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 At Mozambik, we’re all about good vibes, great food, and even
greater people. Our goal with this training is to get you fired up
about being part of the Mozambik family and proud to wear our

brand.

As your trainers, we’ll share the passion, energy, and dedication
that make Mozambik more than just a restaurant - it’s a lifestyle.

Through this journey, you’ll discover the different roles each of you
play and how, together, we create a team that’s dynamic,

successful, and always ready to bring that Mozam magic to life.

Because here at Mozambik, it’s never about “I” - it’s all about WE.

TRAINING PROGRAMME
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welcome to

OUR MOTTO: “the taste of escape”

Inspired by the Afro-Porto fusion cuisine of Mozambik, the
brand's organic evolution has led to its current positioning;
the taste of escape. It is a multi-sensory brand that is built
around customer experience.

Dining at Mozambik delivers a delicious taste experience
coupled with consistent high-quality. The atmosphere is
relaxed, the vibe comfortable and service levels beyond
expectation. Visiting Mozambik is like a mini vacation, a
break, a taste of escape.
Mozambik is not just a one-size-fits-all brand, each one
has its own local flair and unique features.
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taste of escape
 

the

our sauces

CEO & Chef Brett Michielin has overtime, developed a
range of bastings, sauces and rubbing spices that have
become Mozambik's trademark. The menu is inspired by
Afro-Porto cuisine with a rich tapestry of flavour the
common denominator across an eclectically styled
offering. From traditional fare such as prawns through to
Mozambik's famous chicken, the menu offers a wide
variety of taste experiences.

GARLIC LEMON & HERB (GLH)
INGREDIENTS:

Butter, Lemon Juice, Garlic
USED FOR:

Chicken, Fish, Prawns & Calamari

PERI - PERI

INGREDIENTS:
Garlic Lemon & Herb & Peri Peri

USED FOR:
Chicken, Fish, Prawns & Calamari

PERI - PERI DRY RUB
INGREDIENTS:

Peri-Peri, Garlic, Olive Oil, Lemon & Bay Leaves
USED FOR:

Chicken
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ZAMBEZIANA
INGREDIENTS:

Coconut milk, Lemon, Olive Oil, Green Mamba & Bay Leaves
USED FOR:

Chicken & Fish

MENINAS SAUCE

INGREDIENTS:
Coconut milk, Lemon, Olive Oil & Bay Leaves

USED FOR:
Chicken

PLAIN MOZ BBQ
INGREDIENTS:

Tomato Sauce, Soya, Brown Sugar, Worcester Sauce
USED FOR:

Steaks, Chicken & Ribs

SPICY MOZ BBQ
INGREDIENTS:

Tomato Sauce, Soya, Brown Sugar, Worcester Sauce, Peri-
Peri Sauce

USED FOR:

Chicken

PORTO SAUCE
INGREDIENTS:

White wine, Garlic, Paprika & Butter
USED FOR:

Fillet Prego, Porto Chicken Prego & the Mozambik Steak

SACANA
INGREDIENTS:

Red Wine, Cream, Garlic & Peri-Peri
USED FOR:

Steak
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BILENE
INGREDIENTS:

Cream, Cheese & Garlic
USED FOR:

Snails & Prawns

GARLIC
INGREDIENTS: Bilene Premix & Garlic

USED FOR:
Steaks & Chicken

PEPPER
INGREDIENTS:

Bilene Premix, Garlic, Onion & Black Pepper
USED FOR:

Steaks

CHEESE SAUCE
INGREDIENTS:

Bilene Premix, Butter & Cheese
USED FOR:

Steaks, Chicken, Filete de Manica

CURRY
INGREDIENTS:

Olive Oil, Tomato, Onion, Cream, Coconut Milk
& Spices

USED FOR:
Chicken, Prawns & Veg
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MONKEYGLAND SAUCE
INGREDIENTS:

 

 
USED FOR:

250g / 500g Rib portions & Ribs For The Table

Onion,Garlic, Ginger, Olive Oil, Chutney, Tomato Puree,
Worcestershire Sauce, Tomato Sauce, Mustard, Wine, Chicken
Stock, SoyaSauce, Brown Sugar, Salt,Coco-LocoSauce, Pepper

