cut of pork from the jowl, through the shoulder, and extends close to
the loin is perfectly seasoned with a special blend of juniper berries, thyme & fennel seed coarse sea salt,
traditionally roasted over the bbq, and coated in rich melting parmesan cheese before serving. 

Baby back pork ribs 
Sticky and finger licking! Taken from the loin of the pig, full of meat between the bones with a phenomenal
flavour. Before being slowly roasted our chefs rub them with a blend of dry herbs and spices and repeatedly being
glazed with our home-made BBQ sauce during the roasting. 

Pork
 

Chilli chicken 
Our unique family recipe being used for over 13 years! Juicy, tender, and crisp chicken thighs marinated over 24
hours in special blend of chillies, paprika, garlic & herbs all roasted until its perfection. 

Chicken hearts
An unmissable part of the Brazilian churrasco experience. Simply delicious Brazilian bbq classic. Marinated in
onion, garlic, and herbs this perfectly chewy little hearts roasted on open flame taste just like dark meat
chicken. 

Chicken wrapped in bacon
Succulent chicken breast wrapped in crispy streaky bacon and flame-grilled over our charcoal BBQ for the
perfect balance of smoky flavour and juicy tenderness.

Duck breast
Perfectly seasoned duck breast, slow-cooked over the charcoal BBQ for a rich, tender flavour with a
beautifully crisp finish. A deliciously indulgent cut carved fresh at your table.

Poultry

Lamb
 Leg of lamb 

For lamb lovers or those curious to taste it for the first time, our skilled bbq chefs perfectly fire roast this
large and succulent cut from the hind leg to medium, seasoned with special blend of coriander, cumin &
paprika coarse sea salt.
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