
Brazilian Breakfast Pocket (BBP)  
Our answer to the breakfast taco  
Includes our spicy Malagueta Sauce  
 
BBP with egg, bacon, sausage, and mozzarella cheese $2.95 
 
Veggie BBP with egg, spinach, carrots, green pepper,  
tomato, and mozzarella cheese  $2.95 
 
 
 
 
Pastel de Banana 
Sweet banana and cinnamon stuffed pastry  $2.75 
 
Açai na Tigela      
Organic Amazon super-fruit served frozen and blended with 
banana and apple juice  $6.95  Add granola for protein and a 
tasty crunch  $1.00 

BBP & coffee 
$4.65 

Combo valid per  
person only. 

Caldo Verde     *  
Traditional Brazilian collard green soup with potato, bacon 
and sausage; served with a crostini bread  $6.75 
 
Sopa São Conrado 
A rich blend of cauliflower, mascarpone cheese, spinach, 
green pepper, potato and onion; served with a balsamic  
reduction and handmade parmesan crisp  $6.75 

*for gluten-free, please inform your server. 

Pão de Queijo Trio   
Brazilian cheese breads made from yuca root and 
parmesan cheese  
Original, Basil & Roasted Red Pepper (3 rolls)    $3 
 
Aipim Frito          *Vegan available      
Yuca root fried like a French fry and sprinkled with parmesan 
cheese, served with our spicy malagueta sauce   $4 
 
Bruschetta de Camarão  
Shrimp sautéed in pineapple coconut malagueta sauce, with 
chunks of pineapple and toasted coconut, served on crostini 
breads (4 servings)   $9.95 
 
Mexilhões com Leite de Côco  
*Inform server for gluten-free      
Mussels sautéed in a buttery coconut milk sauce with garlic 
and shredded coconut; served with parmesan crostini breads   
$9.95 
 
Asa de Franginho 
Our take on a Texas favorite, chicken wings served with our 
spicy original malagueta sauce (8 wings)     $6.95 
 
Um Pouco de Tudo  
Sampling platter of our salgadinhos (savory pastries); served 
with yuca fries and our malagueta sauces   $15.45     Choose: 
  
 Com Carne: Risoli de Frango (chicken), Kibe (beef),  
 and Bolinho de Aipim com Camarão (yuca root pastry  
 with shrimp      ) 
  
 Vegeteriana: Bolinho de Aipim com Queijo (yuca root  
 pastry with roasted red pepper and smoked  
 gouda      ), Empadão de Palmito (hearts -of-palm  
 savory cupcake), and Pastel de Espinafre com Ricota  
 Caseira (handmade ricotta cheese and fresh  
 sautéed spinach) 
 
         

the Botafogo       *Vegan available 
A mix of garbanzo beans, artichoke, apples, spinach, 
toasted almonds, carrot, and tomato in a red wine  
vinaigrette dressing  $5.45   
 
the Copacabana            *Vegan available 
A mix of fresh roast beets, apples, tomato, green pepper 
and spinach served with handmade candied walnuts and a 
white wine vinaigrette dressing  $5.45     
 
the Apple Buzios (large)              *Vegan available 
Whole red-wine-roasted apple stuffed with goat cheese  
and raisins and served on a bed of romaine lettuce with 
handmade candied walnuts and an apple red wine  
vinaigrette dressing  $9.45 
 
Add roast chicken to any salad  $2.25                                                    
 
 

Risoli de Camarão 
Flour dough savory pastry with sautéed shrimp, garlic,  
tomato, onion, and green pepper, then rolled in bread crumbs  
 
Risoli de Frango 
Flour dough savory pastry with shredded chicken breast,  
garlic, tomato, onion, and green pepper, then rolled in  
bread crumbs  
 
Kibe 
Beef with tabuli, mint, onion, garlic, and tomato 
 
Pastel de Espinafre com Ricota Caseira 
Thin flour dough savory pastry stuffed with fresh sautéed 
spinach, handmade ricotta cheese, and lemon zest 
 
Bolinho de Aipim de Queijo   
Yuca root pastry stuffed with smoked gouda cheese and  
roasted red pepper, then rolled in toasted yuca flour 
 
Bolinho de Aipim de Camarão 
Yuca root pastry stuffed with sautéed shrimp, garlic, tomato, 
onion, and green pepper, then  rolled in toasted yuca flour 
 
Empadão de Palmito 
Baked savory cupcake with hearts -of-palm, olives, garlic,  
onion, sweet peas, mushrooms, and carrots  
 

Start with your favorite salgadinho,  
                      then add: 

Salgadinhos are handmade savory pastries  
enjoyed throughout Brazil. Named by the dough 
and what’s inside, they are delicious and filling.  
Served with our spicy malagueta sauce.  $4.40 
Choose from: 

Limit three total items.  
Combo valid per person only.   

