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Experience the vibrant flavours of Mozambique through a tantalizing 4-course dinner at Santorini Mozambique. 

A culinary journey to showcase the best of Mozambican cuisine, featuring locally sourced ingredients including 
Matapa, local maize, prawns, cashew nuts, and the renowned Mozambican peri-peri chicken. 

Each course pays homage to staple ingredients enjoyed in Mozambican households, offering a taste of the 
authentic and nutritious dishes that define the local diet. 

Our talented team of chefs, infuse their expertise and culinary knowledge to elevate these ingredients, creating 
refined and unforgettable dishes.

Join us as we take you on a gastronomic adventure, immersing you in the magic and authenticity of  Mozambique.

A CELEBRATION OF MOZAMBIQUE 
DINING EXPERIENCE

MATAPA INGREDIENTS:

•	 CASSAVA LEAVES

•	 COCONUT MILK 

•	 PEANUTS

•	 	GARLIC

•	 ONION

•	 	PRAWNS

•	 SPICES
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1st Course - Matapa in a Moringa Ravioli Pasta 

Matapa is prepared with a young casava leaf, ground peanuts, onion, garlic, and coconut milk. 
Traditionally served with seafood.

Moringa is a fast-growing drought resistant tree that grows in abundance in Mozambique. Moringa is a super food 
with multiple health benefits including antioxidant, anti–inflammatory, vasodilator and healing action. It is packed with 

protein, essential amino acids, 27 vitamins and 46 antioxidants. Moringa seeds can be  used for water purification.

2nd Course - Mozambican Prawns with Local Maize

Maize (or Corn) is native to the Americans, but was introduced in Africa in the late fifteen, early sixteenth century. The 
environment of Southern Africa proved favourable for its cultivation and maize continues to be a dietary staple found 

in Mozambique. Prawns are considered the national dish of Mozambique.

3rd Course - Peri-Peri Chicken Thigh on the BBQ, Cassava Root Crisps, Slaw and 
Peri-Peri Dipping Sauce

Peri-Peri Chicken is a spicy dish with roots in both Africa and Portugal. The dish was created in Angola and 
Mozambique when Portuguese settlers arrived with chili peppers known as Peri- Peri. Each village and region in 

Mozambique has a different way of preparing peri–peri sauce.

4th Course - Cashew Nut Parfait

In the 1960s Mozambique produced half the world’s raw cashew nuts and processed much of the crop domestically. 
Harvesting an annual 200,000 tonnes. This industry was brought to its knees by a long civil war. Today the cashew 

industry plays an integral role in the Mozambican economy, particularly in rural areas. More than 40% of Mozambican 
farmers (over one million households) grow and sell cashews. 

The cashew nut tree is a tropical evergreen tree that produces the cashew seed and the cashew apple. The apple 
has a strong sweet smell and taste In Mozambique cashew farmers commonly make a strong liquor from the cashew 
apple. The apples are spread on the ground under trees and allowed to lose water and ferment. The shrivelled fruits 

are then used for distillation.

A CELEBRATION OF MOZAMBIQUE MENU


