B R 4
FOOD MENU
Opening Hours: 11.00am till 5.30pm

Fresh

Viet Rice Paper Rolls — grilled pork, prawns, spring onion, nouc mam

Turkish Bread — house made dips, marinated olives

Hearts of Romaine

romaine hearts, pancetta, shaved grana padano, Spanish anchovy, poached egg

Add

Grilled chicken
Smoked salmon
Prawns

Wok

Char Kway Teow - penang style flat noodles, leader prawns, choi sum, soy chili

Nasi Gioreng — Japanese fried rice, sambal, shrimps, fried egg, grilled chicken
Local tastes

Fish Kokoda - today’s catch, fresh coconut milk, kumquat juice, fresh salsa, nama, toasted
coconut, cassava fries

Vuaka Vavi - dry rub pork belly, burnt pineapple chili salsa, kumala crisp

Chicken Kari Chaser - dates and tamarind reduction, coconut and cumin chutney, pickled
onion and coriander

Okra and Pumpkin Burritos - cardamon rice, kachumber, mint yoghurt, grilled paneer, lemon
pickle, fresh roti V

Poolside classics

Craft Beer Battered Reef Fish — bistro Fries, tartar, grilled lemon

Black Angus Burger — ground beef patty, brioche bun, aged cheddar, crisp bacon, slaw & bistro fries
Nachos Classic — ground spiced beef, sour cream, guacamole, pico de galo , jalapenos

Steak Sandwich — charred beef tenderloin on grilled ciabatta, bacon, fried egg, slaw, bistro fries
Sides

Bistro fries

Charred corn

Onion rings

Desserts

Knickerbocker Glory — layers of ice cream jelly, whipped cream, amarena cherries
Frozen Nougat — stewed balsamic strawberries, honey ice cream

Fruits of the Season — local fruits, lime yoghurt

House Made Gelato

V - Vegetarian
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« Prices are inclusive of 15% Fiji government taxes. All prices will be charged in Fiji dollars.
« A10% Public Holiday surcharge applies to all food & beverage items .



125ml

Sauvignon Blanc

glass bottle

Te Henga, Sauvignon Blanc, Marlborough, NZ 19
Oxford Landing Sauvignon Blanc, South AU 16
Ata Rangi, Martinborough, NZ

Vasse Felix, Sauvignon Semillon Blanc, Margaret River, AU

Pinot Gris/Grigio
Te Henga, Pinot Grigio, Marlborough, NZ 19
Oxford Landing, Pinot Grigio, South,AU 16

Greywacke, Pinot Gris, Marlborough, NZ
Roaring Meg, Pinot Grris, Central Otago, NZ

Chardonnay

Oxford Landing, Chardonnay, South Australia, AU 16

Shiraz

Oxford Landing , Shiraz, AU 16

Pinot Noir

Te Henga, Pinot Noir, Marlborough, NZ 19

Cabernet Sauvignon

The Cigar, Yalumba Cabernet Sauvignon, Coonawarra, AU
Luis Felipe Edwards, Cabernet Sauvignon, Santiago, Chile 16

Rose

Luis Felipe Edwards, Rose, Santiago, Chile 16
M Minuty Rose Cotes de Provence, FR

Unleaded

Wailoaloa Fresh

Basil leaves, cucumber and fresh watermelon

Kamikamica

Mango juice, cranberry juice, lime, mint leaves and
sugarcane syrup

Tovolea

Fresh ginger, simple syrup, lemon and lime juice

Virgin Mojito

Fijian bush lemon, lime juice, sugar syrup muddled with fresh
mint leaves and soda water

Colada Crush

Coconut cream, pineapple juice, simple syrup and fresh lime
juice

Virgin Mary

Tomato juice, lemon juice, celery, tobasco worcestershire
sauce, cilantro, pepper & salt
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« Prices are inclusive of 15% Fiji government taxes.
« All prices will be charged in Fiji dollars.

o A10% Public Holiday surcharge applies to all food & beverage items.
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BREE /T

DRINKS MENU
Opening Hours: 11.00am till 5.30pm

Beer & RTD

Fiji Bitter 12
Fiji Gold 12
Vonu Original 14
Vonu Ultra Low Carb 16
Corona Extra 16
Heineken Beer Bottle 16
Heineken 0.0 Beer Bottle 14
Tribe Lime & Soda 16

Tribe Raspberry & Watermelon 16
James Squires 150 Lashes Pale Ale 18
Peroni Nastro Azzuro 15

Softs

Coke

Coke Zero
Sprite

Fanta Orange
Fanta Pineapple
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Mineral Water

Fiji Water 500ml 5
Fiji Water 1 litre 10
VaiWai Sparkling 750ml 14
Rum

Bundaberg Original 12
Kalo Kalo Pure White Rum 10
Bati Dark Rum 10
Bati White Rum 12
Bati Spiced Rum 12
Ratu Spiced Rum 15
Sailor Jerry Spiced Rum 14
Ratu Dark Rum 14
Malibu White Rum 12

Cocktails

Island Beauty

Gin

Blue Turtle
Hendricks

Suntory Roku Japanese Craft

Bombay Sapphire
Four Pillars Bloody Shiraz
Regal London Dry Gin

Vodka

VulaViti Pure Fijian
Beluga Noble

Grey Goose Original
Belvedere

Absolut Vanilla
Absolut Peach
Absolut Mango

Czarina

30ml
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Single Malt Whiskey

Glenfiddich 12YO

The Balvenie 12YO Triple Cask

Dalwhinnie 15YO

Blended & Other
Whiskey

Ballentine's
Jameson Irish
Canadian Club
Jack Daniels
Southern Comfort
Makers Mark
Regal whiskey

Tequila

Jose Cuervo Especial
Reposado Gold
Patron Silver

Patron Reposado
Patron Anejo

Bati spiced rum, Bati coconut, ginger ale and lime cordial

Tequila Mule

Tequila, ginger beer, fresh lemon & lime juice

Margarita

Tequila, triple Sec, lemon juice, rimmed with organic sea salt

Pina Colada

White rum, coconut liquor, coconut cream and pineapple juice

Expresso Martini

VulaViti kofi, simple syrup with a shot of expresso

Cosmopolitan

VulaViti vodka, cointreau , cranberry juice and a dash of lime

Manhattan Cocktail

Bourbon whiskey, vermouth and bitters

Passionfruit Martini

VulaViti vodka, passionfruit with soda water

Mojito

White rum, lime muddled with sugar crystals and mint leaves

Smoke Old Fashioned

Jameson, sugarcane juice, fresh orange and a dash of bitters

Coral Collision

VulaViti vodka with creme de casis with lemon & lime

Wailoaloa Twist

Bati rum, passionfruit, cranberry juice and soda water

Sea Breeze

VulaViti vodka, chambord and uplifted with lemon & lime

Ocean Waves

VulaViti surfing, passionfruit and apple juice

Long Island Ice Tea

Czarina vodka, kalokalo rum, regal gin, jose cuervo silver, triple sec,

lime juice and coke
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