
Sea to fork, with a twist…

APPETISERS
Start your meal with one of our favourites 

Seared Scallops   SQ
Served with a Cape Malay butter sauce

Pickled Octopus Carpaccio 118
Served with chilli, garlic, fresh herbs, and 
lemon-infused vinaigrette

Beetroot-cured Salmon Gravlax 125
Served with pickled shimeji mushrooms  
and horseradish cream, with micro leaves  
and a seeded cracker

CRUDO & RAW
A taste of the ocean 
The Bugzy  110
Cured Beef Carpaccio with wild mushroom 
arancini, confit garlic aioli, Parmesan shavings, 
and truffle oil

Linefish Ceviche   95
Prawn Tartare  90
Langoustine Carpaccio  175

Served with red onion, peppers, parsley,  
chilli oil, a rice cracker

Fresh Oysters (each) 30
Served with chilli and radish

ON THE LIGHTER SIDE
Light bites and sensational salads

Grilled Calamari Salad 88
Japanese slaw, green apple, cucumber  
ribbons, and toasted sesame seeds

Grilled Prawn Salad 160
Japanese slaw, green apple, cucumber  
ribbons, and toasted sesame seeds 

Cajun Seared Salmon 128
With avocado, red onion, edamame,  
pineapple, seasonal leaves, minted Thai 
dressing, and toasted sesame seeds

Cajun Chicken option also available

Lobster Salad  155
Crunchy seasonal leaves, sprouts, radish, 
avocado, chives, and a zesty citrus dressing

Lobster Sandwich  165
Chopped lobster set in a buttery brioche 
sandwich served with Japanese slaw  
and lemon teriyaki



Falklands Calamari Wrap 84
A Tightline classic served with Cajun mayo 

STREET STYLE
So much more than just “Fish & Chips...” 

Fish* - Your choice of fried or grilled

Line Fish of the day  
(Visit our Deli to see what’s on offer today) 

Deep Sea Hake Fillets (single) 85

Add extra fillet  60

Fresh Norwegian Salmon 

(We suggest this grilled) 225

Kingklip  147

* Served with chips

Whole Farmed Kob*  458
-  Baked in a papillote with our garlic  

 and herb compound butter, white wine  

 & fresh lemon or 

-  With our signature seafood rub, and  

 basted with compound butter

* Served with chips

Calamari** - Your choice of fried or grilled

Tender 150g Falklands Calamari Tubes 
With our signature seafood seasoning 94

Crispy Falklands Calamari Heads  75 
Drizzled with our sticky Thai dressing

Salt & Pepper Chokka  168
With garlic, chilli and spring onion

**Remember to place your side order

TEMPURA
Light, crunchy, and positively moreish 

4 Prawns  95

4 Langoustine Pops  110

4 Crab Croquettes   95

All served with a lime soya dipping sauce

Tempura Oysters (Each) 30 
Served with chilli and radish



PRAWNS, LANGOUSTINES & LOBSTER
What we do best!

Flame Grilled King Prawns  278
6 King Prawns, grilled to perfection served with 

garlic, a side, and your choice of:

-  Lemon & herb butter cream sauce or

-  Spicy Mozambican butter

Flame Grilled Rock Lobster 368
Prepared head-on and served with roasted 

garlic aioli, fresh lemon, and a side

Flame Grilled Langoustines  698
3 XL Langoustines in our signature  

Tightline lemon butter served with  

your side of choice

PRIME SOURCED CUTS
Our “turf” is as good as our “surf”

Jimbo’s Burger  145
Our iconic cheeseburger with pickles, red 

onion, garlic aoli, and smoked cheddar

Beef Cut of the Day  SQ
Served with crushed potatoes, chimichurri and 

deep fried onions 

Parmesan & Panko Chicken  130
Crumbed chicken served with chips, green slaw 

and your choice of garlic aoli or honey lemon 

mustard

SOME LIKE IT SAUCY  20
Our sauces are made fresh, in-house every day

Tightline Tartar House Peri-Peri

Lemon Butter Garlic Aoli

SOMETHING ON THE SIDE
Chips  32

Savoury Rice  32

Tempura Vegetables  40

Green Slaw  32

Garlic Bread  32

Chargrilled Corn  32

Sweet Potato Fries  32

Garden Salad   30



SUSHI
THE CLASSICS
Because classics are classic for a reason!
(Served with authentic Japanese soy sauce, 
ginger and wasabi)

