STARTERS

FISH CAKES
2, 3 Frled & arumbed fishy
r legendary

GIBLETS

Cooked slowly in a delicious Mozambikan
tomato & red wine sauce. Peri-Peri optional,
CHICKEN LIVERS

I le. Grilled, & served with a Garlic,
Lemon & Herb or Peri-Peri sauce.

OLIVES STUFFED WITH CASHEWS
100GR

Marinated In a chill-Time infused olive oll,

HALOUMI
Crispy fried Halouml strips served with a
lemon wedge.

TRINCHADO CHICKEN

traditional creamy garlic white w

SMNAILS
Served In 2 cheesy garlic & cream sauce.

CHOURICO IN PORTO SAUCE

Authe Portuguese sausage sliced & pan-
fried with enion in Mozambik's P

SQUID HEADS

Tertacles flash fried & sarved witha
MozPeriMayo.

CALAMARI

Tender calamari grilled, then pan-friedina
Garlic, Lemon & Herb or Perl-Perl sauce.
CALAMARI

CHICKEN LIVERS

Tender calamari & chicken livers, grilled, then
pan-fried in.a Gariic, Lemon & Herb or Peri-Peri
sauce.

CALAMARI CHOURICO OLIVES
Tender calamari with chourico & green
olives, grilied, then pan-friad In a Garilc,
Lemon & Herb sauce.

TRINCHADO FILLET
Strips of fillet steak pan-fried in & not-so-
traditional creamy garlic white sauce.

TRINCHADO RUMP
Strips of rump steak pan-fried Ina no
traditional creamy garlic white sauce.

3 Pastry pockets stuffed to the brim with delicious

flavour. Choose your filling:
PEPPADEW & CHEESE RISSOLES
CHICKEN RISSOLES
PRAWN RISSOLES
RISSOLE TRIO

% PRAWN BILENE
Signature dish. Mozambik's original,

legendary starter. § deshelled pravns
cooked in a creamy cheddar b feta sauce.

MUSSELS DE XAl XAl
Mussais steamed & served In a creamy
gariic white wine sauce.

STARTER PLATTER

RES
RES
R79
Ré&S

R109

With grilled calamari, beef/chicken trinchade, chicken

livers & 3 Pappadew Rissoles
BEEF | CHICKEN

FRESHLY PREPARED

CHICKEN MAINS

QUARTER CHICKEN

L]
L]
L

HALF CHICKEN
L]

[ ]
L]
[

CHICKEN DE MENINAS

CHICKEN TRINCHADO

FULL CHICKEN




STEAKS
GRILLED STEAK

200g Rump R118 | Fillet R169
300g Rump R160 | Fillet R199

PORTUGUESE STYLE

200g Rump RT18 | Fillet R169
300g Rump R160| Fillet R199

% SACANA

200gRumpR148|FilletR175
300g Rump R180| Fillet R230
MOZAMEIK STEAK

200gRumpRI&2|FilletR179
300g Rump R179 | Fillet R229

TRADITIONAL BASTED STEAK,
EGG & CHIPS R117

TRINCHADO MAIN

Rump R180| Fillet R220
* RIBS

Unprepared Weight - 600g R215

SAUCES
® Papper

® Garlic

® 8ilene

® Trinchado

PREGO SIDES

2 % COCONUT RICE
Signature dish. You won't taste this
a'\\.’wﬂer? aize.

CHICKPEAS

SIDE VEG

MASHED POTATO
SIDE SALAD
RUSTIC CUT CHIPS

STEAK PREGO FILLET R11

ESPETADA
CHICKEN

“Tender cubes of marinated chicken breast,
i
'Whum&&__ba-mmgym

BEEF am

saltE wmmd char-grilled,
Lo = Garilc,Leman & Herb or Per-

Peri sauce.
lmm | Fillet R220

CHICKEN & PRAWN

3 cubes of chicken breast, 3 Grande am
shewered

SR

Calamar| tubes & MW‘QH‘!“&
._w.mm&

Beefespetada, calamari, half chicken &
& medium prawns.

R415

10 Madium prwrns.mwnls, :l]markqﬂilud hake
& fried squiid hzads

VEGETARIAN

VEG & HALOUMI CURRY

W VEG CURRY
w JACK FRUIT ESPETADA

JACK FRUIT JEJAND

YEGAM SCHMITZEL

CURRIES

A firm favourite. Mild Mozambikan curry in &
Crean sauce.

CHICKEN CURRY
PRAWN CURRY
CHICKEN & PRAWHN CURRY

SALAD

MOZ TABLE SALAD
MOZ CHICKEN SALAD
WITH CASHEWS




GIN IS MY THING
(SPECIALITY GIN COCKTAILS)
HOCUS POKE IT SOURS

Stretton's Gin, Biue Curacao, Lemon Juics & Soda Water.
GIN BLOM

Stretton's Gin, Elderflower Syrup, Lemon Julce & Tanic

BEES KNEES

Stretton’s Gin, Honey Symup & Lemon Juice

POPPED CHERRY

Stretton’s Gin, Cher

PASHGIN

Strotton’s Gin, Passion Fruit Sy

JUST GING

Stretto , African Ginger, Lamon Julce
B Soda e

JUGS

KATEMBA R45 RS9

| Lemon Juice & Tonic,

RER R65 R149
SNAKE BITE R139
GREEN MAMBA : R119

SANGRIA R139

COCKTAILS VGN ALC

Cachaga. Iemons or fimes i sugse sy,

R&2
Vodio, cranberry Jukce B mylouc.
R47 R7S

Bacordi rum, strawberry liqueur & strawbeny
juice.

