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.................... LIGHT BITES
Grilled Haloumi (v) 115
honey dressing, roast cherry tomato, mixed herbs
Saucy Fillet 140

Beef fillet strips, cream, butter, garlic, chilli, served with toasted ciabatta

Hummus (ve) # 85
Za'atar, olive oil, tahina, grilled pita

Cajun Calamari 125
fried calamari tubes & tentacles, with lime mayo

SALADS cooeererreerrniininn

Chicken Caesar 145
grilled chicken breast, boiled egg, bacon, anchovies, croutons, Parmesan,
greens, & Caesar dressing

Mediterranean Tuna Salad 145
tuna, green beans, olives, peppers, parsley, red onion, tomato, cucumber,
greens, lemon vinnaigrette

Asian Crunch Salad 135
teriyaki-glazed chicken, cashew nuts, sesame seeds, greens, cucumber, red

pepper, spring onion, red cabbage, carrots, coriander, fresh ginger, fried rice
noodle and sesame & honey dressing

Greek (v) 98
cucumber, olives, tomatoes, feta cheese, red onion, greens, oregano, red wine
vinegar, olive oil

Haloumi & Strawberry (v) 145
grilled haloumi, savoury chickpeas, avo*, toasted almond, toasted sunflower
seeds, cucumber, greens, red onion, balsamic vinnaigrette

Harissa Butternut (v) 125
butternut, chickpeas, "tzatziki", tahina, greens, cucumber, parsley, coriander,
mint, dill, pumpkin seeds, sesame seeds, honey

BURGERS

ALL SERVED WITH CHIPS OR SIDE SALAD

NOVA Cheese 145
BBQ-basted Chalmar beef patty, cheddar cheese, pickles, burger mayo, lettuce,
red onion, tomato, bun

bacon + 35 | mushroom sauce + 38 | avo* + 35

Chicken & Peppadew Burger 145

grilled basted chicken breast, avo*,feta, tomato, lettuce, Peppadew pesto, bun

Vegan Burger (ve) # 135
homemade vegetable patty, harissa, hummus, avo*, lettuce, tomato, red onion,
pickled jalapeno, bun

Lamb Burger 165
flame-grilled lamb burger patty, tzatziki, sliced tomato, red onion, rocket, bun

PASTA

CHOICE OF LINGUINI OR RIGATONI

Napoletana (v) 98
tomato, garlic, basil, parmesan

Creamy Pesto 120
basil pesto, cream, peas & parmesan
Add Chicken +45

Bolognaise 140
6-hr Chalmar beef bolognaise, touch of cream, parmesan

Seafood 295
prawns, calamari, mussels, white wine, cream, garlic, parsley

Prawn 215
prawns, garlic, chilli, Napoletana, parsley, cherry tomato, cream

Italian Sausage 135
Italian pork sausage, peas, garlic, cream, wine, chilli, parmesan

........................... GRILL

ALL SERVED WITH YOUR CHOICE OF SIDE

350g Rib-Eye 345

Chalmar beef, chimichurri sauce, roasted cherry tomato, crispy onions

Lamb Chops 365
3 Chalmar chops, lemon & oregano, hummus, grilled pita

Beef Espetada 265
450g Chalmar rump, Portuguese basting

Sticky Asian BBQ Ribs 275

500g pork ribs, chilli, sesame seeds & fresh coriander

Chicken Espetada 190
450g flame-grilled chicken thighs, Portuguese basting

Chicken Wings 155

8 chicken wings, sticky glaze or per-peri

Avo* Chicken 155
grilled chicken breast, secret sauce, grilled onions, avo*, feta

Grilled Calamari 255
grilled calamari tubes & tentacles, peri-peri or lemon butter

I=" EXTRA SIDE +45 =1

NOVA CHIPS | ROASTED VEGETABLES | SIDE SALAD | BAKED SWEET POTATO |
SAVOURY RICE | EGG FRIED RICE | GRILLED PITA BREAD |

FLATBREAD / PANINI oeeeees

The Vegan (ve) 125
grilled mushroom, sautéd spinach, roasted cherry tomato, olives, avo*,
artichoke & cashew pesto