Extra salgadinho   
+ $3.45 

(limit 1 extra) 

Salad    
+ $3.95  

(excludes the Apple Buzios)             
 

Soup   
+ $4.95 

Cheese Bread Trio   
+ $2.25 

Yuca Fries 
+ $3.45 



East 7th Street 

East 5th Street 

Cesar Chavez 

Riverside Drive 

Oltorf Avenue 

40
8 

N
. P

le
as

an
t V

al
le

y 
R

d.
 

East 6th Street 

S
ou

th
   

   
   

   
   

   
   

  N
or

th
 

I-
35

 

P
ed

er
na

le
s 

IBC 
Bank 

HEB  

Cap 
Metro 

Rio’s 

We started Rio’s Brazilian  
at the Downtown Austin  

Farmers’ Market in 2006 with 
the goal of sharing the healthy, 

vibrant Brazilian foods  
we enjoy with you and  

your family.   
*Rio’s Brazilian products are produced in a facility that may also  
process wheat and other allergens.  Gluten-free items are made with 
100% gluten-free ingredients. 

Rio’s Brazilian Café is located 1.6 miles east of I-35,  
between east 4th and 5th streets & across from Cap 
Metro Headquarters.  Onsite and street parking. 

the Tijuca Sandwich *Vegetarian available 
Tropical chicken salad sandwich with pineapple, crême de 
leite, carrots, and spinach served on toasted wheat with a 
side of yuca crisps   $7.65  

 

 
Frango á Milanesa      
Chicken breast filet breaded in bread crumbs and topped 
with melted mozzarella cheese, crème de leite , tomato,  
and romaine and served on toasted wheat with a  
side of yuca crips   $7.95 

OPEN: Tuesday - Thursday, 7am - 9pm 
Friday 7am - 10pm, Saturday 10am - 10pm 

Sunday 11am - 9pm 
 

For drive-thru or pick up, call 
512-828-6617 

 
Rio’s Brazilian Café 

408 N Pleasant Valley Road, Austin, TX  78702 

Estrogonofe de Frango   
Traditional Brazilian chicken stroganoff with mushroom and a 
red crème de leite sauce, served over rice and topped with  
yuca crisps  $11.95        *Vegetarian available   
 
Vegetais na Caneca  
Savory vegetable tort baked in an individual cup, full of  
hearts -of-palm, olives, sweet peas, and spinach, served with a 
small spinach and apple salad  $9.95 
 
Nhocchi de Arroz com Linguiça    
Rice gnocchi stuffed with mozzarella cheese, carrots, and  
spinach, served with sautéed sausage in a pink crème de  
leite sauce  $12.95       *Vegetarian available   
 
Abóbora recheado de Camarão e Leite de Côco 
Whole acorn squash baked and stuffed with sautéed shrimp 
and coconut milk, served with rice  $18.95 
 
Peixe do Arco Irís 
Pan-seared Rainbow Trout served with mashed potatoes and 
sautéed spinach with a white parmesan cream sauce  $14.95 

Pudim de Leite      
Traditional Brazilian flan served with fresh  
whipped cream  $5.95 
 
Mousse de Chocolate com Maracujá     
Rich chocolate and passion fruit mousse served  
with fresh whipped cream   $6.25 
 
Pastel de Banana com Sorvete      
Sweet banana & cinnamon stuffed pastry served 
with vanilla ice cream  $5.25 
 
Doce de Abóbora 
Butternut squash simmered with coconut and  
cinnamon for a delicious sweet pudding $5.45 

$1 Off all Beer and Wine! 
1/2 Price Appetizers! 

 
Join us 

Tuesday through Saturday 
4pm to 7pm 

Tropical Juices   
Made at the Café with pure fruit pulp, sugar and filtered water   
$3.45 
 
            Mango      Passion Fruit Guava   
     
Açai    
Amazon super-fruit as a smoothie, blended with banana and 
apple juice   $5.45 

Mexican Coke  $2.95 
 
Topo Chico  $2.75 
  
Sodas   $2.25 
Coca-Cola      Diet Coke       Dr. Pepper         
Sprite             Guarana (when available) 

Coffee from Casa Brasil   
Rich, flavorful beans directly from sustainable Brazilian farms 
and roasted in Austin $2.45 
    
Hot Teas from Zhi Tea    
East Austin tea house shares their fragrant blends   $2.75 
 
 Black Passion Fruit                         Tropical Green 
 
 Yerba Maté  (Brazil, organic)          Herbal Roibus  
 
Iced Tea     $2.45    
 
Iced Coffee $2.95 
  
Flavored Iced Tea (add juice)     $2.95 