Nigiri (4pcs)
- Tuna 78
- Langoustine 118
- Salmon 87
- Unagi Torched Salmon 90
- Giant Prawn 123

Maki (4pcs)
- Salmon 49
- Tuna 46
- Avo  39

Rainbow Roll (4pcs)
- Salmon Avocado  86
- Tuna Avocado  83
- Smoked Linefish  83

California Roll (4pcs)
- Spicy Tuna  65
- Salmon  70
- Tempura Prawn  78

Fashion Sandwiches (4pcs)
- Salmon  74
- Tuna  79
- Prawn  80
- Avo and Cucumber  49
- Smoked Linefish  69

Roses (4pcs)
- Smoked Linefish  76
- Salmon  85
- Spicy Tuna  79
- Beef Carpaccio  82

Bamboo Roll (4pcs)  94
Avocado, tempura prawn, sweet chilli  
mayo, and teriyaki 

Sashimi
- Linefish (4pcs) 99
- Salmon (4pcs) 135
- Tuna (4pcs) 129
- Langoustine (Medium 3pcs)  255



TIGHTLINE SPECIALITIES
Sushi, our way.
(Served with authentic Japanese soy sauce, 
ginger and wasabi)

Sushi Crunch (4pcs)
- Panko-crumbed Salmon: 85  
 Cream cheese, Japanese mayo  
 and Teriyaki  

- Panko-crumbed Tuna: 84  
 Cream cheese and spicy mayo

- Panko-crumbed Crayfish: 143 
 Cucumber, avocado, sesame,  
 and caviar 

Hand Rolls (1pcs)
- Seared tuna: 90 
 With crunchy wasabi peanuts,  
 Japanese slaw, and gochugara spice  

- Smoked salmon: 110 
 With pickled radish, panko-crumbed  
 prawn, and edamame bean salsa  

- Nero: 160 
 With black rice, panko-crumbed  
 crayfish, avocado and cucumber

NEW ERA
Sushi-Pizza  99 
Tuna, and salmon pizza slice,  
on a sushi rice pizza base

Sushi Donut 99 
Langoustine, smoked salmon, avocado,  
and tuna with gochugaru spice

Durban Crab Curry Roll (8pcs) 153 
With pickled orange crab, kewpie masala,  
fresh pineapple salad, and sev & nuts 

Poke Bowls
- Rainbow bowl:  153 
 With prawn, salmon, and smoked  
 linefish with edamame, wakame and  
 grilled pineapple

- Firecracker tuna bowl: 135 
 With sesame rice, wasabi peanuts,  
 chilli, pineapple, and radish 

- Nero bowl: 165 
 With panko-crumbed crayfish,  
 black rice, cucumber, pickled radish,  
 and lime mayo 



Edamame 68

Grilled with Korean chilli, sesame seeds, 
soy sauce, and ginger  

DIY Home Sushi Kit 158

- 500g Sushi rice, nori sheets,  
 sesame seeds, rolling mat,  
 chopsticks, pickled ginger, soy  
 sauce, and wasabi 

Head to our Deli, choose your  
fish and prawns, and create your  
signature sushi at home!

