
Cachaça - Caipirinha
Vodka - Caipiroska 

Gin - Caipiginha

Classic Lime
Strawberry & Basil

Raspberry 
Passionfruit

Mango & Chilli 

DRINKS
cócteles 
exclusivos

Margarita /24
Tequila Blanco / Orange Liqueur

Lime / Sugar

Our Spicy Margarita /24
Infused Chilli & Kefir Lime Tequila

Agave / Lime / Fresh Orange

Tequila Pálida /24
Tequila / Grapefruit / Lime 

Passionfruit / Basil

Brazil 66 /24
Cachaca / Orange Liqueur / Orange

Sugar / Lime

Pineapple Pinga /24
Cachaca / Pineapple / Pineapple Liqueur

Cinnamon

Amaretto Sour /24
Amaretto / Lemon / Sugar

Guavapolitan /24
Vodka / Cointreau / Lime / Guava / Cranberry 

Fogo Colada /24
Spiced Rum / Pineapple

Coconut

Fogo Sangria /16
Jug /35

Red Wine / Triple Sec / Sugar Syrup / Fresh Seasonal Fruits

You’re on Copacabana beach, watching the sunset and sipping on a 
tropical boozy treat. Caipirinhas are Brazil’s national cocktail, 

so you wouldn’t be crazy to go classic, 
but just like our people we like to funk it up.
 It’s your choice of spirit and fruity flavours...

let us take care of the rest.

CHOOSE YOUR SPIRIT & YOUR TROPICAL FLAVOUR 

Something Sweet
Mango / Passionfruit / Orange Juice 

Lime / Soda

Nice & Spicy 
Mango / Tabasco 

Orange Juice / Soda

Golden Glow
Mango / Pineapple 

Coconut / Lime / Vanilla

mocktails /14

Raspberry
Strawberry
Passionfruit

Mango

White rum / Sugar / Lime 

WHAT’S YOUR FLAVOUR? 

delicious 
daiquiris /24

create your own

/24

www.fogo.nz | @fogoqueenstown

Heineken 5% /13
Corona 4.5% /13

Monteith’s Cider 4.2% /13
Emerson’s Pilsner 5% /13
 Heineken Light 2.5% /10
Heineken Zero 0.0% /8

Tap Beer
Fogo Chopp 4% /15

Tuatara Hazy Pale Ale 5.5% /15

beer 
& cider

Please ask your server for any off menu requests

Traditional Brazilian Lemonade /7
Lime / Sugar / Condensed Milk 

Soft Drinks /6.5
Cola · Diet · Lemonade · Ginger Beer · Ginger Ale

Juices /7 
Apple · Orange · Pineapple · Cranberry

 
All Jugs /20

soft
drinks



wine

Tea /4
Earl Grey 

English Breakfast
Peppermint 

after
bbq

Rebel Sauvignon Blanc 14.5/70 
Hawkes Bay

Mt Difficulty Sauvignon Blanc 18/82 
Central Otago

Rebel Pinot Gris 14.5/70 
Hawkes Bay

Rockburn Pinot Gris 19/86
Central Otago, NZ

Nga Waka Chardonnay 18/84
 Martinborough, NZ

Rua Pinot Rosé 17/78
Central Otago, NZ 

Mionetto Prestige 
Prosecco Brut Mini 200ml /17

Vento, Italy

Freixenet NV 17/65
Penedes, Spain

Grant Burge Prosecco Rosé 16/70
Barossa, Australia

Rebel Merlot 14.5/70 
Hawkes Bay

Explorer Pinot Noir 18/82
Central Otago, NZ

Rua Pinot Noir 19/82
Central Otago, NZ

Mt Difficulty Pinot Noir 20/94
Central Otago, NZ

Chard Farm River Run Pinot Noir 21/96
Central Otago, NZ

Chapel Hill The Parson Shiraz 18/82
McLaren Vale, Australia

Grant Burge Margaret River Cab Sav 18/82
Margaret River, Australia

Kaiken Estate Malbec 18/82
Mendoza, Argentina

Chakana Nuna Estate Organic Malbec 19/86
Mendoza, Argentina

Montes Alpha Carmenere 18/90
Curico Valley, Chile

white

sparkling

red

Stil Vodka
Stil Gin

Stolen Rum Gold
Stolen Rum White

Whyte & Mackay Whisky
Canadian Club

Evan Williams Bourbon
La Chica Tequila

As a shot or with a mixer /12

For Premium Spirits
Please ask your server

House Spirits
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International Reds

Chakana Nuna Estate Organic Malbec
Mendoza, Argentina

Pairs well with Picanha
& Costela de boi

Montes Alpha Carmenere
Curico Valley, Chile

Pairs well with Linguiça
& Cerdo Mostarda

Chapel Hill The Parson Shiraz
McLaren Vale, Australia

Pairs well with Chorizo
& Costela de Porco

Grant Burge Margaret
River Cab Sav

Margret River, Australia

Pairs well with Picanha
& Barriga de Porco

Churrasco Pairings

      1                 2                     3                     4



Central Otago Pinot Noir

Mt Difficulty Pinot
Noir

Pairs well with Picanha
com alho & Coração de frango

Rua Pinot Noir

Pairs well with Picanha
& Tulipa

Chard Farm River Run
Pinot Noir

Pairs well with Frango com 
bacon & Costela de boi

Domaine Thomson
Explorer Pinot Noir

Pairs well with Entraña
& Cordeiro

      1                 2                     3                     4

Churrasco Pairings



White Wine & Rosé

Rua Pinot Rosé
Central Otago

Pairs well with Frango com
bacon & Tulipa

Mt Difficulty Sauvignon Blanc
 Central Otago

Pairs well with Frango
frito & Porquitos

Nga Waka Chardonnay
Martinborough

Pairs well with Costela de
porco & Fraldinha

Rockburn Pinot Gris
Central Otago

Pairs well with Coração de
Frango & Porco com bacon

       1                    2                     3                   4

Churrasco Pairings
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