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Snacks 
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Light meals
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Desserts 

Bebidas ............................................................................ 06

Drinks 

Ovos / Eggs    

Leite / Milk    

Nozes / Nuts  

Amendoins / Peanuts

Sementes de sésamo / Sesame seeds   

Glúten / Gluten

Peixe / Fish   

Crustáceos / Crustaceans   

Moluscos / Mussels  

Vegetariano / Vegetarian  

Tempo aproximado de preparação - 20 minutos 

Approximate preparation time - 20 minutes

Legenda / Key
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Petiscos
Snacks

Azeitonas pretas e verdes    4.000 AOA

Black and green olives

 
 

Prato de queijos e frios    12.500 AOA

Cheese platter and cold cuts

Presunto, salame, queijo parmesão e emmental

Prosciutto, salami, parmesan and emmental cheese

 

Pastéis de bacalhau   8.000 AOA

Codfish Croquettes  

Servido com molho aioli

Served with aioli sauce

 
 

Iguarias brasileiras                                              12.500 AOA

Brazilian delicacies  

Camarão frito com molho de pimenta 

Fried shrimp with pepper sauce 

  

Trio de marisco frito                                                14.500 AOA

Fried seafood trio

Lulas, camarão e mexilhões 

Calamari, shrimp and mussels 

   
 

Bruschetta de tomate                                                6.000 AOA

White bread toast with tomato  

  

 

Salada andaluzia pipirrana  6.000 AOA 

Pipirrana andalusia salad 

Tomate, pepino, pimentão, cebola e alho 

Tomato, cucumber, bell pepper, onion and garlic

  
 

Empada de carne bovina   8.000 AOA

Spanish baked beef pie 

    
 

Pica-Pau    9.500 AOA 

Lombo de vaca em molho português 

acompanhado de pickles e legumes      

Beef tenderloin in portuguese sauce 

with pickles and vegetables 
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Refeições ligeiras
Light meals  

Steak sandwich    12.500 AOA

Lombo de vaca no pão, servido com ovo estrelado 

e batatas fritas 

Beef tenderloin in bread roll, served with fried egg 

and french fries

 

 

Club sandwich    12.000 AOA

Torrada tripla em pão branco, peito de frango, 

maionese, alface, tomate, ovo estrelado, servido 

com salada de repolho e batatas fritas

Triple-decker slices of white toasted bread, chicken breast

mayonnaise, lettuce, tomato, egg served with

coleslaw and french fries 

  

Premium beef burger    14.000 AOA

Hambúrguer de 220gr, servido com bacon, 

queijo flamengo, tomate, alface, molho tártaro 

e batatas fritas

220gr beef burger, served with bacon, flamengo cheese, 

tomato, lettuce, tartar sauce and french fries

   

 

Prego no prato                                            18.000 AOA

Lombo de vaca, servido com ovo estrelado 

e batatas fritas

Beef tenderloin, served with fried egg and french fries 

 

 

Almôndegas ao molho de tomate                           10.000 AOA 

Spanish meatballs in tomatoes sauce

 

Chouriço em vinho tinto com pão branco             12.000 AOA

Chorizo   in red wine with white bread
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Sobremesas
Desserts

Fondant de chocolate com creme de chantilly  6.000 AOA

Chocolate fondant with whipped cream

   

 

Cheesecake de maracujá   6.000 AOA

Passion fruit cheesecake

   

 

Trio de gelados caseiros    6.000 AOA

Trio of homemade ice-cream

 

 

Prato de frutas laminadas                       6.000 AOA

Sliced fruit platter

 

Pudim de arroz (servido frio)     6.000 AOA 

Rice pudding (served cold)

 

 

Bolo floresta negra    6.000 AOA

Black forest cake
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Cocktails

Dry Martini                                                              7.500 AOA

Margarita  8.000 AOA

Bloody Mary  8.000 AOA

Caipirinha de Capungo-pungo  10.500 AOA

Caipirinha de Múcua  8.500 AOA

Blue Hawaii  8.000 AOA

Pink Panther  8.000 AOA

Daiquiri  8.000 AOA

Waikoloa  8.000 AOA

Zombie  9.000 AOA

Gin Fizz  8.000 AOA

Long Island Iced Tea  9.000 AOA

Piña Colada  8.500 AOA

Palanca Negra  8.000 AOA

K.Over  8.000 AOA

Mojito 8.500 AOA

Champagne 

A copo / By glass

Pierson Cuvelier Brut Nature 20.000 AOA

A garrafa / By bottle

Moët & Chandon Imperial Brut                            180.000 AOA 

Moët & Chandon Nectar  190.000 AOA

Moët & Chandon Rosé 110.000 AOA

Moët & Chandon Ice  190.000 AOA 

Pierson Cuvelier Brut Nature               95.000 AOA

Vinho espumante / Sparkling wine

A copo / By glass

Mateus Rosé Meio Doce  8.000 AOA  

Mateus Rosé Bruto   8.000 AOA

A garrafa / By bottle

Mateus Rosé Bruto   28.000 AOA

Mateus Rosé Meio Doce  26.000 AOA  

Bebidas
Drinks
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Bebidas
Drinks

