The legend of Navo
For centuries Navo Island has been revered by the Sanasana Villagers for its sacred
role in the survival of its people. Located across the channel from Navo Restaurant, the
island was once used as a place of safe retreat during times of war and conflict, where
women and children sheltered in its secret interior caves, guarded by warriors.
We honour the legend of Navo by showcasing the finest Fijian produce with an
element of Italian flair, accompanied by old and new world wines. All served by our
dedicated Navo team.
Inspired by the our surrounding sea and land, our intensive research for the perfect
local ingredients, we look to deliver a dining experience with a refined touch of Italian
inspired flavour and technique, though staying true to Fiji’s enriching culture through
the colours, aroma and textures.
Supporting local industry is paramount to the success of InterContinental, the map of
the Fijian Islands, identifies the areas where we source the ingredients you will find on
your plate this evening.
We trust you will enjoy your dining experience with us. “BUON APPETITO”

MENU DELLA CASA
Dine off our chef’s carefully crafted signature menu, using the finest Fijian produce
with Italian flair.
ANTIPASTI
Crudo (GF/DF)
cured mahi-mahi, orange, cherry tomato, fennel
Villa Antinori Bianco, Toscana, 2016

PRIMI
Maiale (GF)
Vuda pork belly, scallops, cauliflower, vanilla pear
Yalumba ‘Y Series’ Pinot Grigio, South Australia, 2018

SECONDI
Filetto di Manzo (GF)
beef tenderloin, truffled-polenta, arugula, parmesan, jus
Santa Cristina Sangiovese, Toscana, 2015
or
Risotto all’Aragosta (GF)
Yasawa lobster, fennel, saffron
Piccini Memoro Bianco, Toscana, 2015

DOLCE
Panna cotta (GF/DF)
Fijian pineapple, coconut, lime
d’Arenberg ‘The Noble Wrinkled’ Late Harvest Riesling, McLaren Vale, 2010

CAFFE
Espresso
house-made biscotti
199 per person, food only
289 per person, wine match included

ZUPPE
Pomodoro (V/GFO) 33
roasted vine tomato, Sigatoka basil, crouton
Cioppino (GFO) 44
local seafood, crustacean stock, saffron

INSALATA
Rucola (GF) 37
arugula, parma ham, pear, parmesan, walnut
Amalfi (VG/GF) 35
Sigatoka cucumber, citrus, fennel
Caprese (V/GF) 45
local mozzarella, vine tomato, Sigatoka basil, balsamic

Please note this is a cashless venue and payment is only accepted by room charge or credit card. All prices in the resort is inclusive of 25%
government taxes and levies.
Please inform your attendant of any special dietary or allergen requirements. VG Vegan | V Vegetarian | GF Gluten Free | GFO Gluten Free Option |
DF Diary Free

ANTIPASTI
Maiale (GF) 45
Vuda pork belly, scallops, cauliflower, vanilla pear
Crudo (GF/DF) 40
cured mahi-mahi, orange, fennel, cherry tomato
Calamaro (GF) 40
semolina crusted, arugula, aioli, parmesan
Salmone Infuso (GF) 44
cured salmon, limoncello, beetroot, avocado, radish, olive crumb
Ravioli (V) 37
ricotta, burnt butter, caramelised Sigatoka pumpkin, sage
Linguine 45
squid ink pasta, Natadola mud crab, tomato, Sigatoka basil
recommended wine match, Vinoque Fiano e Greco 29
Pappardelle 40
house rolled, beef cheek ragout, parmesan

Please note this is a cashless venue and payment is only accepted by room charge or credit card. All prices in the resort is inclusive of 25%
government taxes and levies.
Please inform your attendant of any special dietary or allergen requirements. VG Vegan | V Vegetarian | GF Gluten Free | GFO Gluten Free Option |
DF Diary Free

SECONDI
Pesce (GF/DF) 78
mahi-mahi, chat potato, puttanesca salsa
Braciola di Agnello (GF/DF) 82
lamb rack, smoked eggplant, caponata, jus
Cacciatore (GF) 64
Colo-i-Suva chicken, cacciatore braise, chat potato, moca
Parmigiana (V/GFO) 59
eggplant, tomato, house-made crumb
Orecchiette 68
Vuda pork sausage, smoked hock, broccoli, parmesan
Lasagne (V) 58
char-grilled Sigatoka vegetables, basil, parmesan
Fusilli (VG/GF) 62
zucchini, pine nut, gremolata