SUSHI COMBO PLATTERS  
AND SPECIALS
Tightline Classics Platter (24pcs) 453

Salmon Roses (4pcs)

Giant Prawn Nigiri (4pcs)

Smoked Linefish Rainbow Roll (4pcs)

Tuna Sashimi (4pcs)  

Avocado Maki (8pcs)

Chef’s Signature Selection (18pcs) 570

Prawn Bamboo Roll (4pcs)

Tuna Fashion Sandwich (4pcs)

Salmon Crunch (4pcs)

Black Rice Hand Roll with Crayfish (2pcs)

Beef Carpaccio Roses (4pcs)

Crustacean Platter (18pcs) 675

Langoustine Nigiri (4pcs)

Langoustine Sashimi (2pcs)

Durban Crab Curry Roll (8pcs)

Panko-crumbed Crayfish  
Crunch Roll (4pcs)

Rainbow Sashimi platter (9pcs) 265

Tuna (3pcs) 

Salmon (3pcs) 

Linefish (3pcs)



Served until 11am 

TOASTED BAGELS OR OPEN 
CIABATTA
Smoked salmon, herbed cream 
cheese, pickled red onion, and 
capers  89

Bacon, scrambled eggs, and 
homemade tomato chutney 82

Avocado, chilli salt, rocket,  
and feta   65

THE BENNIES
(Because nothing beats a good 
Bennie…)

Classic Benedict
Two poached eggs sitting on an 
English muffin with your choice of:

- Tightline house-cured  
 Salmon Gravlax  95

- Streaky Bacon  85

- Avo   78

FRESHLY BAKED FROM OUR 
COFFEE BAR
Butter Croissant:  45 
Served with butter, cheese  
and preserve

Pain au Chocolate: 35 
Served as is for the perfect 
chocolate and pastry kick

SMOOTHIE OF THE DAY
Ask us about the flavour on  
offer today 

COFFEE
Tell us how you like yours  
and we’ll make it happen!
- Cappuccino (Short) 30

- Cortado   32

- Americano (Short) 27

- Latte (Tall)  33

- Mocha (Tall)  36

- Espresso (Short) 22

- Double Espresso (Tall) 24

- Red Cappuccino (Short) 32

- Flavoured Latte 35 
 Vanilla, Hazelnut or  
 Butterscotch 

Don’t need the buzz? 
Ask for a decaf  

Need a pick-me-up?  
Ask for an extra shot  5,50

Milk alternatives:  
Almond Milk/Oat Milk 8,20

HOTTIES
Classic Hot Chocolate 35
Spice Chai (Tall)  38

FRAPPE
Iced Coffee  50
Flavoured Iced Coffee 55

BOTTLED WATER
Valpre Sparkling/Still Water  
 -  750ml  40 
 -  350ml  25

FRESH JUICES
Ask us about our freshly  
pressed juices 

START THE DAY WITH ONE OF OUR SIGNATURE BREAKFASTS 

Keep an eye out for the Chef’s weekend 
breakfast specials
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Sea to fork, with a twist…

ON THE LIGHTER SIDE
Light bites and sensational salads

Grilled Calamari Salad 88

Japanese slaw, green apple, cucumber 

ribbons, and toasted sesame seeds 

Grilled Prawn Salad 160

Japanese slaw, green apple, cucumber 

ribbons, and toasted sesame seeds 

Cajun Seared Salmon 128

With avocado, red onion, edamame, 

pineapple, seasonal leaves, minted Thai 

dressing, and toasted sesame seeds

Cajun Chicken option also available

Lobster Salad 155

Crunchy seasonal leaves, sprouts, 

radish, avocado, chives, and a zesty 

citrus dressing

Lobster Sandwich 165

Chopped lobster set in a buttery 

brioche sandwich served with 

Japanese slaw and lemon teriyaki

Falklands Calamari Wrap 84

A Tightline classic served  

with Cajun mayo 

STREET STYLE
So much more than just “Fish & 

Chips...” 

