
&DRINKS

HAPPY HOUR
FRIDAY 5PM - 7PM

SNACKS

PRICES ARE IN XCG



OMUNDO

Bold flavours,
unforgettable
taste.

@omundocuracao

@omundo

www,omundo.cw

restaurantomundo@gmail.com



WATER
PannaFlat 0.25L
PannaFlat 0.75L 
SanPellegrino Sparkling 0.25L 
SanPellegrino Sparkling 0.75L

SOFT
Coca Cola / Coca Cola Zero
Sprite / Sprite Zero 
Soda
Tonic
Ginger Ale
Cassis
Iced Tea Peach / Iced Tea Lemon

JUICES
Orange
Cranberry
Pineapple
Apple
Awa Lamunchi / Awa Lamunchi sin suku
Fruit Punch

COFFEE
Espresso 
Americano 
Espresso Macchiato 
Café Latte 
Latte Macchiato 
Cappuccino 
Special coffee 
Irish (Jameson), Spanish ( Licor 43), Italian ( Amaretto)

TEA
Selection from Tea bags
Fresh Mint Tea
Ginger Tea
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Tia Maria
Frangelico 
Kahlúa
Bénédictine
Drambuie
Sambuca
Amaretto Disaronno
Bailey’s
Jack Daniel’s Honey
Licor 43 
Limoncello 
Grappa sarpa di poli
Hypnotiq
Malibu
Cointreau
Ponche Caribe 
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LIQUORS



WHITE
Gufo Pinot Grigio I Italy 
Mundo Yuntero Sauvignon Blanc | Verdejo I Spain 

Routes de France Chardonnay I France 
Kim Crawford Sauvignon Blanc I New Zealand 
Fontana fredda Gavi di Gavi I Italy 
El Enemigo Semillon I Argentina 
El Jardin de Lucia Albarino I Spain 

RED
Calusari Pinot Noir I Romania 
Routes de France Merlot I France 
Terredirai Cabernet Sauvignon I Italy 
Alamos Malbec I Argentina 
Menhir Salento Negroamaro I Italy 
Josh Hearth Cabernet Sauvignon I USA
Luca Syrah I Argentina 
Chateau Cote Baleau Bordeaux I France 
Ornellaia Le Volte I Italy 
Gaja Promis I Italy
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WINE

Glass Bottle
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BEER
Amstel
Amstel Bright
Heineken
Draft Heineken
Heineken 0.0
Birra Moretti 
Pablo

BUCKET (6)
Amstel Bright
Heineken
Amstel
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Friday 
5PM - 7PM

BUBBELS
Gran Espanoso Cava Brut I Spain 
Casa Vittorino Prosecco I Italy 

ROSÉ
Mosketto Rosato I Italy 
Sacchetto Pinot Grigio Blush I Italy
Bernardus Rose I France

HAPPY  HOUR



Martini & Rossi Bianco 14 Campari 11

Martini & Rossi Extra Dry 14 Ricard 12

Martini & Rossi Rosso 14 Jonge Bols 11

Barceló Gran Anejo 15 Flor de Caña 12Y 19

Barceló Imperial 16 Mount Gay XO 25

Barceló Imperial Onyx 18 Pyrat XO Reserve 19

Bacardí Superior White 13 Brugal Blanco 14

Bacardí Gran Reserva 8Y 14 Brugal Anejo 15

Diplomático Reserva Exclusiva 19 Brugal Extra Anejo 16

Ron Zacapa 12Y 21 Ron Zacapa 23Y 30

Rémy Martin V.S.O.P. 25 Martell V.S.O.P. Medaillon 25
Rémy Martin XO Excellence 45 Hennessy Very Special 20