Please note this is a cashless venue and payment is only accepted by room charge or credit card. All prices in the resort is inclusive of 25%
government taxes and levies.
Please inform your attendant of any special dietary or allergen requirements. VG Vegan | V Vegetarian | GF Gluten Free | GFO Gluten Free Option |
DF Diary Free

GRIGLIATO
All grill items served with your choice of sauce
Jus | Salsa Verde | Gremolata | Porcini Butter | Sicilian Salsa | Eggplant & Bongo Chutney
Black Angus Tomahawk 1.2kg - Aus 198
grass fed Cape Grim beef tomahawk - recommended medium rare, accompanied with
grain mustard | gremolata | jus - please allow 45 minutes cooking time
Yasawa Lobster 600gm | 1kg - Fiji 130 | 158
locally caught whole lobster from the Yasawa Islands
Veal Cutlet 350gm - NZ 125
milk fed, free range
Tenderloin 280gm - Aus 88
Tasmanian 90-day grain finished
Baby Spatchcock 250gm - Fiji 82
herb marinated & butterflied
Yellowfin Tuna 220gm - Fiji 82
locally caught
King Salmon 220gm - NZ 85
served medium-rare

CONTORNO
Roasted chat potatoes (GF) 16

Caponata (GF/DF) 16

Truffled shoestring fries (DF) 16

Tuscan-roasted baby carrots (GF/DF) 18

Arugula, walnut, parmesan salad (GF) 16

Broccoli & almonds (GF/DF) 16

Please note this is a cashless venue and payment is only accepted by room charge or credit card. All prices in the resort is inclusive of 25%
government taxes and levies.
Please inform your attendant of any special dietary or allergen requirements. VG Vegan | V Vegetarian | GF Gluten Free | GFO Gluten Free Option |
DF Diary Free

CAFFE & DIGESTIVI
Caffe 8
espresso, macchiato, caffe lungo, cappuccino, caffe latte

Amari - herbs & roots - served neat, or on the rocks
Fernet-Branca, Milano 25
Amaro Montenegro, Bologna 26

Grappa - made from grapes - served neat, or add to your caffe
Sandro Bottega Young Grappa, Veneto 19

Limoncello - infused with peel of the lemon - served cold, and neat
Bottega Limoncino, Veneto & Sicily 21

Amaretto -sweet Italian liqueur - served neat, or add to your caffe
Disaronno Originale, Italy 23

Please note this is a cashless venue and payment is only accepted by room charge or credit card. All prices in the resort is inclusive of 25%
government taxes and levies.
Please inform your attendant of any special dietary or allergen requirements. VG Vegan | V Vegetarian | GF Gluten Free | GFO Gluten Free Option |
DF Diary Free

DOLCE
Torta 30
Savusavu chocolate, thick cream
Tiramisu 30
espresso, mascarpone, cocoa
Semifreddo (GF) 30
nougat, pistachio
Panna Cotta (GF/DF) 28
Fijian pineapple, coconut, lime
Gelato (GF) 27
house-made, 3 scoops

Please note this is a cashless venue and payment is only accepted by room charge or credit card. All prices in the resort is inclusive of 25%
government taxes and levies.
Please inform your attendant of any special dietary or allergen requirements. VG Vegan | V Vegetarian | GF Gluten Free | GFO Gluten Free Option |
DF Diary Free

Celebrate the spirit of romance and experience the luxury of dining in a private cabana, set
against an inspiring ocean backdrop. Indulge off our lavish Menu Della Casa and matched
wines, served by your own personal waiter, as the warm breeze and gentle waves set the
mood for an evening of romance.

This experience is exclusive to two couples per evening. For reservations contact our team on
3336

CUCINA da TAVOLA
24 hour’s notice required for booking - maximum of 2 people per night
Chef’s selection of dishes designed to be enjoyed prepared live at your table from one of our
senior culinary members

ANTIPASTI
Kokoda (GF/DF)
Yasawa Lobster, coconut, bush lemon

PRIMI
Maiale (GF)
Vuda pork belly, scallops, cauliflower, vanilla pear

SECONDI - please choose one of the below upon booking
Cotoletta (GF)
veal cutlet, celeriac, vine tomato, porcini
or
Linguine all'Astice (DF)
grilled Yasawa lobster, squid ink, tomato

DOLCE
Tiramisu
espresso, mascarpone, cocoa

CAFFE
Espresso
house-made biscotti

DIGESTIVO
Limoncello
Bottega Limoncino, Veneto & Sicily
$400 per person, food only
$550 per person, wine match included