& Ushatini spice pack 
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TARTAR SAUCETARTAR SAUCE
INGREDIENTS:

Mayonaise, Gerkins, Red onion, Gherkins, Soya Sauce, Garlic,
Parsley, Salt Pepper,  Sugar 

USED FOR:

Fried Fish

MOZMAYO (PINK SAUCE)

INGREDIENTS:
Mayonaise & Tomato Sauce

USED FOR:
Kiddies Food, Chicken Prego & Crunchy Chicken
Prego
MOZAMNAISE

INGREDIENTS:
Peri-Peri & Mayonaise

USED FOR:
Squid Heads

SWEET CHILLI
INGREDIENTS:

Vinegar, Brown Sugar, Green Mamba
USED FOR:

Chicken Rissoles, Peppadew Rissoles & Haloumi

SALAD DRESSING

INGREDIENTS:
White Wine Vinegar, Herbs & Spices, Lemon
Juice, Mayonaise & Syrup

USED FOR:
Salads
CHOCOLATE SAUCE

USED FOR:
Desserts served with ice cream
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the

SIDES

Chips

Side Salad
Ingredients: Lettuce, Cucumber, Tomato, Red
Onion, Red Cabbage, Carrot, Beetroot, Olives, Feta

Chickpeas

Grilled Veg

Ingredients: Brinjal, Baby Marrow, Chickpeas,
Green Beans, Red Onions, Carrots, 5ml Fish Spice

Coconut Rice

Pap & Ushatini

Mash
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KIDS MENU

KYKY'S YUMMY BEVS
Kiddies Soda Floats - Coke, Fanta, Cream Soda Kiddies
Milkshakes - Chocolate, Strawberry, Lime, Bubble-gum Kiddies
Fruit Juices - Mango, Fruit Cocktail & Orange

GIGI’s MARGARITA PIZZA Cheese & tomato 
Toppings: 

Chicken 
Wors 
Chorizo 
Feta 
Pineapple 

XAI XAI'S KIDDIES WINGLETS
4 Crumbed winglets & a side

MOZO'S KIDDIES RIBS 200g
Tender pork riblets & a side

COCO'S PRAWN SPEARS 5
Medio prawns served with a
side

DEE DEE'S CHICKEN STRIPS - 100gr Fried
chicken strips served with MozMayo & a side

NICKY'S KIDDIES CALAMAR - 130gr Fried
calamari tubes served with MozMayo & a side
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the

drinks
Cocktails x 12

STRAWBERRY DAIQUIRI - VIRGIN OPTION
AVAILABLE

2 Tots Bacardi, 3 Tots Kegtails Strawberry Daiquiri
Syrup Virgin: 3 Tots Strawberry Syrup, 2 Tots Water
blended with ice & garnished with a Maraschino
cherry

 

FROZEN / SHAKEN MARGARITA

1 Tot Jose Cuervo Silver Tequila, 1 Tot Triple Sec, 2 Tots Lime

Cordial, garnished with salt rimmed glass & lemon wheel slice

PEMBA COLADA - VIRGIN OPTION AVAILABLE
 

2 Tots Bacardi White Rum, 1 Tot Malibu, 3 Tots Kegtails Pemba
Colada Mix
Virgin: 2 Tots Water, 3 Tots Kegtails Pemba Colada Mix & both
garnish with a Maraschino cherry

CAIPIRINHIA

2 Tots Cachaca, 4 Wedges Lime/Lemon, 1 Tot Gom Sugar
Syrup and garnished with 4 fresh mint leaves served over
crushed ice

COSMO

1 Tot Count Pushkins Vodka, 2 Tots Sir Juice Cranberry
Juice, 1/2 Tot Grenadine, 1 Tot Triple Sec, shaken with ice ,
strained and garnished with Maraschino cherry
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MANGO DAIGUIRI - VIRGIN OPTION AVAILABLE
2 Tots Bacardi white rum, 3 Tots Kegtails Mango Syrup

Virgin: 3 Tots Kegtails Mango Syrup, 2 Tots Water garnish with
Maraschino cherry and blended with ice