The Moroccan (v) 135
haloumi, butternut, yoghurt sauce, sumac, toasted almond flakes, sunflower
seeds, rocket, red onion, mixed herbs

The Greek 140
Flame-grilled chicken thigh souvlaki, tzatziki, cucumber, tomato, red onion,
olives, feta

TOASTIES

CHOICE OF HEALTH, RYE, WHITE | CIABATTA PANINI +8

Plain Cheese 70 | Cheese & Tomato 75 | Egg Mayo 70 |
Chicken Mayo 92 | Tuna Mayo 98

*|tems subject to availability. Our kitchen uses nut & seed ingredients.
Substitutions may be charged for. (v) - vegetarian | (ve) - vegan

SPECIALITIES

Veggie Pasta Bake (v) 130

Grilled mushroom, spinach, pumpkin, cream, mozzarella, parmesan, nutmeg

Spicy Rice Bowl 140
Grilled halloumi OR flame-grilled chicken thighs on a bed of curried rice, with
roasted peppers, sweet corn & grilled onion, avocado, fresh coriander and
creme fraiche

Beeffillet instead +49

Grilled Salmon 365
Norwegian salmon, homemade teriyaki, wasabi aioli, garlic spinach

Winter Seabass 345
crispy skin sea bass, creamy garlic & mussel sauce, peas & leeks, served with
rice

Mozambican Prawn Curry 240
mild coconut-based curry, served with rice, toasted coconut, sambal, coriander

Thai Fishcakes 135
hake & sweet potato fishcakes coated in panko & sesame seeds, served with
cucumber, carrot & zucchini, fresh chilli, coriander, sweet chilli & salsa verde

Chicken Schnitzel 155
Chicken coated in Italian breadcrumbs with parmesan, garlic & parsley, and
served with mushroom sauce and your choice of side

ALL DAY BREAKFAST -oeeeeeeees

CHOICE OF TOAST: HEALTH, WHITE, RYE

cessesssense

Avocado on Toast (ve) 98
Avo*, chimmichuri tomatoes, chilli flakes, mixed herbs, served on your choice
of toast

Mushroom Scramble (v) 110
3 scrambled eggs, creme fraiche, sautéed mushrooms & onions, Italian parsley,
cherry tomatoes, toast

Eggs Burgerdict 120
BBQ-basted Chalmar beef patty, poached egg, hollandaise, lettuce, tomato, red
onion, pickles, english muffin

Smoked Salmon Bagel 155
smoked salmon, smashed avo*, creme fraiche, cucumber, red onion, bagel

Sashimi: 3 piece
salmon & avo* 120 | salmon 115 | tuna 110 | seared tuna 110

Roses: 3 piece
salmon 98 | salmon & avo* 98 | tempura prawn & salmon rose 115

Nigiri: 3 piece
salmon 90 | prawn 85 | tuna 90

Maki: 8 piece

salmon 85 | tuna 85 | prawn 80 | avo* 65 | cucumber 65

Inari: 2 piece
Avo* & Cucumber 55 | Prawn 65 | Salmon & Avo* 72 |

Fashion Sandwich: 4 piece
salmon 75 | prawn 70 | veggie 60 | tuna 70 | salmon & cream cheese 80

California Roll: 5 piece
salmon 75 | tuna 65 | prawn 70 | prawn tempura 75 | veggie 55 | salmon rainbow
95 | salmon, strawberry & avo rainbow 115 |

Handroll: 1 piece
salmon 90 | salmon & avo* 95 | prawn tempura 82 | veg 65 | prawn 80

Golden Springroll: 2 piece
chicken 80 | prawn 85 | vegetable 70

Crispy Prawns 85
panko crusted prawns, sweet chilli

Hong Kong Pears: 3 piece 110
fried sushi rice filled with hoisin chicken, served with sweet chilli

Salmon Crispy Rice: 3 piece 140
salmon, spicy mayo, crispy rice, avo*, chilli, sweet soy, lettuce

Prawn Star: 5 piece 130
avo*, cucumber, rice, nori, topped with prawn tempura, yummy sauce, sesame
seeds, spring onion