Fish* - Your choice of fried or grilled

Line Fish of the day  

(Visit our Deli to see what’s on offer today) 

Deep Sea Hake Fillets (single) 85

Add extra fillet 60

Fresh Norwegian Salmon 

(We suggest this grilled) 225

Kingklip 147

*Served with chips

Whole Farmed Kob 458

- Baked in a papillote with our  

 garlic and herb compound butter,  

 white wine & fresh lemon or 

- With our signature seafood rub,  

 and basted with compound butter

*Served with chips

Calamari - Your choice of fried or grilled*

Tender 150g Falklands  
Calamari Tubes  94 
With our signature seafood seasoning 

Crispy Falklands  
Calamari Heads 75

Drizzled with our sticky Thai dressing

Salt & Pepper Chokka  168

With garlic, chilli and spring onion

*Remember to place your side order

TEMPURA
Light, crunchy, and positively 

moreish 

4 Prawns 95

4 Langoustine Pops  110

4 Crab Croquettes  95

All served with a lime soya dipping 
sauceA
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PRAWNS, LANGOUSTINES & 
 LOBSTER
What we do best!

Flame Grilled King Prawns  278

6 King Prawns, grilled to perfection 

served with garlic, a side, and your 

choice of:

- Lemon & herb butter cream sauce   

 or

- Spicy Mozambican butter

Flame Grilled Rock Lobster 368

Prepared head-on and served with 

roasted garlic aioli, fresh lemon,  

and a side

Flame Grilled Langoustines  698

3 XL Langoustines in our signature  

Tightline lemon butter served with  

your side of choice

PRIME SOURCED CUTS
Our “turf” is as good as our “surf”

Jimbo’s Burger 145

Our iconic cheeseburger with  

pickles, red onion, garlic aoli,  

and smoked cheddar

Beef Cut of the Day SQ

Served with crushed potatoes, 

chimichurri and deep fried onions 

Parmesan & Panko Chicken  130

Crumbed chicken served with chips, 

green slaw and your choice of garlic 

aoli or honey lemon mustard

SOME LIKE IT SAUCY  
Our sauces are made fresh, in-house 

every day

Tightline Tartar 20

House Peri-Peri  20

Lemon Butter  20

Garlic Aoli 20

SOMETHING ON THE SIDE
Chips 32

Savoury Rice 32

Tempura Vegetables 40

Green Slaw 32

Garlic Bread 32

Chargrilled Corn 32

Sweet Potato Fries 32

Garden Salad 30

DESSERT 

Häagen-Dazs, 100ml tub

A sweet ending to your meal! 

Belgian Chocolate 40

Cookies & Cream 40

Salted Caramel 40

Vanilla & Cream 40

Macadamia Nut Brittle 40

Tak
e A
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y

Tightline Salta
Shop 24A, Marine Walk Shopping  

Centre, Salta Boulevard,  
Jabu Ncobo Drive, Umdloti

031 007 0551          082 779 9966

salta@tightline.co.za

@tightline_

@TightlineSouthAfrica
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SUSHI
Sushi Donut 48

Smoked salmon, avocado,  
cream cheese, and cucumber

 

Sushi Pizza 52

Smoked salmon on a pizza-
shaped rice slice with  
cucumber and kewpie mayo

 

Mini Poke Bowl  44

Edamame, avocado, cucumber, 
carrots, sushi rice, and toasted 
sesame seeds 
Add:
 - Prawn  39

 - Smoked Salmon  29

 - Linefish  22

 - Crumbed Chicken Strips 18

 - Bacon 14

FOR THE SMALL FRYS
 

Bacon & Egg Bun 45
 

Mac & Cheese 45

Add:
 - Prawn 20

 - Bacon 20
      

Cheese Toastie* 45
 

Real Fish Fingers* 65
 

4 Crumbed Prawns* 62
 

Crumbed Chicken Strips* 53
 

Crumbed Calamari* 62
 

*Served with chips  

and cucumber slices
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DESSERT 

Häagen-Dazs, 100ml tub

Belgian Chocolate 40

Cookies & Cream 40

Salted Caramel 40

Vanilla & Cream 40

Macadamia Nut Brittle 40

DRINKS 
BOTTLED WATER
Valpre Sparkling/Still Water  
 - 750ml  40 
 - 350ml  25

FRESH JUICES
Ask us about our freshly  
pressed juices 
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WINES BY THE GLASS

