GOBELD hwange

group reservations for all occasions: email: reservations@gwango.com whatsapp: +263 783557773
Prices in US$ include VAT | Please deposit all tips in Tip Boxes (shared by all staff)

lunch 11:30am-2pm & dinner 6:30-9pm + vegetarian options

BATTERED CROC TAIL $13

hand-battered strips of croc tail
served with Gobelo fries + seasonal salad

BBQ BEEF $13

chuck roast slow-cooked in our own
barbeque sauce & served with

rice or sadza + grilled veggies

BBQ PULLED PORK$10

organic, farm raised pork, slow-cooked
in a brick fire oven & served with our own
BBQ sauce, black beans + rice or sadza

BEEF STEW $12

campfire beef stew with traditional
greens + your choice of rice or sadza

CHICKEN SATAY $12

marinated sliced breast of chicken
served with a chili peanut sauce
& potato wedges + seasonal salad

CHICKEN SPRING ROLLS $10
two crispy rolls with savory chicken

& grlllecfvegetable filling

+ seasonal salad

GARBANZO WRAP $9
seasonal greens, garbanzo beans
& farm fresh herbs on flatbread
with a side of Gobelo salsa

LENTIL STEW $10

a soul food bowl of stewed lentils
& potato, served with your choice
of rice, sadza or pasta
+ optional bits of ham

PEANUT STEW $9

crushed peanuts, potato, tomato,
fresh chaya greens + your choice
of rice, sadza or elephant bread

WHITE BEAN PASTA $9
vegetarian pasta & our own veggie
sugo sauce + white beans, wilted
chaya & farm fresh herbs

VEGGIE SPRING ROLL $10
two crispy rolls with grilled cabbage,
carrots & leek filling served with

a side seasonal salad

$12 breakfasts 6:30-9:30am
BREAKFAST WRAP

two Gobelo fried eggs & grilled onion
on thin flatbread
+ optional pork sausage or sliced ham

PANCAKES

a stack of two bush style pancakes
with syrup & fresh seasonal fruit

POTATO SKILLET

crispy savory skillet potatoes
with garden fresh herbs & grilled onion
+ your choice of e wilted greens

« pork sausage

« Gobelo fried eggs

for the perfect morning...

includes fresh fruit, porridge,
muesli, yoghurt, fresh bread loaf,
tea, coffee, juice

GRILLED T-BONE $15 DESSERTS NIBBLES
a S'ZZ“”? 350g steak served with Fried Apple Pies $6 Elephant Chips & Salsa $5
illed h
f,?ﬁig”ia?,gaeor‘éeggg?é’ f%.g: ur choice Chocolate T.orta $5 Cream of Chaya Soup $5
ROASTED DUCK $15 Malva Pudding $5 Gobelo Fries $3
seasoned farm raised duck slow roasted  SAUCES Roasted Peanuts $3
in brick fire oven & served with seasonal Tub of Popcorn $0
grilled veggies & potato wedges BBQ $1
Peri Peri $1
Cold Drinks Beers Ciders WINes [request price]
Coca-Cola $2 Black Label $3 Hunters Dry $4 Cabernet Sauvignon
Coke Zero $3 Castle Lager $3 Savannah Dry $4 Sauvignon Blanc
Fanta Orange $2 Zambezi Lager $3 Moscato
Ginger Beer $2 ok
Sprite $2 Corkage $7
Mineral Water, Still $2
Spirits & Liqueurs  Mixers 200ml Juices Hot Drinks
Amarula Cream, 50ml $5 Ginger Ale $2 Apple $3 Coffee $2
Brandy, 50ml $5 Lemonade $2 Cranberry $3 Tea $2
Gin, 50ml $5 Soda Water $2 Orange $3 Hot Chocolate $3
Rum, 50ml $5 Tonic Water $2

Vodka, 50ml $5
Whisky, 50ml $5

***Ask us for our cocktail menu
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find us online: www.gobelo.com