Tempura Crunch Roll: 5 piece 105
fried roll, prawn tempura, avo*, rice, nori, sweet chili, spicy mayo

Tuna Rainbow Roll: 5 piece 110 t=n
tuna, avo*, cucumber, California roll, and dressed in flamed sriracha mayo, and
topped with garlic chips

Warm Veggie Roll: 5 piece (v) 80 =
veggie california roll filled with steamed mixed veg, crumbed and deep fried
topped with sushi mayo & scallion

Crunchy Crab Roll: 5 piece 85 =1
Spicy crab California roll, crumbed and deep fried, topped with spicy sriracha
mayo , sesame seeds & scallion

Tempura Avo Roll: 5 piece (v) 80
tempura avo*, cucumber, avo*, nori, rice, kewpie, 7-spice

Loaded Rainbow: 10 piece 180
tempura prawn, avo*, cucumber, salmon rainbow outside, dressed with teriyaki,
mayo, seven spice, spring onion, caviar

The Tower: 1 piece 210
salmon, tempura prawn, prawn, avo*, sesame, rice, spicy mayo, sweet soy sauce

Salmon Sushi Salad 210
avo*, cucumber, lettuce, sesame seeds, sriracha mayo

Prawn Tempura Sushi Salad 155
avo*, cucumber, lettuce, Kewpie mayo, sweet chilli

Spicy Salmon Poke Bowl 235
salmon, rice, nori, 7-spice, Kewpie mayo, spring onion, cucumber, carrot, red
cabbage, avo*, sweet soy, sesame

SUSHI PLATTERS

The Ultimate Houghton Platter 2.0 780
10 salmon, strawberry & avo rainbow | 10 salmon rainbow | 8 tuna maki | 8 avo
maki | 10 tempura prawn california | 6 salmon & avo* roses

Salmon Reloaded 2.0 520
10 salmon rainbow | 10 salmon fashion | 3 salmon nigiri | 3 salmon & avo* roses

The Big Veg 335
10 veg california | 8 veg fashion | 8 avo* maki | 8 cucumber maki

Big Prawn Platter 490
8 prawn maki | 10 prawn california | 10 tempura prawn california | 8 prawn
fashion

*SUSHI FROM 11AM - 9:30PM. ALL SUSHI IS PREPARED IN A SEPARATE
KITCHEN AND MAY ARRIVE SEPARATE FROM OTHER HOT A LA CARTE ITEMS.
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MAKE YOUR OWN MASTERPIECE
CHOOSE 1 ELEMENT FROM EACH SECTION

I= 1. 1CE CREAM =l

VANILLA | CHOCOLATE | COCONUT (ve)

> 2, HOT SHOT <«

KIMBO ESPRESSO | ROOIBOS | MATCHA | CHAI

* 3. TOPPINGS %

ADDITIONAL TOPPING + 12

CHOC CHIP COOKIE | OREO | CANDIED HAZELNUTS |
CHOCOLATE BROWNIE | BISCOTTI | CINNAMON COOKIE |
TOASTED MARSHMALLOW | MALTESERS | COCONUT FLAKES

# 4, ADD A KICK +25

SPICED GOLD | KAHLUA | AMARETTO | FRANGELICO

Churros (v) 80
served with rooibos dulce de leche

Deep Fried Oreos 80

served with ice-cream

Croissant Bread & Butter Pudding 85
laced with cranberries, cinnamon & served with vanilla ice-cream