Bouchard Finlayson Sauvignon Blanc 70

Secateurs Chenin Blanc 60

Vergelegen Chardonnay 80

The Printer’s Devil Gremlin 95

Steenberg Sparkling Sauvignon Blanc  80

Strandveld Skaamgessigie  
Pinot Noir Bubbly 105

Graham Beck Bliss Nectar 95

Holden Manz Rothko Rose 85

Steenberg Rose 65

Vergelegen Cabernet/Merlot 85

Thorne & Daughters Copper Pot  
Pinot Noir 85

WHITE WINES

Sauvignon Blanc

STEENBERG BLACK SWAN  
Constantia 450
Lime zest, persimmon, nectarine, mange tout, 
and a mouth-watering acidity

STEENBERG RATTLESNAKE  
Constantia  300
Barrel fermented, white blossom, elderflower, 
and asparagus

HARRY HARTMAN ‘SUMMER’  
Elgin  290
Stone aged, wild ferment, mint, passionfruit, 
kiwi, citron, and almond skin

BARTINNEY Stellenbosch  295
Granadilla, green fig, grapefruit, and minerality

CALLENDER PEAK ‘WINTERHOEK’  
Ceres Plateau  240
Stonefruit, green melon, and citrus driven

Chenin

DAVID & NADIA Swartland 645
Thatch and fennel aromas, with citrus and 
umami flavours

JOOSTENBERG ‘DIE AGTEROS’ 
Paarl 315
Baked apple, honey, and flintstone with a 
subtle creamy texture

BABYLONSTOREN Franschoek  225
Summer infused refreshment, with notes of 
guava and melons

Chardonnay

BOUCHARD FINLAYSON  
‘KAAIMANSGAT’ Overberg  345
Notes of oak, with buttery, and vanilla 
undertones

JULIEN SCHAAL  
‘MOUNTAIN VINEYARDS’ Elgin  305
Dense and juicy with lime, grapefruit,  
and sour plums

JORDAN UNOAKED Stellenbosch  255
Grated lemon zest, citrus orchard, and apricots

White Blends and Other Varietals

BLACK OYSTERCATCHER ‘WHITE PEARL’  
(Semillon/Sauvignon Blanc)  
Cape Agulhas  265
Aromatic with French oak, citrus, and ginger

VUURBERG WHITE  
(Chenin/Semillon/Viognier)  
Stellenbosch and Swartland  360
Honeysuckle, citrus, yellow peach, and spice

VONDELING BABIANA  
(Chenin/Viognier/Grenache Blanc/
Roussanne) Paardeberg  425
Honeyed notes, roasted almonds, citrus 
blossoms, and fragrant cloves

KEERMONT TERRASSE  
(Chenin/Chardonnay/Sauvignon Blanc) 
Stellenbosch  375
Lime, apple, hazelnut, vanilla spice, and 
butterscotch

ALTYDGEDACHT GEWURTZTRAMINER 
Durbanville  305
Rose petals, Turkish delight, and litchi

SPIOENKOP RIESLING Elgin  470
Dry Alsace style, with a citrus acidity

THE PILGRIMAGE SEMILLON  
Franschoek  795
Ultimate food wine, rich palate, honey, nougat, 
and citrus

ROSE

B VITNERS BLANC DE NOIR  
(Grenache/Pinotage) Stellenbosch  250
Summer berries, floral, and fynbos

VAN LOGGERENBERG  
‘BREAK A LEG’ Stellenbosch 250
Red cherry, apple, orange, and spiceA
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BUBBLY

*French options also available on request

GRAHAM BECK BLANC DE BLANC 2017 
Robertson 625
Fresh limes, green apples, pears, and brioche