Sllver tuqull, triple sec & me.
Coconit ligueur, pineepsle, peach, coconit &
Bacardi rum

Stratton's giny tripe sec, vodka, siliver toui
& Bacard| nirn torpad with Coca-Col,

MO RLO  R62
‘Bacard| Aum, lamon ar ima, mint & sugar syrup
with sodn water, poured aver crushed ioe:
R4y R69

Bacard] rum & Manga Pures.

SHOOTERS
SPRINGBOK

Peppermi £ liqueur.

MOZAM TOILET
]

BRAIN HAEMORRHAGE

atu iqueu red sambuca,

CHOCOLATE CAKE

Haze|nut lidgus

R&5

MOZ PICKLE BACK

with pickle juice & & whale

SPECIALITY SHOOTERS
DOUBLE JAGER BOMB R85

Hgermeister & Red Bull

DOUBLE MELON BOMB

Jigermelster & Watermelon Red Bull: Sommer Edition

DOUBLE WATER BLOMMETIIE R52

Patancy & Dry Lemon

BEERS & CIDERS

(As ur waltron for an in store beer selection)
AMSTEL LAGER R30
CARLING BLACK LABEL

CASTLE FREE

CASTLE LAGER

CASTLELITE

CORONA

FLYING FiSH

HANSA PILSNER

HEIMEKEN

HEINEKEN ZERO

SOL

STELLA ARTOIS

WINDHOEK

CASTLELITE
HEINEKEN
WINDHOEK

CIDERS:
BRUTAL FRUIT
HUNTERS DRY
HUNTERS GOLD
SAVANNA DRY
SAVANNA LIGHT
SAVANNA ZERO
STRONGBOW

BUCKETS

SAVANNA BUCKET (4)
CORONA BUCKET (s
SOL BUCKET (g)




- " = %
S
'_..‘.;‘ulln,:,@q‘ U s,(

| 4

PINOTAGE

WHITE WINE

WHITE BLEND (G)

Tasting Ner

SPARKLING
Tasting Notes: SEMI SWEET

Pairs With! Tasting Notes;
Pairs Well With: SHIRAZ

Challenge: D foll With:

al p If your nami withan M.
KANONKOP KADETTE R290

Let's Play A Gami:

Let's Play 3 Game:
BOSCHENDAL BOSCHEN BLANC

JC LE ROUX LA DOMAINE
GRACA

SAUYIGNON BLANC NEDERBURG STEIN
CHENIN BLANC Tasting Notes:

iyt RED WINE

Pairs Well With: CABERNET SAUVIGNON
Palrs Well With: Tasting Mat

Have a Laugh: jith tannin
Have a Laugh:

ay Dassert.
BOSCHENDAL RACHELSFONTEIN ALVIS DRIFT

BS st wi if & battie of n Tell the funniest joke you kn & table next t
DU TOITSKLOOF DURBANVILLE HILLS ! thi RAIL ROAD RED BLEND

SPIER DU TOITSKLOOF 148 NEDERBURG CAB SAUV CLASSIC 4 “L"‘?TEU_"’E SR
CHARDONNAY ; e FRANSCHHOEK CELLAR 18 BU R SREO0R EMOMEMLER RHB

Tasti Notes: e MERLOT
B WFMERIDOE dark fruity flavours on
Pairs With:
Have a Lawgh: X r f Espetada,
. Then uss
DURBANVILLE HILLS
FRANSCHHOEK CELLAR

- BOSCHENDAL au;m: DE NOIR
IS THE ANSWER. ';'c',":_',:ﬁg!g;“" \ NEDERBURG

BUT | CAN'T REMEMBER EXCELSIOR
THE nuemou DURBANVILLE HILLS
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BONAPPETIT

PRAWN SOUP |R65

Mozambik'’s all new prawn soup with chopped pepper, carrot,
onion, garlic & our famous Bilene Sauce served with a roll.
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PRAWNPANIPURI|R69

6 Prawn Pani Puri's with a Mozambikan Twist

KINGKLIPBILENE [R230

Kingklip served with Mozambik's legendary Bilene sauce.

GIBLETSTEAK |R175

Slowly cooked giblets in a delicious Mozambikan tomato
& red wine sauce, served over our famous char-grilled 200g Rump steak.

BIFEDEMARISCO [R195

200g Rump, char-grilled and topped with 4 Medium Prawns
& Calamari in our not-so-traditional white wine sauce.

DECADENTSEAFOODPASTA [R169

Mussels, Medium Prawns & Calamari combined in a creamy white sauce
& served over Fettucine Pasta.

MOZAMBIK'S CHICKENPASTA [R99

Mozambik's famous tender chicken strips pan-fried in sauce
& served over Fettucine Pasta.

www.mozambik.co.za



