
MWAMBA

LUNCH MENU



SALADS

Greek Salad - 12 
Tomato, cucumber, olives, onion, bell pepper,
feta cheese, oregano, and olive oil 

Caesar Salad - 12
Romaine lettuce, caesar dressing, croutons, 
and shaved parmesan

Rucola Salad - 12 
Rucola, cherry tomatoes, fresh basil, 
balsamic, and parmesan

Aurora Tropical Rocket Salad - 12 
Avocado, fresh coconut flakes, pineapple, mango, 
mixed garden leaves, cherry tomatoes, 
and lemon-olive oil dressing 

PIZZA

Margherita - 12 
Mozzarella, tomato sauce, and oregano

Vegetarian - 13
Mozzarella, tomatoes sauce, eggplant, zucchini, 
bell peppers, olives, basil, and rucola

Tuna - 15
Mozzarella, tomato sauce, tuna, onions, 
olives, and oregano

All prices are quoted in USD and applicable taxes

Kindly inform our service teams of any allergies or dietary 
requirements



PASTA

Spaghetti Bolognese - 16
Rich tomato sauce with minced beef, 
and parmesan cheese

Penne Arrabiata - 14
Spicy tomato sauce, garlic, 
pepperoncino, and olive oil

Penna Alfredo - 14
Creamy mushroom, chicken, 
and parmesan cheese

SANDWICHES & WRAPS

Steak Sandwich -18 
Grilled beef, caramelized onions, mushrooms, 
and chili mayo

Beef Sliders - 18
3x beef sliders with crispy potatoes, caramelized 
onions, and garlic aioli 

Avocado Toast - 12
Crispy bread, avocado, cheery tomatoes, 
oregano, lemon and salt

All prices are quoted in US Dollars and applicable taxes

Kindly inform our service teams of any allergies or dietary 
requirements

FROM THE GRILL

Chicken Shish Taouk - 18
Marinated chicken breast , tahini sauce, 
and fried potatoes 

Grilled Chicken - 20
Half spiced flamed grilled chicken, rosemary infused, 
served with seasonal vegetables, 
and golden potatoes

Beef Mignon - 24 
Pan seared beef fillet, rosemary infused butter 
glazed, sea salt, and French fries

Beef Tagliata - 20
Sliced grilled beef, wild watercress, 
cherry tomato, and aged parmesan shavings



DESSERTS

All prices are quoted in USD and applicable taxes

Kindly inform our service teams of any allergies or dietary 
requirements

Fresh Fruits Platter - 10 
Seasonal tropical fruits serve with honey

Selection of Ice Cream - 10 
Chef’s special 
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