
W H E R E  F L AV O U R ,  C O N V E R S AT I O N ,  A N D  R I T U A L  C O M E  T O G E T H E R 
Elaborado con intención



T H E MAM BO R I T UAL
Something to enjoy while you explore the menuSomething to enjoy while you explore the menu

B R E A D  B A S K E T  &  O L I V E S � 6
focaccia, extra virgin olive oil, aioli, butter, balsamic

SMAL L P LAT ES

H A R I S S A  X L  K I N G  P R AW N S � 12
Whipped feta, lemon 

P O R K  &  C H O R I Z O  KO F TA � 9
Lime aioli, piquillo pearls, crispy shallots

M O Z Z A R E L L A  F R I T T O  ( V ) 	 8
Pizza sauce, parmesan shavings, basil oil, garlic mayo

C R I S P Y  C A L A M A R I � 8
Lemon, aioli, chilli flakes

A R A N C I N I  F O R M A G G I O  ( V ) � 7
Risotto, leek, dolcelatte and mascarpone cream cheese 
saffron mayo, parmesan shavings, 

P O L P E T T E � 7
Beef meatballs, tomato ragu, basil, parmesan shavings

C R E M A  A L  P E S T O  D I  C O Z Z E  ( N ) � 9
Shetland mussels, creamed Napoli, pesto, herb croutons

PATATA S  B R AVA S  ( V ) � 7
Golden potato skins, garlic mayonnaise, salsa picante

B U R R ATA  B R U S C H E T TA  ( V )  ( N ) � 8
marinated tomatoes, burrata cheese, pesto and basil 
toasted Tuscan bread, balsamic glaze, 

L E E K  &  P O TAT O  S O U P  ( V ) � 6
Basil oil, burnt leek, Tuscan bread

F ROM ROME W I T H LOVE
Classic roman baked garlic breads

FA M O U S  G A R L I C  B R E A D  M A M B O S  ( V )  ( N ) � 11
Roasted garlic, tomato, mozzarella and pesto,rocket

R I C H  T O M AT O  ( V ) � 8
Fresh Napoli tomato sauce

M O Z Z A R E L L A  ( V ) � 8
Mozzarella, parmesan shavings

G A R L I C  &  O L I V E  ( V ) � 9
Parsley

SE L ECC IÓN D E L C H E F
Signature dishes from the kitchen

M A M B O S  H A N G I N G  K E B A B � 21
Charred pitta, salad, salsa picante, minted yoghurt 
Served with:
Italian garlic  
herb

Moroccan  
spicy harissa

Greek saffron 
lemon

L A M B  R U M P � 23
Baby potatoes, leek, minted peas, pancetta,  
bone marrow gravy

M I X TA  M E D I T E R R Á N E A  S K I L L E T � 28
Rump steak, lamb rump, chicken & XL king prawns, 
peppers, red onion, sun-dried tomato, paprika crema

G A M B E R I  A L  B U R R O  E  L I M O N E � 22
XL king prawns, garlic butter, white wine & lemon, 
finished with Pecorino Romano

N O R T H  S E A  R E D  B R E A M � 19
Saffron crema, spring pea, chive,  
lemon & tarragon butter

M I L A N O  B O L O G N A  � 17
Crispy chicken, 100% Italian tomato, mozzarella,             
slow-cooked beef ragù, basil oil

P O L L O  R I P I E N O  PA I L L A R D S � 18
Stuffed chicken, confit garlic, mozzarella,  
mushroom, 100% Italian tomato with cream

C A E S A R  S A L A D � 14
Crispy chicken, baby gem, parmesan, herb croutons

LA P I ZZA D I MAM BO
All pizzas drizzled with extra virgin olive oil

B A N C H E T T O  D I  C A R N E  � 18
Calabrian nduja, Mallorcan sobrasada, pepperoni,  
jalapeño, pepper pearls, hot honey

M A R G H E R I TA  ( V ) � 12
Tomato, mozzarella, basil

B U R R ATA  ( V )  ( N ) � 13
Pesto base, cherry tomatoes, basil, pepper pearls,            
pine nuts, burrata, sticky balsamic 