VERGELEGEN MMV Somerset West  595
Lovely fine mousse, toast, citrus, spice, and 

baked apples

LE LUDE BRUT ROSE Franschoek  660
Ripe cherries, red lollipop, lemon curd, and 

elegant mousse

GENEVIEVE BRUT Bot River  385
Citrus blossom and white fruit for a balanced 

finesse

GENEVIEVE ROSE (100% Shiraz)  
Bot River  415
Dark salmon, pomegranate, and juicy red 

grapefruit

RED WINES

Merlot

STEENBERG Constantia 390
Tobacco leaf, plum, redcurrant, vanilla, and 

spicy clove

MORGENSTER Heldeberg 250
Fruity notes, cinnamon, and fine tannins

Cabernet Sauvigon

PLAISIR DE MERLE Franschoek 460
Full bodied, dark chocolate, cedar, sweet 

vanilla, and firm tannins

RICKETY BRIDGE ‘PAULINA’  
Franschoek  480
Red cherries, herbal notes, well integrated oak, 

cassis, and subtle minerality

Pinotage

SPIOENKOP ‘1900’ Stellenbosch 450
Graphite elements, berries, black olives, 

elderberry, and violet

RICKETY BRIDGE Franschoek  260
Blueberries, red currants, and a juicy finish

Shiraz

TAMBOERSKLOOF Stellenbosch  470
Cranberry, blackberry, and jasmine notes

ARENDSIG Southern Robertson 355
Tobacco hints, cigar box, and vibrant red fruit

Pinot Noir

DRIEHOEK Cederberg  435
Red fruit, cherries, raspberries, and earthy 

undertones

KAT SE SNOR Overberg  550
Expressive aromatics, red berry, sweet leaf, and 

resinous black cherry

Red Blends and Other Varietals

MVEME RAATS DE COMPOSTELLA 
(Bordeaux) Stellenbosch  2300
Red plum, Black Cherry Fruit, and cinnamon

RAATS RED JASPER (Cabernet Franc/
Malbec/Merlot) Stellenbosch 430
Chocolate, aniseed, spicy tobacco, blackberry, 

and bramble

AA BADENHORST FAMILY RED (Shiraz/
Grenache Noir/Cinsault) Swartland 590
Complex pepper, liquorice, black cherries, and 

lavender

BOUCHARD FINLAYSON ‘HANNIBAL’ 
(Sangiovese/Nebbiolo/Pinot Noir)  
Hemel en Aarde 615
Aromatic leather, violet notes, cherry, liquorice, 

and rooibos

GROOTE POST SALT OF THE EARTH  
(Shiraz/Cinsault) Darling 450
Dark cherries, plum, cedar wood, and white 

pepper

SJINN SAIGNEE (Mourvedre/Syrah/
Trincadeira) Malgas  495
Complex rose petals, red fruit, and macadamia 

nuts

BALEIA VINHOS ROCHAS  
(Tempranillo/Syrah)  
Cape South Coast 275
Vibrant, juicy, bursting with minerality, leather, 

sweet spice, and cherries

SPICE ROUTE GRENACHE  
Swartland  305
Red berry, subtle pepper, and cardamom spice
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SUSHI
THE CLASSICS
Because classics are classic for a 
reason!
(Served with authentic Japanese 
soy sauce, ginger and wasabi)

Nigiri (4pcs)
- Tuna 78
- Langoustine 118
- Salmon 87
- Unagi Torched Salmon 90
- Giant Prawn 123

Maki (4pcs)
- Salmon 49
- Tuna 46
- Avo  39

Rainbow Roll (4pcs)
- Salmon Avocado  86
- Tuna Avocado  83
- Smoked Linefish  83

California Roll (4pcs)
- Spicy Tuna  65
- Salmon  70
- Tempura Prawn  78

Fashion Sandwiches (4pcs)
- Salmon  74
- Tuna  79
- Prawn  80
- Avo and Cucumber  49
- Smoked Linefish  69

Roses (4pcs)
- Smoked Linefish  76
- Salmon  85
- Spicy Tuna  79
- Beef Carpaccio  82