I AM BROKE 

1 Pushkins vodka, 2 lime cordial, 1 soda water 

Garnish: Lemon slice 

 

BACARDI MOJITO

BUILD: 2 Tots Bacardi, 1 Gom Syrup, 6 Mint Leaves, 4 Lime

Wedges, 1 Can Soda Water
KEGTAIL: 150 ml Kegtails Mojito Mix, crushed ice & 6 Mint leaves
& 4 Lime wedges & lemon or lime slice

BACARDI MAI TAI 
 

BUILD: 2 Tots Bacardi White rum, 1 Tot Captain Morgan
Dark Rum, 1/2 Tot lime juice, 1/2 Tot Triple Sec, 1/2 Tot
Almond Syrup (Orgeat), dash bitters KEGTAIL: 150 ml
Kegtails Mai Tai Mix, crushed ice Garnished with Dried or
fresh orange & Maraschino Cherry

BACARDI LONG ISLAND 
Five white spirits combined & lengthened with cola

BUILD: 1/2 Tot Silver Tequila, 1/2 Tot Bacardi, 1/2 Tot Vodka, 1/2
Tot Imagin Gin, 1/2 tot Triple Sec topped with 150 ml Coke
garnished with lemon sliced
KEGTAIL:175 ml Kegtails Long Island Mix, ice & garnish lemonslices 

TROPICAL BULL

1 Tot Bacardi Rum, 1 Apricot Red Bull, 1/2 Tot Gom Syrup,
garnished with Maraschino Cherry, 4 lime wedges & 6 mint
leaves

WATERMELON GIN BULL

1 Imagin Gin, 1 Red Bull Watermelon, Squeeze Lime Juice &
garnished with a lime

20
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GOM SYRUP
2KG Brown
Sugar 2Ltrs
Water Method:

Add Brown Sugar and water to
blender Blend well until all sugar
has dissolved Store in bottle

STRAWBERRY SCHMOOZE MIX
1Ltr Strawberry Schmooze
Mix 1 Bottle Pushkins Vodka

Method:
Add 1 full bottle of Pushkins Vodka to the Strawberry
Schmooze mix

RED BULL VODKA

2 Tots Count Pushkins Vodka & 1 tin Red Bull Energy
garnished with lime wheel

STRAWBERRY SHERBET SCHMOOZE
 A sour strawberry infused Pushkins vodka served over crushed ice &
garnished with a Maraschino Cherry

2 Tots Strawberry Schmooze, 1/2 Tot Grenadine, 

FROZEN CANDY CANE

2 Tots Strawberry Schmooze, 1 Tot Lime Cordial, 1 Tot Grenadine

Blended with ice & garnished with Maraschino Cherry & Lemon half
slice 

PASSION FRUIT DAIQUIRI - VIRGIN OPTION AVAILABLE (V)

2 Tots Count Pushkins Vodka, 2 Tots Passion Fruit Cordial & 6 - 8

Mint leaves and lemon wheel garnish
Virgin: 4 Tots Passion Fruit Cordial & 6 - 8 Mint leaves & lemon
wheel garnish

prep

MOZAMBIK CLASSICS X 5
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MIMOZAMBIK - Robertson Mimosa 

250ml Robertson Mimosa per serving 



KATEMBA - Coca-Cola & red wine
JUG: 500ml Red Wine, 500ml
Coke GLASS: 250ml Red Wine,
250ml Coke

R&R - Rum & Raspberry JUG: 7 Tots Bacardi
Spiced, 600ml Sparberry GLASS: 3 Tots
Bacardi Spiced, 300ml Sparberry

SNAKE BITE - Bacardi Spiced Rum, Potency & Raspberry
JUG: 4 Tots Bacardi Spiced, 3 Tots Potency, 600ml
Sparberry GLASS: 2 Tots Bacardi Spiced, 1 Tot Potency,
300ml Sparberry

SANGRIA - Red Wine, Fanta & Pineapple JUG: 500ml Red
Wine, 150ml Fanta, 150ml Sprite, 200gr Pineapple GLASS:
200ml Red Wine, 50ml Fanta, 50ml Sprite, 90gr Pineapple

