
MUYOMBO
F I N E  D I N I N G

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.

Pepper dry and fresh f ish broth,  served w/
sweet potato and roasted cassava 

Roasted plantain f i l led with spicy mashed peanuts and 
smoked f ish 

Gr i l led seasonal  f ish served with palm oi l  beans puree 
& local  sweet potato and cassava 

Free-range chicken in r ich palm oi l  sauce with okra and 
aubergines served with corn or  cassava f lour or  r ice

Almôndegas de sementes abóbora guisada com 
berinjela

Velvet pumpkin cream, served with crab meat 
(Vegan option avai lable) 

Fr ied Spicy jumbo prawns in ol ive oi l ,  gar l ic  and 
ginger

Kebabs with gr i l led calamari ,  garoupe and 
lobster

Dry beef meat stew served with pumpkin seed bal ls  served 
with cornor cassava f lour or  r ice

Served with homemade ice-cream of choice 

Smooth cheesecake made of mashed peanut with a spicy 
touch  

Angolan giant smoked mushrooms and aubergines 
stew served with smooth sweet potato puree

Steamed handpicked king crab with green apple in 
Ju l iana marinated with mango vinaigrette

Fresh and dry f ish stew with palm oi l  and gimboa leaves 
served with corn f lour

Gri l led Sir lo in 250g & gr i l led half  lobster  served with fresh 
hand cut sweet potato fr ies

Passion fruit  cake served with peanut pral iné and 
passionfruit  coul is 

Baobab,  Moringa,  Coconut,  Mango,  Pineapple ,  Ginger,  Luengos,  Gajaja , 
Lemon,  Strawberr ies from Lubango,  Vani l la ,  Chocolate

Gratinated crepe made of gimboa leaves f i l led w/
Wvegetable

Sweated Lobster,  Pacif ic  mussels and prawns,  served w/ 
purple sweet potato puree & lobster bisque (for  2 people) 

Gr i l led ju icy lamb chops marinated in lemon zest and 
gergel im 

Coconut pudding served with luengo coul is

CALDO À MODA DE LUANDA

Contains
(A l lergens)

ROASTED PL ANTAIN & KITABA with AROMA 
FROM BENGO

NEW ANGOL A MUFETE

Pumpkin Seed Balls ,  Gimboa leaves,  Usse leaves 

Fried Sweet Plantain 

MOAMBA DE GALINHA

BAOBAB MOUSSE with MINT

MUTETA & AUBERGINE

PUMPKIN CREAM & CR AB FROM NAMIBE

NGOL A KING PR AWNS

THREE FL AVOURS FROM THE SEA

Fresh hand cut sweet potato fr ied

Corn or cassava maize

FUNGE DE CARNE SECA & MUTETA

ANGOL AN BANANA CAKE

KITABA CHEESECAKE

SMOKED MUSHROOMS

CR AB FROM NAMIBE

CALULU

Cassava Chunky chips 

Sweet Potato Gratin

STEAK SURF & TURF

FLUFFY PASSION CAKE

ARTISAN ICE-CREAM MADE FROM HOME FL AVOURS

GIMBOA CREPES

SEAFOOD DELIGHT

L AMB CHOPS A L A BIÉ

COCONUT DELICACY
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Soup

Apperitif

Entrée

Sides

FISH & SEAFOOD/MEATS

CHICKEN AND MEATS

VEGAN

DESSERTS

~ Gluten~ Eggs

~ Soya~ Mustard ~ Peanuts ~ Vegan

~ Fish ~ Mi lk~ Crustaceans

~ Sesame
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