
STARTERS

SALADS

BURGERS & WRAPS

MAINS

SIDES

LENTIL DAHL SOUP
lemon and croutons

CHICKEN MISO RAMEN 
roast chicken on miso broth, noodles egg and 
Asian vegetables

KOREAN FRIED CHICKEN
Asian coleslaw and sweet soy glaze

KOKODA
national dish of Fiji - marinated raw fish, chilli, 
lime, coriander with coconut dressing

VIETNAMESE PRAWN RICE PAPER ROLL
freshly rolled with mint, rice noodle and 
vegetables served with sweet chilli sauce

FRIED VEGETABLE SPRING ROLL
sweet ginger and chilli dipping sauce

WATERMELON SALAD
cucumber, mint and crumbed fetta

THAI BEEF NOODLE SALAD
cucumber, mint, onion, tomato, bean shoots
coriander, sliced chilli

MIXED GREEN LEAVES 
cucumber, avocado, tomato with lemon and 
herb vinaigrette

AMERICAN CHEESEBURGER
Natadola special sauce, tomato, cheese, onion 
& pickle

TANDOORI CHICKEN WRAP
raita, cucumber, onion, tomato and lettuce

VEGETARIAN WRAP
eggplant schnitzel, hummus, lettuce, tomato
onion & tahini sauce

POTATO & CHICKPEA MASALA
pappadums, roti, tamarind chutney, steamed 
rice

MAHI-MAHI GRILLED TIKKA
lentil salad, mint, coriander and yogurt 
dressing

YELLOW CURRY OF WALU AND PRAWNS 
coconut rice, raita, pappadums and roti

FIJIAN SPICED CHICKEN CURRY
basmati rice and condiments

GRILLED TUNA WITH SESAME 
coconut rice and bongo chilli tomato salsa

NASI GORENG 
Indonesian fried rice, fried egg, chicken and 
prawn

CHICKEN CHOW MEIN
stir fried egg noodle with chicken, shitake 
mushrooms, local vegetables & soy dressing

THAI BASIL CHICKEN STIR-FRY
wok-tossed with chilli, capsicum, onion
green bean with rice and fried egg

STICKY CHILLI-RUBBED PORK BELLY
sautéed Asian greens, chilli paste and 
peanuts

MONGOLIAN BEEF
chives, chilli, capsicum, onion, steamed rice

FIJIAN STYLE BBQ CHICKEN
vegetable palau with yoghurt dressing

FRENCH FRIES
tomato sauce and mayonnaise

WOK-TOSSED ASIAN GREENS
ginger and soy
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CAWA
FJD

CAWA

AUD FJD AUD

Gluten
Free

Vegetarian Lactose
Free

Contains
Nuts

*Please notify your wait sta� should you have any special dietary requirements, special 
requests or allergens. Our Chefs are fully trained to handle all special requests. 
Payments are transacted in Fijian dollars and inclusive of Fiji government taxes. AUD prices 
are as a guide and based on currency conversions at the time menu was designed. The venue 
is cashless and bill will be charged to your room to be settled at check out.
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"CAWA" pronounced (ho-mu) is an I-Taukei word which is a literal translation 

to "FOOD" in the Nadroga province where Sansana Village is located.



HOMU

WINE BY THE GLASS

EXTENSIVE WINE, SPIRIT 
& COCKTAIL MENU

Lyre’s Classico Grande 
Apple, Lime, Peach Flavoured

Jansz Premium Cuvee NV 
Tasmania, Australia

Taittinger Brut Reserve NV
Reims - Champagne, France

Deep Woods ‘Ivory’
Semillon Sauvignon Blanc 
Margaret River, Australia

Te Tera Pinot Gris
Martinborough, New Zealand

Mt Di�culty ‘Roaring Meg’ 
Chardonnay
Central Otago, New Zealand

Rutherglen Estate ‘Renaissance’ 
Viognier Roussanne Marsanne 
Rutherglen, Australia

Mt Di�culty ‘Roaring Meg’ Riesling
Central Otago, New Zealand

McPherson Family ‘Lucies Promise’
Grenache Rose
South-Eastern Australia 

Rylstone Estate ‘Match Point’ Rose
Rylstone, Australia

Deep Woods ‘Ebony’ Cabernet Shiraz
Margaret River, Australia

De Bortoli Estate Pinot Noir
Yarra Valley, Australia

Vidal Cabernet Sauvignon Merlot 
Hawkes Bay, New Zealand

Jim Barry ‘Lodge Hill’ Shiraz
Clare Valley, Australia

Trivento Reserve Malbec
Mendoza, Argentina

BEER
Fiji Bitter (Fiji)
Fiji Gold (Fiji)
Vonu (Fiji) 
Corona (Mexico)
Heineken (Holland)
Heaps Normal Another Larger
James Squires 150 Lashes Pale Ale (AUS) 
Peroni (Italy) 
James Squires Ginger Beer (AUS)
Isaac Cider (New Zealand)
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SOFT DRINKS
Coca Cola, Coke Zero, Fanta, Sprite
Schweppes Ginger Ale, Soda, Tonic
Bundaberg Ginger Beer
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COLD DRINKS
Lemon lime bitter
Iced Tea Mango | Passionfruit
Iced co�ee Latte | Long Black 
Milkshakes Vanilla | Chocolate | Strawberry
Chilled Juices
Orange, Pineapple, Apple, Mango
Freshly Squeezed Juices
Pineapple, Watermelon, Grapefruit
Mineral Water
Fiji Water 500ml
Fiji Water 1Ltr 
Santa Vittoria 500ml
Santa Vittoria 1Ltr
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FJD AUD FJD AUD

SPIRITS
Vula Viti Vodka 
Kalo Kalo Rum
Blue Turtle Gin 
Jack Daniels
Chivas Regal 12

Coca Cola, Zero, Fanta, Sprite, Soda 
Schweppes Tonic, Ginger Beer & Ale
Chilled Juices
Fresh Juices
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PLEASE ASK FOR OUR WINE, SPIRIT & 
COCKTAIL MENU OR SCAN QR CODE.

HOMU

*Please notify your wait sta� should you have any special dietary requirements, special 
requests or allergens. Our Chefs are fully trained to handle all special requests. 
Payments are transacted in Fijian dollars and inclusive of Fiji government taxes. AUD prices 
are as a guide and based on currency conversions at the time menu was designed. The venue 
is cashless and bill will be charged to your room to be settled at check out.

MIXERS CHARGED SEPARATELY TO YOUR BEVERAGE.

*More spirits 
available upon request

"HOMU" pronounced (ho-mu) is an I-Taukei word which is a literal translation 

to "DRINKS" in the Nadroga province where Sansana Village is located.
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(30ml)