GREEN MAMBA - Bacardi Spiced Rum, Apple Sours & Creme
Soda JUG: 4 Tots Bacardi Spiced, 3 Tots Apple Sours, 600ml
Creme Soda GLASS: 2 Tots Bacardi Spiced, 1 Tot Apple Sours,
300ml Creme Soda

JUGS - large or small x 5
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POPPED CHERRY

1 Tot Imagin Gin, 1 Tot Cherry Cordial, 1/2 Tot Lemon
Juice, 1 can Tonic Water garnished with 1 Maraschino
cherry

PASH GIN

1 Tot Imagin Gin, 1 Tot Passion Fruit Syrup, 1 can Tonic
Water garnished with fresh mint leaves

WATERMELON CRUSH

2 Tot's Imagin Gin, 1 Tot Watermelon Syrup, 1 Tot Lemon juice,
1 can Tonic Water & dried or fresh orange 

GIN BLOM

1 Tot Imagin Gin, 1 Tot Elderflower, 1/2 Tot Lemon Juice, 1 can
Tonic Water garnished with dried or fresh orange juice

gin is my thing X 6
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 PREMIUM cocktails X 6

MOZAMBIK ISLAND -A dark 4 spirited Long Island Ice tea version of this
classic cocktail

1/2 Tot Klipdrift Brandy, 1/2 Tot Jack Daniels Bourbon,
1/2 Tot Captain Morgan Dark Rum, 1/2 Tot Jose Cuervo
Gold Tequila, 1 Tot Monin Sundried Orange Syrup with 1
Tot Lemon Juice and topped with 50 ml Coke and
garnished with a Lemon slice on rim & lemon wedge
inside

POLOMA 

1 GOM syrup , 2 Grapefruit syrup, 2 Jose SILVER
Tequila , 1 Soda water, Crushed ice Garnish: Dried
Orange 

JUNEBERRY BLUES - Energizer cocktail made with a new flavour Red
Bull

2 Tots Bacardi white, 1Tot Blue Curacao, 1 Tot Lime Cordial,
1 Can Juneberry Red Bull, garnished with a fresh lime wheel

PASSIONFRUIT CAIPIRHINHA

2 Cacahaca Pitu, 1 GOM syrup, 1 lime cut
into quarters , 2 passion fruit puree,
crushed ice Garnish: Lemon 

RASPBERRY ROSE
1 Tot Count Puskins Vodka, 1 Tot Malibu, 1 Tot Monin Raspberry, 1

Tot Monin Rose, 4 Lime Wedges, 1 Can Lemonade & garnished
with a dried or fresh orange wheel
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redbull mocktails new

NOJITO BULL Energizer cocktail made with a new flavour Red Bull

1 Redbull, 6 mint leaves, ½ Lemon cut into
quarters Garnish: Lemon Slice 

SKIES THE LIMIT 

1 Redbull Juneberry, 1 Elderflower syrup. ½ tot Sir-
fruit Lime juice, 90g Pineapple

WATERMELON DAQUIRI BULL 
1 Redbull Watermelon, 1 Kegtails Strawberry
Syrup, ½ tot Sir- fruit lime juice Garnish:
Lemon Slice 

ELECTRIC SUNSET 

1 Redbull Apricot&Strawberry, 1 Passionfruit Puree, ½
tot Sir- fruit lime juice, 6 mint leaves Garnish: Dried
Orange 

“Mocktails: because sometimes your vibe is high,
but your alcohol tolerance isn’t."
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SHOOTERS

THE MO

1/3 Potency, 1/3 Caramel Vodka, 1/3 Jagermeister

SPRINGBOK

1/2 Tot P̀ eppermint Liqueur,  1/2 Tot Cream Liqueur 

BRAIN HEAMORRHAGE

1/3 Peach Schnapps, 1/3 Cream Liqueur
1/3 Grenadine

CHOCOLATE CAKE

1/3 Hazelnut Frangelico Liqueur, 1/3 Caramel Vodka, 1/3
Nachtmuzik Chocolate Liqueur

