Alisha and Glen’s favorite restaurants in Rio de Janeiro, Brasil

Antiquarius (4.5 paws, $70 for dinner without wine)

Neighborhood: Leblon

Quick take: Probably Rio’s best restaurant, Antiquarius is nostalgia for a lost colonial period

Not-to-miss dishes: Leg of lamb is the best we’ve had and the list of Portuguese wines is superb

Bira de Guratiba (4 paws, $35 for dinner without drinks)

Neighborhood: Barra de Guaratiba

Quick take: Best moqueca (Bahian seafood stew) in Rio, beautiful view over delta

Not-to-miss dishes: Shrimp moqueca, excellent maricujá (passion fruit) caipifrutas

Zuka (4 paws, $40 for dinner without wine)

Neighborhood: Leblon

Quick take: Trendy spot of Rio’s elite

Not-to-miss dishes: Hearts of palm with cheese sauce

Juice & Co. (4 paws, $3 dollars for a juice)

Neighborhood: Leblon

Quick take: Best juice in the city, maybe the world

Not-to-miss dishes: Abacaxi com hortela (pineapple with mint, classic Carioca)

Mil Frutas (3.5 paws, $4 for a single scoop)

Neighborhood: Leblon, Ipanema and Jardin Botânico

Quick take: Best ice cream in Rio

Not-to-miss dishes: Flavors are as diverse as Brazil’s fruits, chocolate loves try chocolate hazelnut

Filé de Ouro (3.5 paws, $30 for dinner without drinks)

Neighborhood: Jardim Botânico

Quick take: Some of the best a la carte meat in the city

Not-to-miss dishes: Filet

Bibi Sucos (3.5 paws, $1.50 for a juice or $2.50 for a small açai)

Neighborhood: Everywhere in Rio

Quick take: The biggest juice chain in the city

Not-to-miss dishes: Açai and mango with mint juice

Yorubá (3.5 paws, $30 for dinner without drinks)

Neighborhood: Botafogo

Quick take: Some of the best Bahian in Zona Sul

Not-to-miss dishes: The piri-piri is excellent, but overpriced; better to stick with moqueca

Salitre (3.5 paws, $20 for dinner without drinks)

Neighborhood: Leblon

Quick take: Charming wine store and restaurant

Not-to-miss dishes: A great selection of wholesale priced wine

Porcaõ (3.5 paws, $35 for rodizio all-you-can-eat)

Neighborhood: Flamengo

Quick take: A true Rio experience, the ultimate Churascarria with a view of the bay

Not-to-miss dishes: The picanha cut (try all the varieties); for desert, flambés (especially mango)

Koni (3 paws, $4 for a temaki roll)

Neighborhood: Leblon

Quick take: Excellent prices by Rio standards with very good sushi and hip young atmosphere

Not-to-miss dishes: Tempura de camarão, poké, roast tunna, salmão com mousse de maracujá

