
NOVA FOOD MENU

Deep Fried Chicken with Gochujang Sauce 
and Furikake

A popular Fried finger food with spicy fish-based filling, 
crispy spring  roll wrapper and Spicy Sambal Dip

Crispy Ikan Bilis, Japanese Tenkasu Puffs

Homemade Curry Tartar dip

Tomato Sauce, Mozzarella Cheese, Oregano

Popular Thai street food  consisting of Marinated Pork, 
Padron Peppers, Thái Green Chilli Mayo

Fried Potato Salad, Garlic & Scallion XO Sauce

Available every Monday to Saturday from 6:00 PM onwards
Last order is at 9:15 PM

Molasses, Pink Himalayan Peanut Butter,
55% Chocolate Togarashi 

Homemade Sourdough, Ikura, 
Marie Rose Cocktail Sauce

30g of 48-months aged Ibérico De Bellota served with 
Breadsticks & Spanish Guindilla Peppers

Chef’s selection of 30g each, served with a variety of 
condiments

Grilled French Chicken Breast, Baby Corn, 
Sichuan Crispy Corn & Pork Pancetta

SUNSET $48 Combo
Choose any 3 items priced at $20 or below

Available every Monday to Saturday from 6:00 PM onwards
Last order is at 10:15 PM

*Items that are also available during AFTERHOURS 
period 

(Wednesday, Friday, and Saturday from 10:30 PM onwards)

NOVA HAPPY HOUR 
From 6:00 pm to 8:00 pm

Sparkling Wine GLS BTL

Belstar, Prosecco, NV 16 80

Henriot Brut Souverain, NV 28 138

White Wine GLS BTL

Oxford Landing, Chardonnay 2025 14 68
Chardonnay, South Australia, Australia

Craggy Range Te Muna Sauvignon 85
Blanc 2025
Sauvignon Blanc, Martinborough, New Zealand

Olivier Leflaive, Bourgogne Les  Sétilles 108
Chardonnay, Burgundy, France

Rosé Wine GLS BTL

Château Minuty, M de Minuty Rosé 2025 14 68
Grenache Blend, Provence, France

Red Wine GLS BTL

Oxford Landing, Cabernet Shiraz 2024 14 68
Cabernet Shiraz, South Australia, Australia

Terrazas de Los Andes, Reserva Malbec 85
2023
Malbec, Mendoza, Argentina

689 Cellars, Submission Pinot Noir 2021 98
Pinot Noir, California, USA

HOUSEPOUR 1 FOR 1 20

Monkey 47

Absolut Elyx

Ron Zacapa 23 

Codigo Blanco 

Maker’s Mark 

Chivas 18 

* The full wine menu is available upon request from our staff *



COCKTAILS

Hendrick’s Gin, Pineapple Liqueur, Cointreau, 
Homemade Roselle and Cherry Cordial, Lemon, 
Angostura

Toki Whisky, Laphroaig 10, Maple Syrup

Roku Gin, Ancho Chilli Pepper, Jasmine, 
Cucumber Oleo, Tonic Water

Roku Gin, Italian Basil, Cordial, Soda

Red Wine, Cherry Brandy, Passionfruit, Thyme

White Wine, Lillet Blanc, Prickly Pear, Apple, Rosemary

Monkey Shoulder, Lumina Triple Sec, Passionfruit, 
Yuzu,Lemon

Don Julio Blanco, Ube Yam Liqueur, Vanilla, Lime, 
Citrus

Aperol, Prosecco, Soda

Campari, Sweet Vermouth, Prosecco

Vodka, Espresso Mix

Tequila, Orange, Grenadine

Gin, Vodka, Rum, Tequila, Triple Sec, Lime, Coke

Chivas Regal Crystal Gold, Rose Apple Gastrique,
Osmanthus, Cold Brew Sencha

Espolon Blanco, Lumina Triple Sec, Guava, Citrus

Bumbu Rum, Malibu, Coconut, Lime, Mint

WINES BY THE GLASS (150ml)

Montagne de Reims, Champagne

Veneto, Italy

Provence, France

South Australia, Australia

South Australia, Australia

BEERS

Lager, Singapore 

Lager, Netherlands

Stout, Ireland

Pale Ale, Vietnam

IPA, Vietnam

Vodka, Cointreau, Citrus

Vodka, Sweet & Sour

Ube Cream

Midori, Pineapple, Citrus

* The full wine menu is available upon request from our staff *



PACKAGE

‐

‐

BUNDLE OF 3 BOTTLES

CHAMPAGNE BUNDLE PROMOTION

BUNDLE  1  

BUNDLE  2

BOTTLE PROMO

Terms & Conditions
Each bottle purchased includes one (1) mixer set

Promotional bottles cannot be reserved or held for later collection

Promotional bottles are for consumption on the premises only and may 
not be taken away

This promotion is not valid on public holidays or during special events

Management reserves the right to amend, suspend, or terminate this 
promotion at any time without prior notice

SUNTORY PROMO

* The full wine menu is available upon request from our staff *



SPIRITS SPIRITS