MOZAM TOILET

1/3 Nachtmuzik Chocolate Liqueur, 1/3Cream Liqueur 
 , 1/3 Zappa Red Sambuca

BLOWJOB

1/3 Kahlua Coffee Liqueur, 1/3 Cream Liqueur
 1/3 Pouring Cream

MOZ PICKLE BACK

1 Tot Bacardi Spiced Rum, 1 Tot Pickle Juice & 1 Pickle in another

shooter glass
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Subject to availability - 340ml & 500ml

 

BEERS 

DRAUGHT

Speciality SHOOTERS

CASTLE LIGHT
HEINEKEN
WINDHOEK
STELLA
ARTOIS

DOUBLE MELON BOMB

2 Tots Jagermeister in 2 individual shooter glasses place in a
Whisky glass, topped with 1/2 glass Watermelon Red Bull:
Summer Edition

DOUBLE JAGER BOMB

2 Tots Jagermeister in 2 individual shooter glasses placed in a
Whisky glass, topped with 1/2 glass Red Bull Energy

AMSTEL LAGER
 CARLING BLACK LABEL
 CASTLE DOUBLE MALT 
CASTLE FREE
 CASTLE LAGER 
CASTLE LIGHT 
CORONA 
CORONA CERO
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FLYING FISH (LEMON OR
APPLE)
 HANSA PILSNER
 HEINEKEN SILVER
HEINEKEN 
 HEINEKEN ZERO 
STELLA ARTOIS
 WINDHOEK LAGER
(330ML / 440ML)

DOUBLE WATERBLOMMETJIE

2 Tots Potency 1/4 Can Dry Lemon
1. Pour Potency in 2 glass shot glasses
2.Place shot glasses carefully into your whiskey glass
3.Pour in a 1/4 of your Dry Lemon



CIDERS

BUCKETS
 

SEMI SWEET

SAVANNA (4)

CORONA (6) 

BRUTAL FRUIT RUBY APPLES
 BRUTAL FRUIT LITCHI SECHE
BLACK CROWN G&T 
HUNTERS DRY
 HUNTERS GOLD 
SAVANNA DRY
 SAVANNA LIGHT 
SAVANNA ZERO 

THE wines
SPARKLING

JC LE ROUX LA DOMAINE 

NEDERBURG STEIN 
glass option available

28



SPIER

GRACA 

DURBANVILLE HILLS 

SIMONSIG JAMALA
- glass option available

BOSCHENDAL BOSCHEN BLANC 

FRANSHHOEK CELLAR 

glass option available

white wine 

WHITE BLENDS

CHARDONNAY
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SPIER 

KWV
glass option available

SIMONSIG STARTING BLOCKS
glass option available

BOSCHENDAL RACHELSFONTEIN 

CHENIN BLANC

30

NOTES:NOTES:



SPIER 

PORCUPINE RIDGE 

DURBANVILLE HILLS
glass option available

BOSCHENDAL BLANC DE NOIR 
glass option available

NEDERBURG ROSE
glass option available

FRANSCHHOEK CELLAR
glass option available

ROSE

SAUVIGNON BLANC

LAMOND
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MERLOT

CABERNET SAUVIGNON

RED wine

FRANSHHOEK CELLAR

KWV
glass option available

NEDERBURG CAB SAUV 
glass option available

DURBANVILLE HILLS
glass option available

DOUGLAS GREEN
glass option available
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SPIER

 BEYERSKLOOF

KANNONKOP KADETTE 

SIMONSIG PICK OF THE BUNCH

FRANSCHHOEK  
- glass option available

SHIRAZ

PINOTAGE
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BLEND

HOUSE WINE

ALTO ROUGE 

RAIL ROAD RED 

MICHIELIN WINES - FLIP FLOP SAUV BLANC
- glass option available

MICHIELIN WINES-OCTOPUS INK MERLOT
glass option available
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SIMPLE WINE GUIDE 
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WINE - 330 ml

WHISKY - 330 ml

GIN CUT GLASS

JUG - 1,3 litres

MARGARITA - 330 ml

MARTINI - 280 ml 

WINE CARAFFE - 250 ml

ZOMBIE TALL - 340 ml

TIKI - 410 ml

SCULL MUG - 500 ml

 GLASSES

Gin cut glass Gin cut glass 

Tiki glass Tiki glass 

Martini glass Martini glass 

1,3 L Jug 1,3 L Jug 
WhiskeyWhiskey

MargaritaMargarita

Skull Glass Skull Glass 

CaraffeCaraffe
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MILKSHAKE MASONMILKSHAKE MASON