Bamboo Roll (4pcs)  94
Avocado, tempura prawn, sweet 
chilli mayo, and teriyaki 

Sashimi
- Linefish (4pcs) 99

- Salmon (4pcs) 135

- Tuna (4pcs) 129

- Langoustine (Medium 3pcs)  255

TIGHTLINE SPECIALITIES
Sushi, our way.
(Served with authentic Japanese 
soy sauce, ginger and wasabi)

Sushi Crunch (4pcs)
- Panko-crumbed Salmon: 85  
 Cream cheese, Japanese mayo  
 and Teriyaki  

- Panko-crumbed Tuna: 84  
 Cream cheese and spicy mayo

- Panko-crumbed Crayfish: 143 
 Cucumber, avocado, sesame,  
 and caviar 

Hand Rolls (1pcs)
- Seared tuna: 90 
 With crunchy wasabi peanuts,  
 Japanese slaw, and gochugara  
 spice  

- Smoked salmon: 110 
 With pickled radish, panko- 
 crumbed prawn, and edamame  
 bean salsa  

- Nero: 160 
 With black rice, panko-crumbed  
 crayfish, avocado and cucumber

NEW ERA
Sushi-Pizza  99 
Tuna, and salmon pizza slice,  
on a sushi rice pizza base

Sushi Donut 99 
Langoustine, smoked salmon, 
avocado, and tuna with  
gochugaru spice
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salta@tightline.co.za            @tightline_            @TightlineSouthAfrica

Su
sh

i Durban Crab Curry Roll  
(8pcs) 153 
With pickled orange crab,  
kewpie masala, fresh pineapple 
salad, and sev & nuts 

Poke Bowls
- Rainbow bowl:  153 
 With prawn, salmon,  
 and smoked linefish with  
 edamame, wakame and  
 grilled pineapple

- Firecracker tuna bowl: 135 
 With sesame rice, wasabi  
 peanuts, chilli, pineapple,  
 and radish 

- Nero bowl: 165 
 With panko-crumbed crayfish,  
 black rice, cucumber, pickled  
 radish, and lime mayo 

Edamame 68

Grilled with Korean chilli, sesame 
seeds, soy sauce, and ginger  

DIY Home Sushi Kit 158

- 500g Sushi rice, nori sheets,  
 sesame seeds, rolling mat,  
 chopsticks, pickled ginger, soy  
 sauce, and wasabi

 

Head to our Deli, choose your 
fish and prawns, and create  
your signature sushi at home!

SUSHI COMBO PLATTERS  
AND SPECIALS
Tightline Classics Platter 
(24pcs) 453

Salmon Roses (4pcs)

Giant Prawn Nigiri (4pcs)

Smoked Linefish  
Rainbow Roll (4pcs)

Tuna Sashimi (4pcs)  

Avocado Maki (8pcs)

Chef’s Signature Selection 
(18pcs) 570

Prawn Bamboo Roll (4pcs)

Tuna Fashion Sandwich (4pcs)

Salmon Crunch (4pcs)

Black Rice Hand Roll  
with Crayfish (2pcs)

Beef Carpaccio Roses (4pcs)

Crustacean Platter  
(18pcs) 675

Langoustine Nigiri (4pcs)

Langoustine Sashimi (2pcs)

Durban Crab Curry Roll (8pcs)

Panko-crumbed Crayfish  
Crunch Roll (4pcs)

Rainbow Sashimi platter  
(9pcs) 265
Tuna (3pcs)

Salmon (3pcs)

Linefish (3pcs)
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Tightline Salta
Shop 24A, Marine Walk Shopping Centre, Salta Boulevard, Jabu Ncobo Drive, 