Vinho / Wine

Vinho verde / Green wine

A copo / By glass

Quinta de Azevedo Casta Loureiro, Portugal  9.000 AOA  

A garrafa / By bottle

Quinta de Azevedo Casta Loureiro, Portugal 21.000 AOA

Morgadio da Torre Alvarinho, Portugal    29.000 AOA 

Vinho rosé / Rosé wine    

A copo / By glass 

Mateus Rosé, Portugal    9.000 AOA

A garrafa / By bottle

Mateus Rosé, Portugal    19.000 AOA

Herdade do Peso, Portugal    26.000 AOA 

Vinho branco / White wine 

A copo / By glass

Planalto, Portugal     9.000 AOA  

JP Original Sauvignon Blanc, France   11.000 AOA

FF Dedicado Chardonnay, Argentina       15.000 AOA

Sauterns, France   21.000 AOA

A garrafa / By bottle

Planalto, Portugal   19.000 AOA 

FF Dedicado Chardonnay, Argentina   52.000 AOA

Papa Figos, Portugal    26.000 AOA

Vinho tinto / Red wine 

A copo / By glass

Papa Figos, Portugal   11.000 AOA  

JP Original Merlot, France   12.000 AOA

Framingham F-series Pinot Noir, New Zealand 18.000 AOA

A garrafa / By bottle

Papa Figos, Portugal    26.000 AOA 

Finca Cabalero Malbec, Argentina            40.000 AOA 

Côtes du Rhône, France  40.000 AOA 

Vinhos fortificados / Fortified wines 

Ramos Pinto Tawny   6.000 AOA

Graham’s Vintage Tawny Port 40 year  12.000 AOA

Porto Tawny Ferreira  10.000 AOA
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Espirituosas / Spirits                                                                                                                                          

                                                                                                                                                      

Vodka

Smirnoff  5.000 AOA

Absolut   6.000 AOA

Absolut Citron  6.000 AOA

Whisky

Canadian Club 12 Anos / Years   8 000 AOA 

Chivas Regal 12 Anos / Years   9.000 AOA

Chivas Regal 18 Anos / Years  12.000 AOA

Johnnie Walker Red Label   6.000 AOA 

Johnnie Walker Black Label   6.000 AOA

Jameson   6.000 AOA

Jim Beam   6.500 AOA 

Jack Daniel’s   6.000 AOA 

Wild Turkey 81   6.000 AOA 

Glenlivet 12 Anos / Years 10.000 AOA

Glenlivet 18 Anos / Years 16.000  AOA

Licores / Liqueurs 

Tia Maria   6.000 AOA

Triple Sec  6.000 AOA 

Drambuie   10.000 AOA 

Licor Beirão   6.000 AOA

Amêndoa Amarguinha   6.000 AOA

Ricard  6.000 AOA 

Cognac

Courvoisier  V.S   15.000 AOA 

Remy Martin V.S.O.P   25.000 AOA

Hennessy X.O   30.000 AOA

Cachaça

Cachaça Sagatiba Pura   6.000 AOA 

Cachaça Chapéu de Palha   6.000 AOA

Gin

Tanqueray  5.000 AOA 

Bombay Sapphire  7.000 AOA

Beefeater Pink   5.000 AOA

Beefeater London Dry  5.000 AOA 

Gordon’s   4.500 AOA

Hendrick’s   14.500 AOA 

Mombasa Club  7.500 AOA 

Bulldog London Dry  8.000 AOA 

Plymouth  6.000 AOA 

Inverroche Classic 14.000 AOA

Inverroche Amber 14.000 AOA

Inverroche Verdant  14.000 AOA

Bebidas
Drinks
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Tequila

Olmeca Blanco  7.000 AOA 

Aperitivos /Aperitifs

Martini Bianco 6.000 AOA  

Martini Rosso 6.000 AOA 

Campari 6.000 AOA

Aguardente / Spirits

Velha Chancella  9.000 AOA

Rum

Captain Morgan 6.000 AOA  

Cruzan Aged Dark 5.000 AOA

Bacardi Carta Negra 8.000 AOA 

Bacardi Carta Blanca 6.000 AOA

Águas / Waters 

Água com gás (25cl)  1.500 AOA  

Sparkling water (25cl)

Água sem gás (50cl) 3.000 AOA  

Still water (50cl)

Sumos naturais / Fresh juices  4.000 AOA 

Refrigerantes / Soft drinks

Coca-Cola / Pepsi 3.000 AOA 

Cola-Cola Zero 3.000 AOA

Sprite/ 7up  3.000 AOA

Fanta / Mirinda                                                          3.000 AOA  

Sumol 3.000 AOA  

Ginger Ale 3.000 AOA 

Red Bull 6.000 AOA  

Cervejas / Beers

Nacional em lata 3.000 AOA

(Cuca, Eka, Nocal, Tigra)

National beer can 

(Cuca, Eka, Nocal e Tigra) 
 

Heineken(25cl) 4.000 AOA

Corona (21cl) 3.500 AOA
 

Fino Super Bock ou Cuca 3.000 AOA

Draft beer Super Bock or Cuca 

Lambreta(20cl) 2.800 AOA

Panaché 4.500 AOA 

Bebidas
Drinks
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