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LUNCH MENU



Bem vindo ao Clube Naval!

Clube Naval enjoys a breezy location 

perched over the ocean. Casual fare and an 

extensive selection of beverages invite all-day 

unwinding. Take in the most beautiful sunset 

in Mozambique, over tropical and classic 

cocktails, or handcrafted gins.

Enjoy a variety of meals from crisp salads, 

locally sourced seafood dishes, and fresh 

pizzas in the alfresco environment of  

CLUBE NAVAL!

Bon Appetit!
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SALADS & APPETIZERS

MEZZE (V) (D) FOR 2
Hummus | Feta | Pesto | Marinated Eggplant  
| Olives | Toasted Pita

FRITO MISTO (SF)
Prawns| Calamari | Mussel | Tartare Sauce | Ginger Soya

QUINOA SALAD (V)
Red Quinoa | Chickpeas | Apple | Capsicum | Red Onion 
| Honey Vinaigrette

CAJUN CHICKEN SALAD (SP)
Spiced Chicken | Salad Leaves | Sundried Tomato | 
Cucumber | Feta | Lemon Dressing

ISLAND SALAD (V)
Salad Leaves | Cucumber | Avocado | Balsamic & Olive 
Oil | Croutons | Tomato

MOZAMBICAN 

CLUBE PREGO
Portuguese Roll | Lettuce | Tomato | Egg  
| Beef | Onion | Mayonnaise | Fries

FRANGO A ZAMBEZIANA (SP)
Chicken | Peri-Peri | Potato Fries | Side Salad

CRAB MATAPA (SF) (N)
Cassava Leaf Stew | Garlic | Coconut Milk  
| Peanuts | Coconut Xima

PIZZA

MARGARITA (V) (D)
Tomato | Mozzarella | Basil

SALAMI (D)(P)
Salami | Capsicum | Olives | Mozzarella

YIANNI PIZZA (P)(D)
Ham | Feta | Pepper | Mozzarella | Olive

HAVAIANA (D)(P)
Ham | Pineapple | Tomato | Mozzarella | Herbs

MOZAMBICAN (SP) (D)
Chicken | Tomato | Garlic | Peri-Peri | Mozzarella

CAMARÃO PICANTE (SF) (SP) (D)
Prawns | Tomato | Fresh Chilli | Avocado  
| Capers | Mozzarella

PASTA
Choice of: penne | tagliatelle | spaghetti

AGLIO E OLIO (D) (SP)
Olive Oil | Garlic | Parsley | Chilli Flakes | Parmesan

TERRA E MAR (P) (SF) (SP) (D)
Chorizo | Prawn | Tomato | Herbs | Cream | Parmesan

ARRABBIATA (V) (SP) (D)
Tomato | Garlic | Chilli Flakes | Herbs | Parmesan

LOBSTER PASTA (SF) $8
Lobster | Mushroom | Garlic | Tomato Sauce  
| Truffle Oil | White Wine | Parmesan

PASTA PESTO
Garden Herb Pesto | Parmesan | Toasted Almond
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SEAFOOD PLATES

OCTOPUS (SF)
Grilled Octopus | Hasselback Potato | Salsa Verde
 
CATCH OF THE DAY (SF) (D)
Local Fresh Fish | Fine Vegetables | Capper Sauce

PRAWNS (SF) (D)
Grilled Prawns | Lemon and Garlic Butter  
| Roasted Vegetables

BAZARUTO SEAFOOD PLATTER (SF) $60
Lobster | Prawns | Octopus | Calamari | Fish  
| Mussels | Grilled Veg | Garlic Potato Wedges
Salsa Verde | Lemon Butter Sauce | Peri-peri

LOBSTER (SF) (SP) (D) $24
Grilled Lobster | Peri-Peri Butter  
| Seasonal Vegetables | Potato Wedges

FROM THE LAND

TARTAR (SF)
Beef tartar | Olives | Capers  
| Tomato | Olive oil | Lemon

LAMB CHOPS (P) (A)
Grilled Lamb Rib Chops  
| Sweet Potato Mash | Vegetables

BURGER (D)
Beef Patty | Lettuce | Tomato | Cheese  
| Caramelized Onion | Pink Sauce | Sweet Potato Fries

DESSERTS

PINEAPPLE CAKE
Pineapple Cake | Pineapple Cremeux  
and Meringue Drops

YIAOURTI ME MELI (V)
Natural Greek Yogurt | Honey | Walnuts

FRUIT PLATTER (V)
Seasonal Fruit Plate | Mango Sorbet  
| Mixed Berry Coulis

CHOCOLATE PAVE (V)
Chocolate Pave | Caramel Popcorn  
| Chocolate Crumble | Vanilla Ice Cream