P E P P E R O N I  D E  L U X � 14
italian sasauge, hot honey drizzle

B O L O G N E S E  � 14
Slow-cooked beef ragu

K I E V  � 14
Crispy chicken, garlic & parsley butter

T H E ST EAKROOM
Any one side on us

1 KG    |   T O M A H AW K � 49
The showstopper – dramatic and made for sharing 
Best: Medium-rare / Medium

2 2 7 G   |   F I L L E T � 32
The pure luxury – silky, lean and effortlessly tender 
Best: Rare / Medium-rare

2 8 3 G   |   R I B E Y E � 29
The marble king – juicy, bold and bursting with flavour 
Best: Medium

2 5 0 G   |   R U M P � 22
The hidden gem – lean, hearty and full of beefy character 
Best: Medium-rare / Medium

+  2  G A R L I C  X L  K I N G  P R AW N S � 9

S T E A K  S A U C E S � 3

- Three Peppercorn 
- Red Wine Gravy 
- �Truffle Mushroom

- À la Diane 
- Dolcelatte 
- �Garlic Herb

T H E S I D E D I SH BAZAAR

T R U F F L E  &  PA R M E S A N  F R I E S  � 5

T R I P L E  C O O K E D  C H I P S   � 4

S K I N  O N  F R I E S  � 3

G R E E N  S A L A D   � 4

S A F F R O N  R I C E   � 3

B R O C C O L I  &  C H I L L I  B U T T E R � 5

PA N  S E A R E D  G A R L I C  B A B Y  P O TAT O E S  � 5

H O N E Y  R O A S T E D  C A R R O T S � 5

M A S H E D  P O TAT O � 3

D I P S � 2

Allergen Notice
  
Please inform your server of any allergies or dietary requirements.
All dishes are prepared in an environment where allergens are 
present. Full allergen information is available upon request.
 
 (V) VEGETARIAN  |  (VE) VEGAN  |  (N) CONTAINS NUTS

MAM BOS SU R F & T U R F
A coastal celebration of fire & beef. Any two sides on us

Half North Sea lobster, mussels & XL king prawns, 
finished with 100% Italian tomatoes, green chilli,           
nduja, Sobrasada,mascarpone cream sauce

CHO OSE YOUR CUT:

1 KG    |   T O M A H AW K � 104

2 2 7 G   |   F I L L E T � 87

2 8 3 G   |   R I B E Y E � 84

2 5 0 G   |   R U M P � 77

2 3 0 G   |   C H I C K E N  S T E A K � 75

LA C UC I NA D I MAM BO
Pasta and risotto from the Mambo kitchen

R I S O T T O  D O L C E L AT T E  � 24
250g pink rump steak, blue cheese, parmesan crisps,  
rocket

F E T T U C C I N E  G A M B E R I  X L � 19 
King prawns, red pesto, lemon, basil, sundried tomato, 
mascarpone

S PA G H E T T I N I  B U R R AT TA  V E R D E  ( V )  ( N ) � 15
Tenderstem broccoli, leek, spring peas, pesto,               
lemon, pine nuts,

F E T T U C C I N E  R A G Ù  D I  P O L P E T T E � 16
Meatballs, rich bolognese, basil

C A S E R E C C I A  D I AV O L A � 15
Pepperoni, ‘nduja, Sobrasada, garlic, cherry tomato,      
green chilli, mascarpone

R I G AT O N I  P O L L O  E  F U N G H I � 15
Chargrilled chicken, mushroom,                                      
Napoli cream, mascarpone

N O N N A S  L A S A G N E  � 14
beef ragù, béchamel, mozzarella, pecorino

S PA G H E T T I N I  C A R B O N A R A � 15
Pancetta, black pepper, cream, parmesan crisps

T R U F F L E  &  P O R C I N I  R I S O T T O  ( V ) � 14
spring pea, parmesan, pecorini, 

R I G AT O N I  A R R A B B I ATA  ( V ) � 12
Cherry tomato, garlic, green chilli, basil, pepper pearls 
Add chicken +3


