STARTERS

CHAMUSSAS 2.00
Chicken, beef or vegetarian
FRIED BANANA 4.00

PAPAS FRITAS 4.00

Fried sweet potatoe

FRIED YUCA 4.00

MAIN DISHES

FISH & SEAFOOD

PRAWN CURRY 12.00

Prawns served with curry sauce and
coconutrice

MIAMBA WA MACUA 16.00

Prawns and banana in a coconut sauce,
coocked in palm oil. Served w/ rice.

PRAWN W/ QUIABOS 13.00
Prawns with okra in coconut sauce
CRAB CURRY 17.00

Crab from Mozambique with coconut
sauce. Served w/ rice.

N'BIJI W/ SEAFOOD 19.00

Boneless Perch of Nile fish, Prawns, Crab,

clams and mussels with coconut and palm
oil sauce served with rice.

VEGAN

MASSAMBA 18.00

Beans and african vegetables curry,
Served w/ rice

MEAT

PEANUT WUCO 1200

Chicken breast coocked in a coconut and
peanut sauce with vegetables. Served w/
rice

CHILLI BAKRA 1900

Lamb ribs in a spicy sauce and vegetables.
Served w/ rice

CHICKEN MUAMBA 13.00

Chicken cooked in palm oil with okra and
veetables. Served w/ coconut rice.

ROASTED CHICKEN

9.00
/AMBEZIANA - coconut milk
CAFREAL - spicy sauce
Served w/ rice and french fries
WUCO PASTA
14.00

Penne topped with boneless
chicken breast in a cream and mustard
sauce

LAMB CHACUTI 0

14.
Pieces of tender lamb in a dark coconut
sauce. Served with coconut rice

DESSERTS

BEBINKA 4.00
Homemade goan cake
MANGO MOUSSE 3.00

PASSION FRUIT MOUSSE 3.00

PEANUT & COCONUT 4.00
ICE CREAM



ENTRADAS

CHAMUSSAS 2.00
galinha, vitela ou vegetariana
BANANA FRITA 4.00

PAPAS FRITAS 4.00
Batata doce frita
YUCA FRITA 4.00

PRATOS PRINCIPAIS

MARISCO
CARIL CAMARAO 12.00
Camardo ¢/ molho caril. Servido com Arroz
MIAMBA WA MACUA 15.00

Camaréo e banana em molho de c6co,
cozinhado em d6leo de palma. Servido com
arroz.

CAMARAO C/ QUIABOS 13.00
Camardo ¢/ okra em molho de céco
CARIL CARANGUEJO 17.00

Caranguejo de Mogambique ¢/ molho de
cbco. Servido ¢/ arroz.

N'BIJI C/ MARISCO 19.00

Lombo de peixe, camarédo, caranguejo e
frutos do mar com molho de c6co e dleo
de palma. Servido ¢/ arroz.

VEGETARIANO

MASSAMBA 13.00

Feijao ¢/ coco, caril ¢/ vejetais.
Acompanha com arroz de céco.

CARNE

WUCO AMENDOIM 12.00

Peito de frango em molho de coco e
amendoim com vegetais .
Servido ¢/ arroz de cbco

BAKRA PIRIPIRI 19.00

Costeletas de borrego com molho
avermelhado e legumes. Servido ¢/ arroz.

MUAMBA GALINHA 13.00

Pedacos de galinha cozinhada em dleo de
palma, quiabos e vegetais. Servido ¢/ arroz
de cbco.

FRANGO ASSADO 9.00

ZAMBEZIANA - ¢/ leite de c6co
CAFREAL - ¢/ molho picante
Servido ¢/ arroz e batata frita

WUCO PASTA

Peito de frango com massa penne  14.00
envolvido em molho cremoso.

CHACUTI CABRITO 14.00

Pedagos de cabrito ¢/ osso cozinhado em
molho de temperos ¢/ céco torrado.
Servido ¢/ arroz.

SOBREMESAS

BEBINKA 4.00 PASSION FRUIT MOUSSE 3.00
Doce Goés Caseiro

PEANUT & COCONUT
MANGO MOUSSE 3.00 ICE CREAM 4.00
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THE WINERY

TINTO / RED

INSOLITO
ALENTEJO, 2019

QUINTA DO MONTE D'OIRO
LISBOA, SYRAH, 2016

QUINTA DOS ACIPRESTES
DOURO 2017

ZE DO TELHADO Reserva
DOURO, 2017

ESPORAO Reserva
ALENTEJO, 2016

ROSE

INSOLITO
ALENTEJO, 2019

3/

12

26

24

14

30

BRANCO / WHITE

INSOLITO
ALENTEJO, 2018

QUINTA DA LAGOALVA
LISBOA, SAUVIGNON BLANC, 2019

QUINTA DO CIDRO
DOURO, CHARDONNAY, 2018

QUINTA DO CERRADO Reserva
DAO, 2017

MURALHAS DE MONGCAO
VERDE, 2019

MORGADO ST? CATARINA Reserva
BUCELAS, ARINTO 2017

SUGESTAO DA SEMANA

Pergunte-nos pela nossa sugest&o

37/

12

ESPUMANTE / SPARKLING

PLEXUS
TEJO, ROSE SPARKLING /FRISANTE

TERRAS DO DEMO
BAIRRADA, BRUTO, 2018

3712
4 / 16
28
24
35 /7 14
30
35 /7 14
22
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BEBIDAS, COCKTAILS & LICOROSOS

CERVEJAS SANGRIA
IMPERIAL / CANECA 2/ 4 BRANCA 3/ 12
CIDRA BY AZIZ 3 TINTA 3/ 12
2M (Cerveja Mocambicana) 3 ESPUMANTE ROSE 3 /12

CUCA (Cerveja Angolana)

SUMOS NATURAIS

SUMO MANGA

MOCKTAILS

NIPA MANGA
NIPA GENGIBRE & LIMAO

LICOROSOS

AGUARDENTE DE CAJU
C.R.F.
AMENDOA AMARGA

GINJINHA
MARTINI

MOSCATEL

NN N WS w

COCKTAILS

PORTO TONICO
C/ PORTO BRANCO SECO

NIPA MANGA

R&R
RUM & SUMO FRAMBOESA

NIPA GENGIBRE E LIMAO

GIN TONICO

SOFT DRINKS

REFRIGERANTES
AGUA

GINGER ALE
CAFE

- N N N