Vegan Banana Bread (ve) 80
with peanut butter & jam

Waffles (v) 95

Nutella, banana, strawberries, served with ice-cream

Sundaes (v) 85
Oreo Fudge Sundae OR Mixed Berry Sundae

NOVA Cake Slice (v) SQ

please enquire about our freshly-baked cakes

Cashew Brownie (v) 80
Chocolate brownie, cashew nuts & ice cream

BEVERAGES

............................ HOT  covevrverrmrmrnennnnn
ALMOND MILK / SOY MILK +8
Espresso 26
Cortado 28
Americano 32
NOVA Cappuccino 38
Rooibos Cappuccino 40
Nutella Cappuccino 46
Espresso, frothed milk & a dollop of Nutella
Condensed Milk Coffee 40
Condensed milk topped with strong black coffee
Mochaccino 46
Caffé Latte 40
Rooibos Latte 40
Chai Latte 42
Vanilla Latte 46
Hazelnut Latte 46
Matcha Latte 42
Green tea powder & frothed milk
Hot Chocolate 40
Italian Hot Chocolate 40
Nutella & steamed milk topped with foam
................. ICED & FROZEN c:oeeveeerenennn
ALMOND MILK / SOY MILK +8
Sunrise Suzie =1 55
Black coffee, fresh orange juice, ice
Iced Rooibos Latte 40
Iced Caffé Latte 40
Coffee Freezo 60
Chocolate Freezo 60
Frozen Nutella Cappuccino 50
........................... COLD  croverereremrmrererenennnns
Freshly Squeezed Juice 46
Fresh Apple | Orange & Carrot | Orange & Pineapple | Apple, Mint & Spinach
| Extra Ginger +18
Tizers 38
BOS Iced Tea 40
Soft Drinks 32
Local Still & Sparkling Water 350ml | 750ml 30| 50
Acqua Panna 750ml | San Pellegrino 750ml 920

SLUSHIES 40

Cucumber, apple, mint | Pink lemonade | Pineapple, jalapeno,

cucumber
Rose, cucumber, lemon | Berry, lemon, mint | Watermelon &
mint

MILKSHAKES 49

Chocolate | Vanilla | Oreo | Coffee
Bubblegum | Strawberry | Nutella

SMOOTHIES 68

Green Monster (v)
Avo*, spinach, pineapple, coconut milk, honey, lemon

Babalas Buster (v)
Banana, peanut butter, honey

Vegan Berry (ve)

banana, frozen berries, peanut butter, cinnamon, almond milk, maple syrup

Tropical Turmeric (v)
Banana, mango, pineapple, coconut, turmeric, honey, ice

MO CKTAILS

MAY CONTAIN TRACE AMOUNTS OF ALCOHOL

The Red Driver m=a 75

Monin Watermelon, Litchi Juice, Rosemary

The Savvy Blossom = 85

Savvy de-alcoholised white wine, cherry blossom syrup, soda

Grapefruit & Rosemary Tonic 80

Fresh grapefruit, honey, rosemary, tonic water

Pineapple & Basil Smash 70

Pineapple, fresh basil, lemonade, soda

"Pina Colada" 70

Pineapple, coconut cream

Cucumber & Strawberry 'Mojito' 80

Cucumber, strawberries, fresh mint, lime, soda

CIDERS & COOLERS

Hunters Dry 330ml 40
Hunters Gold 330ml 40
Hunters Chilled 40
Savanna Dry 330ml 45
Savanna Light 330ml 45
Savanna Lemon 45
Smirnoff Spin 42

BEERS

Amstel 330ml

Carling Black Label 330ml
Castle Lite 330ml

Hansa 330ml

Miller Genuine Draft 330ml
Budweiser 330ml

Corona 330ml

Heineken 330ml

Peroni 330ml

Stella Artois 330ml
Windhoek Draught 440ml

Windhoek Light 330ml | Windhoek Lager 330ml

”~N

COCKTAILS

Pineapple Cooler

Captain Morgan Spiced Gold, pineapple, lime, strawberry, mint, soda

Pornstar Martini
passionfruit, lime, vanilla, vodka, bubbly

Island Screwdriver t=a
Absolute vodka, monin watermelon, litchi juice, rosemary

Caribbean Flex =1

Captain Morgan Dark Rum, Créme de Cassis, ginger, Monin strawberry, egg

white

Chilli "Margarita"

El Jimmador, triple sec, lime, red chilli, salt, sugar

Tropical Sunset
Absolute Vodka, grenadine, pineapple, ginger, Blue Caracao

Mojito

Bacardi, mint, lime, brown sugar, ice

Classic Cosmo
Vodka, triple sec, lime, cranberry

Pina Colada
Bacardi white rum, coconut & pineapple

Spiced Strawberry Daiquiri

Captain Morgan Spiced Gold, strawberry, sugar, lemon

Full wine list available on request.
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