Absolut 15 Grey Goose 20

Absolut Elyx 20 Ketel One 19

Cîroc 20 Tito’s Handmade 20

Beefeater 24 17.50 Hendrick’s 20

Beefeater 24 PINK 17.50 Henry’s 17.50

Bobby’s 17.50 Monkey 47 27

Gin Mare 17.50

Margaritaville Silver 11 Patrón Reposado 18

Margaritaville Gold 11 Patrón Silver 18

Avión Reposado 15

Chivas Regal 12Y 17 Buchanan’s De Luxe 12Y 21

Chivas Regal Gold Signature 18Y 25 James Buchanan 
Special Reserve 18 Y 36

Chivas Regal Ultis 30 Dewar’s White Label 13

Chivas Royal Salute 21Y 45 Old Parr 12Y 20

Johnnie Walker Black Label 12Y 20 Monkey Shoulder Batch 27 19

Johnnie Walker Platinum Label 18Y 40 Southern Comfort 11.50

Johnnie Walker Blue Label 55 John Walker Blue Label 
King George V 99

The Glenlivet 12Y 25 Macallan 12Y 38

The Glenlivet 18Y 30 Aberfeldy 12Y 25

The Glenlivet 15Y 32

Irish
Jameson 13

Bourbon
Jack Daniel’s Old No. 7 17.50

Jack Daniel’s Single Barrel 25

PREMIUM
APERITIFS

RUM

COGNAC

VODKA

GIN

TEQUILA

WHISKY
Blended Scotch

Scotch Single Malt



OMUNDO CHEESE BALLS (6) 
Fried Cheese Balls, Honey-Mustard Sauce
 
BITTERBALLEN' (6) 
Fried Beef Bitterballen, Mustard
 
PARMESAN TRUFFLE FRIES 
Truffle Mayo, Parmesan, Parsley
 
VEGGIE SPRING ROLLS (6) 
Fried Spring Roll, Sweet Chili Sauce
 
SHRIMP TORPEDO (6) 
Fried Panko Shrimp, Sweet Chili Sauce
 
CRISPY CALAMARI 
Fried Breaded Calamari, Aioli, Lime
 
GYOZA SHRIMP (6) 
Pepper, Roasted Bread
 
GYOZA CHICKEN (6) 
Steamed and Pan Fried Gyoza, Soy Sauce
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LOADED GUACAMOLE 
Avocado Dip, Pico De Gallo, Black Beans, Corn,
Crumbled Cheese, Nacho Chips
 
ANTIPASTO 
Prosciutto, Coppa Di Parma, Salami, Olives, Roasted
 
SOCIAL PLATTER 
Cheese Balls (4). Spring Roll (4). "Bitterballen' (4),
Satay Chicken (4)
 
TRUFFLE BEEF SLIDER (3) 
Rib Eye Burger, Brioche Bun, Truffle Mayo, Cheese
 
SATAY AYAM (CHICKEN BREAST) (4) 
SATAY DAGING (TENDERLOIN) (4) 
Grilled Satay, Peanut Sauce, Krupuk
 
ULTIMATE NACHOS 
Minced Beef, Crumbled White Cheese,
 Pickled Onion, Guac, Chipotle Mayo, Nachos

PLATTERS
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SPICY MANGO MARGARITA 
Jalapeño-infused Tequila Blanco, Mango, 
Fresh Lime, Agave, Triple sec, Tajín  Salt Rim 

HOFI BLUE 
Blue Curaçao, Almond Liqueur, Fresh Lime Juice,
Aromatic bitters

TRUPIALL FLY 
Blue Curaçao, Premium Vodka, Cointreau,
Frangelico, Passion fruit

AFRODITA 
Coconut Rum, Triple sec, Fresh Orange Juice, 
Melon liqueur, Strawberry essence, 
Omundo’s signature sour mix.

OMUNDO MULE 
Premium vodka, House-made Rosemary syrup,
Fresh Lime, Ginger Beer

SUMMER COOLER 
Vodka, Dark Rum, House-made Rosemary
Watermelon Syrup, Fresh Lime Juice, 
Grapefruit Juice

SPARKLING SANGRIA 
Chilled Cava, Vanilla Vodka, Cranberry Juice, 
Red Fruit Purée, Soda, Fresh Diced Fruit

MARGARITHA 
AMARETTO SOUR 
WHISKEY SOUR
PIÑA COLADA
APEROL SPRITZ
CAMPARI SPRITZ 
MOJITO
BLUE LAGOON
PORNSTAR MARTINI
COSMOPOLITAIN

MOCKTAILS
Ask our bartender for the daily changing options

SIGNATURE COCKTAILS

COCKTAILS

22

 

22

22

22

23

22

22

22

20

20

20

20

20

18

20

20

18

17.5

Bartender Cocktail
Don’t see what you’re looking for? Our bartender is very
talented! Just let us know your preferences—do you
prefer something sweet, sour, or stronger on the alcohol?
Everything is possible!


