
8pm - 11pm

Overlooking the white sands of Natadola Bay and the 
azure ocean, Kama Lounge is the ideal place to sit 

back and relax as the sun sets over the South Pacific. 

Join us at dusk at Kama Lounge for our ritual torch 
lighting ceremony, accompanied by daily traditional 

Fijian and South Pacific Entertainment.

The perfect way to unwind after a day in paradise.



S I G N A T U R E  C O C K T A I L S

East & West
Taste the vibrant blend, cultures intertwine, vodka, 
Aperol, fruits of yellow, a fusion divine. 

Bay Swing Sour
A flavour-driven swing on Natadola's fairway, 
lemongrass rum, green apple, ginger in perfect 
display.

Pink Coconut
A sip of Cast Away's respite, where Wilson's 
whispers dwell, pomegranate, coconut, pineapple, 
a taste of island's spell.

Fijiana
A warm Fijian embrace, the culture's essence 
blooms, hibiscus and strawberries dance, a taste 
that enthralls and consumes.

High Tide
Bourbon's allure, pineapple's sweet taste, whiskey 
ananas cocktail in harmonious tropical grace.

Ratu’s Kofi
From Fijian leaders' spirit, a potion takes form, 
spiced rum, banana, coffee, a legacy reborn.

Yadra
A tropical symphony, as morning's first rays, bitter, 
pineapple, rum, a vibrant blend that plays.

Tiki Marama
A royal elixir, fit for a pacific queen's grace, mango, 
amaretto, gin a regal tribute in each taste.
 
Sweet Heat
A fiery fusion, tequila's embrace, passionfruit 
dances, Fijian heat they chase.

Sleeping Giant
The garden stirs, flavours awaken in stride, mystic 
spirits, passionfruit, melon, Fiji's essence personi-
fied.

Island Rhapsody
A melody of taste, harmonious and bold, orgeat,
pine, rhubarb, licorice, a symphony untold.

Bula Paloma
Where grapefruit's tang meets Fijian sun's kiss, 
tequila's essence in a non-alcoholic bliss.
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Kama Lounge specializes in international and 
locally inspired cocktails and snacks. 
Our signature cocktails fully support local 
entrepreneurs, farmers and distillers who 
deliver exceptional taste and smells for your 
indulgence.



I N T E R C O N T I N E N T A L  
C L A S S I C S

Mojito
Classic | Passionfruit | Mango
Kalo Kalo Rum, lime juice, mint, demarara syrup, fizz

Fijian Mule
Vula Viti Vodka, ginger beer, lime juice, mint

Kofi Martini
Vula Viti Kofi, espresso, vanilla syrup

Caipirovska / Caipirinha
Vula Viti Vodka / Kalo Kalo Rum, fresh lime fruit, sugar

Aperol Spritz
Classic | Non-alcoholic 
Aperol, Jansz Cuvée, fizz

Bloody Mary
Vula Viti Chili Vodka, tomato juice, lime juice, Tabasco, 
Worcestershire, pepper, salt

Gin Basil Smash
Blue Turtle Gin, lime juice, demarara syrup, basil

Tom Collins
Beefeater 24, lemon juice, fizz

Midori Splice
Vula Viti Vodka, Midori, coconut cream, pineapple juice

Whiskey Sour
Wild Turkey Bourbon, lime juice, demarara syrup, egg 
white

Margarita
Classic | Grapefruit 
Coconut | Tommy’s | Non-alcoholic 
Cazadores Blanco Tequila, Cointreau, lime juice, agave

Cantarito
Cazadores Blanco Tequila, orange juice, grapefruit juice, 
lime juice, fizz

Cosmopolitan
Absolut Vodka, Cointreau, lime juice, cranberry juice

Disaronno Sour
Amaretto Disaronno, lemon juice, egg white

Vesper Martini
Beefeater 24, Absolut Vodka, Lillet Blanc

Negroni
Four Pillars Rare Dry, Martini Rosso, Campari

Fiji Levu Ice Tea
Kalo Kalo Rum, Blue Turtle Gin, Vula Viti Vodka, 
Cazadores Tequila, Triple Sec, Coca Cola, lime juice
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FJD | AUD

F R O Z E N  C O C K T A I L S
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T I K I  C O C K T A I L S
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Daiquiri 
Classic | Non-alcoholic 
Havana Club 3 Rum, lime juice, sugar syrup