MASON - 440ML 



WINE CARAFFE - 250 ml

TIKI - 410 ml

SCULL MUG - 500 ml
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hot BEVERAGES &

MILKSHAKES
 CAPPUCCINO- DECAF OPTION AVAILABLE

CAFE' LATTE -DECAF OPTION AVAILABLE
 CREAM OR FROTH OPTIONS
COFFEE BASE ESPRESSO-DECAF OPTION AVAILABLE 
DOUBLE ESPRESSO 
FILTER COFFEE - DECAF OPTION AVAILABLE
 FIVE ROSES TEA 
ROOIBOS TEA HOT
 CHOCOLATE 
MILO

VANILLA 
STRAWBERRY
CHOCOLATE 
 LIME 
 BUBBLEGUM 
BANANA 
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6.4Side dishes, remember to be more descriptive when explaining orders, painting a picture
for the customer so they may have an image in their mind; pan fried chickpeas, grilled
vegetables, coconut rice, etc.
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steak temperature guide

BLUE - The meat is seared on the outside but remains
very rare and cool in the center.

MEDIUM - The meat has a warm pink center and is
slightly firmer than medium rare. It still retains
juiciness and flavor.

MEDIUM RARE - The meat has a warm red center and is
tender and juicy. This level of doneness is often
preferred to fully appreciate the flavors and tenderness
of the meat.

RARE - The meat has a deep red color in the center
and is very juicy. It will be tender with a cool center.

MEDIUM WELL - The meat has a slight hint of pink in
the center but is mostly grayish-brown. It will be
firmer and have less juice compared to medium or
medium-rare.
WELL DONE - The meat is cooked thoroughly, with no pink

color remaining. It will be firmer, drier, and have less
 juice.
Well-done meat may be less tender compared to other levels
of doneness.
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Barraca: a hut in Mozambique. (Portuguese)

Bom dia: Portuguese greeting used in the morning to midday. Good morning. It literally means good day.

Boa tarde: Portuguese greeting used in the afternoon. Good afternoon.

Bom noite: Portuguese greeting used in the evening. Good evening.

Braai (br-eye): South African wood or charcoal fired bbq. “We cook on the braai”. Whatever you do, don’t call a braai

a bbq though. It’s a source of pride for South Africans.

Bru (brew): Friendly term for a friend, like the English word Mate. Can be used for a male or female. “Hey, my bru,

howzit?”

Check you later: See you later, good-bye.

Chommie: Friend.

Haibo (high-bo): Means no, but in an emphatic tone, like disbelief would be equivalent to “goodness me!”

Hamba kahle: Good bye, farewell.

Howzit: Howzit comes from how’s it going? It is used more as a hello than as a question after someone’s well-being, as

with wazzup.

Ja (yaa): Yes.

Jol (jawl): Party or fun. “have a jol, chommies.”

Just now: this means soon, not right now. “I’ll do the dishes just now.”

Kif: Cool, awesome, great.

Lapa (laa-pah): A thatched covered area used as entertainment areas for braais.

Lekker (lekk-irr): Nice, good, great, cool or tasty.

Mzansi (m-zun-zee): A popular word for South Africa.

Now now: Similar to, “just now” but could mean a bit sooner rather than later.

Obrigado: Portuguese word meaning thank you (singular masculine). Used to thank a group of people irrespective of

gender.

Obrigada: Portuguese word meaning thank you (feminine).

Prawns: Shrimp

Sawabona: A greeting when guests come in. It means, “I see you.”

Shabeen (sha-bean): Typical bars in the sprawling urban townships. Once illegal, they are now a source of national

pride.

Sikona (see-co-na): The answer to Sawabona. It means, “I am here”.

Ubuntu (ooh-boon-too): Philosophy that a person through others; we all connected.

Wena: You.

Yebo (yeah-bo): Yes or affirmation in Zulu.

Porto
lingo
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