Umdloti

031 007 0551          082 779 9966



WHISKY / WHISKEY 
Bain’s Single Grain  30

Bell’s  25

J & B  25 

Johnnie Walker Black Label 40

Jameson Original Irish  35

Jameson Select Reserve   45

The Macallan Double Cask 12YO   85

The Glenlivet 12YO 60 

Glenfiddich 15YO  90

Ardbeg 10YO  85

BOURBON 
Jack Daniel’s  30

Woodford Reserve  40

BRANDY / COGNAC  
Klipdrift  25

KWV 10YO  35

1920  30

Tokara Potstill 10YO  85

Hennessy VSOP 100

Remy Martin 100

VODKA 
Skyy  30

Grey Goose  40

GIN 
Tanqueray London Dry   30

Inverroche (Classic / 
Verdant / Amber)  40

Six Dogs Blue  50

Hendrick’s  45

TEQUILA 
El Jimador Gold / Silver  30

Espolon Reposado  55

Patron XO Café   40

Don Julio Reposado  90

Clase Azul Reposado 240

RUM 
Tapanga Gold 40

Tapanga Kopra Aperitif 35

Sugar Baron Craft White Rum  45 

LIQUEUR
Frangelico  25

Kahlua  25

Campari  30

Grappa Antonella Cabernet  75

Amarula  20

Jagermeister  30

Boplaas Cape Tawny Port  30

Keermont Fleurfontein  80

BEER / CIDERS 
Black Label  35

Castle Lite  35 

Castle Lite Draught (On Tap) 40

Windhoek Light  35 

Windhoek Draught 40

Corona   45

Devil’s Peak Zero  35

Savannah / Savannah Light 40

Hunters Dry  40

Heineken 40

MINERALS
Fitch and Leedes  20

Appletizer / Grapetizer 30

Coke / Coke Zero  20 

Sprite / Sprite Zero 20

Fanta Orange 20

Stoney Ginger Beer 20

Valpre Sparkling / Still Water
   -   750ml 40
   -   350ml 25

Red Bull / Sugar Free 40

Freshly pressed juice  40

Lime / Passionfruit / 
Kola Tonic Cordial 6
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‘THE MARTINI SERIES’

For many, this is the ultimate cocktail, 

named after its inventor, Martini de 

Anna de Toggia, we offer 3 delicious 

variants of this celebrated and iconic 

drink...

Classic  75

Tanquery or Skyy & Vermouth

Pornstar  115
Absolut vanilla, passion fruit purée, 

and lemon juice, served with 

Steenberg Sparkling Sauvignon Blanc

Espresso  95

Skyy, 2 measures of espresso & Kahlúa

Mojito  90
Locally sourced KZN dark-aged 

rum, rich in flavour and redolent of 

sunshine holiday memories

Tapanga dark-aged rum, lime, mint, 

and a soda splash

Margarita  80

Attributed to Francisco Morales and 

invented in 1942 in Mexico, this simple 

yet enthralling mixture of flavours is 

guaranteed to weave a spell on your 

taste buds

El Jimador Blanco, triple sec & lime 

Whiskey Sour  85

Classic concoction for the whiskey 

lover which found its origins in the 

American south

Jameson, lemon, whey, and Angostura 

splash

Negroni  85
Elegant, a tad extravagant, and a 

quintessential aperitif to begin  

any occasion

Hendrick’s, Martini Rosso & Campari

Old Fashioned  85
In movies, it is not uncommon to see 

cowboys drinking their bourbon 

straight from the bottle, often pulling 

the cork out with their teeth. We offer 

a slightly more civilized version!

Woodford Reserve, sugar & Angostura 

Stardust  85
This gin based cocktail will bring  

a sparkle to the eyes and a smile  

to the lips

Gin, elderflower, lemon juice,  

and Fitch & Leedes lemonade

Queen B  80
Simple, subtle and much more 

powerful than appearance suggests, 

this is the perfect start to an  

al fresco summer dinner

Skyy, berry syrup, lemon juice, 

pineapple juice, and whey

Aperol Spritz  85
Sometimes the simple things in  

life really are the best

Aperol, Steenberg Sparkling 

Sauvignon, soda, and fresh orange

All prices incl. VAT

Prices valid until 31 December 2022

Get a cocktail loyalty  
card and enjoy your  
11th cocktail on us!
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