Pina Colada 
Kalo Kalo Rum, pineapple juice, coconut cream

Hurricane 
Kalo Kalo Rum, Havana Club 7 Rum, lime juice, 
orange juice, passionfruit, simple syrup, grenadine

Mai Tai 
Kalo Kalo Rum, Ratu Dark Rum, triple sec, 
orgeat syrup, lime juice

Dark and Stormy 
Ratu Dark Rum, ginger beer, lime juice

Tiki Fashioned 
Wild Turkey Bourbon, falernum syrup, Angostura 
bitters

Frozen Daiquir i      
Class ic  |  Banana |  St r awber r y  
P inaMango |  Pass ionf ru i t | Non-alcoholic 
Havana Club 3 Rum, lime juice, demerara syrup

Frozen Margar it a    
Class ic  |  Trop ica l | Non-alcoholic 
Cazadores Blanco, triple sec, lime juice, agave syrup

Blue Turtle     
Bombay Sapphire     
Beefeater 24
Poltergeist      
Four Pillars Rare          
Tanquery 10      
Botanist Islay Dry
     
Absolut       
Tito’s       
Grey Goose            
Belvedere       
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Spirits 50ml + 15ml Martini Extra Dry
*Ask for Olive Brine to make dirty



M O C K T A I L S
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Golden Fiji
Golden whispers of Fiji's shores, a mocktail divine, 
grapefruit, pineapple, coconut cream, a taste of island 
time.

Coral Coast
Beneath Coral Coast's waves, an underwater dream, 
cranberry, orange, ginger, a mocktail's vibrant gleam.

Pacific Colada
From Pacific's blend, a virgin colada unfolds, banana's 
sweetness, a taste that enlivens and beholds.

Royal Oasis
Within this elixir's embrace, orchard's gems and 
melon's grace intertwine, a liquid poetry that 
transports to Pacific shores divine.

C O L D  D R I N K S

15
15
15
15
15
15

25

9

14

7
13
17
22

10
10
10
10
10
10

17

6

9

4
8
12
14

Mango Lassi
Ice Tea (Mango | Passionfruit)
Lemon lime & bitter
Iced chocolate
Iced coffee
Milkshakes 
(Vanilla | Chocolate | Strawberry | Tropical)
Isle Culture Kombucha
Passionfruit | Ginger-Lemon | SuperBerry
Chilled Juices
Orange | Pineapple | Apple | Mango | Guava | Tropical
Freshly Squeezed Juices
Pineapple | Watermelon | Grapefruit | Green Apple
Mineral Water
Fiji Water 500ml
Fiji Water 1Lt
Santa Victoria 500ml
Santa Vittoria 1Ltr

FJD | AUD

5/6
7/8
7/8
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7/8
8/10
7/8
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5/7
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0.70

C O F F E E  &  T E A REG/LRG

S O F T

Espresso
Macchiato / Long Black 
Flat White / Café latte
Cappuccino / Mochaccino 
Hot Chocolate / Chai Latte
Affogato
Tea Selection

Add your favorite milk
Almond, soy or lactose free
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Coca Cola, Coke Zero,Fanta, Sprite
Schweppes Ginger Ale, Soda, Tonic 
Bundaberg Ginger Beer



G I N
(30ml)

R U M
(30ml)

   

V O D K A
(30ml)

SINGLE
SPIRITS

Blue Turtle Gin (Fiji)    
Bombay Sapphire (England)   
Beefeater24 (England)   
Tanqueray (England)    
Hendricks (Scotland)    
Four Pillars Rare Dry (Australia) 
Poltergeist Gin (Australia) 
Lighthouse (New Zealand)   
Tanqueray 10 (England)   
Botanist Islay Dry (Scotland)  
Oxley (England)  

B a t i Coconut | Banana (Fi j i) 
K a lo K a lo (Fi j i)     
Bacardi  W hite (Cuba)   
Havana Club 3 (Cuba)   
Havana Club Especial (Cuba)
Sailor Jerry Spiced (Caribbean)     
R atu Spiced | Dark(Fi j i)     
Havana Club 7 (Cuba)
Kraken Spiced (Tr inidad)
Pyrate  (Guyana) 

Vula V it i  (Fi j i)     
Vula V it i  Chili | Kofi (Fi j i)     
Absolut  (Sweden)    
Tito’s  (USA)     
Grey Goose (France)    
Absolute Ely x (Sweden)   
Belvedere (Poland)    
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Mojito
Classic | Passionfruit | Mango
Kalo Kalo Rum, lime juice, mint, demarara syrup, fizz

