MUYOMBO

FINE DINING

Muyombo Fine Dining, takes our guests on a journey
of flavours, rooted in traditional home cooking where
Angolan culture is experienced through the richness
of its unique culinary traditions.
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CALDO A MODA DE LUANDA 60 AED

PUMPKIN CREAM & CRAB FROM NAMIBE 55 AED

Apperitif
ROASTED PLANTAIN & KITABA with AROMA 42 AED
FROM BENGO
NGOLA KING PRAWNS 80 AED
CRAB FROM NAMIBE 70 AED
GIMBOA CREPES 70 AED
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Entrée
FISH & SEAFOOD/MEATS

NEW ANGOLA MUFETE 95 AED
THREE FLAVOURS FROM THE SEA 157 AED
CALULU 140 AED
SEAFOOD DELIGHT 220 AED

CHICKEN AND MEATS

MOAMBA DE GALINHA 90 AED
FUNGE DE CARNE SECA & MUTETA 95 AED
STEAK SURF & TURF 190 AED
LAMB CHOPS A LA BIE 170 AED
VEGAN

MUTETA & AUBERGINE 75 AED
SMOKED MUSHROOMS 95 AED

Sides

Pumpkin Seed Balls, Gimboa leaves, Usse leaves 12 AED
Fresh hand cut sweet potato fried 12 AED
Cassava Chunky chips 12 AED
Fried Sweet Plantain 12 AED
Corn or cassava maize 12 AED
Sweet Potato Gratin 17 AED

DESSERTS

45 AED

BAOBAB MOUSSE with MINT

ANGOLAN BANANA CAKE

FLUFFY PASSION CAKE

COCONUT DELICACY

KITABA CHEESECAKE

ARTISAN ICE-CREAM MADE FROM HOME FLAVOURS

ALLERGY KEY
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