Fijian Mule
Vula Viti Vodka, ginger beer, lime juice, mint

Kofi Martini
Vula Viti Kofi, espresso, vanilla syrup

Caipirovska / Caipirinha
Vula Viti Vodka / Kalo Kalo Rum, fresh lime fruit, sugar

Aperol Spritz
Classic | Non-alcoholic 
Aperol, Jansz Cuvée, fizz

Bloody Mary
Vula Viti Chili Vodka, tomato juice, lime juice, Tabasco, 
Worcestershire, pepper, salt

Gin Basil Smash
Blue Turtle Gin, lime juice, demarara syrup, basil

Tom Collins
Beefeater 24, lemon juice, fizz

Midori Splice
Vula Viti Vodka, Midori, coconut cream, pineapple juice

Whiskey Sour
Wild Turkey Bourbon, lime juice, demarara syrup, egg 
white

Margarita
Classic | Grapefruit 
Coconut | Tommy’s | Non-alcoholic 
Cazadores Blanco Tequila, Cointreau, lime juice, agave

Cantarito
Cazadores Blanco Tequila, orange juice, grapefruit juice, 
lime juice, fizz

Cosmopolitan
Absolut Vodka, Cointreau, lime juice, cranberry juice

Disaronno Sour
Amaretto Disaronno, lemon juice, egg white

Vesper Martini
Beefeater 24, Absolut Vodka, Lillet Blanc

Negroni
Four Pillars Rare Dry, Martini Rosso, Campari

Fiji Levu Ice Tea
Kalo Kalo Rum, Blue Turtle Gin, Vula Viti Vodka, 
Cazadores Tequila, Triple Sec, Coca Cola, lime juice

Coca Cola, Zero, Fanta, Sprite, Soda  
Tonic, Ginger Ale & Beer, Chilled Juices
Freshly Squeezed Juices

W H I S K E Y (30ml)

(30ml)

(30ml)

B O U R B O N

   

O T H E R S

M I X E R S

(Mixers  charged separat e ly
to  your  beverage.)

Canadian Club (Canada)  
 JW Red Label (Scotland)      
Chivas Regal 12 (Scotland) 
JW Black Label (Scotland)
Callington Mill Symmetry (AUS)
Callington Mill Fusion (AUS)

Jim Beam (USA)
Jack Daniels (USA)
101 Wild Turkey (USA)  
Maker’s Mark (USA)   

Cazadores Blanco Tequila (Mexico)  
Courvoisier VS Cognac (Fance)
Martell VS Cognac (Fance)
Remy Martin VSOP Cognac (Fance)

Southern Comfort
Fireball Red Hot Cinnamon
Kahlua
Baileys
Jägermeister
Fernet Branca
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BY THE
BOTTLE 

Scan below for 
extensive w ine l i st  by 

the bott le

B E E R S
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DRAFT BEER 

13/17
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14/18
19/24

9/12
9/12
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 13/16

CAN / BOTTLE

Fiji Bitter (Fiji)
Fiji Gold (Fiji)
Vonu (Fiji)
Corona (Mexico)
Heineken (Holland)
Heaps Normal Another Lager (AUS)
James Squire 150 Lashes Pale Ale (AUS)
Peroni (Italy) 
James Squire Ginger Beer (AUS)
Isaac Cider (New Zealand)

Reef Island Lager, (Fiji)
Reef Island Pale Ale, (Fiji)
Reef Island Crimson Red Ale, (Fiji)
JS 150 Lashes Pale Ale, (Australia)

REG/LRG FJD | AUD



Please be advised that this wine list should only be used as a guide. Although accurate at 
the time of publication, some items and vintages may vary.

FJD   |   AUD
W I N E S

22/122

29/164

60/350

15/82

19/110

40/230

S P A R K L I N G  & C H A M P A G N E
 

Lyre’s Classico Grande 
Apple, Lime, Peach Flavoured

Jansz Premium Cuvee NV 
Tasmania, Australia

Taittinger Brut Reserve NV
Reims - Champagne, France
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19/85

28/130
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28/130

15/74

19/87

W H I T E

R O S É

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

Rylstone Estate ‘Match Point’ Rose
Rylstone, Australia

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

Te Tera Pinot Gris
Martinborough, New Zealand

Mt Difficulty ‘Roaring Meg’ 
Chardonnay
Central Otago, New Zealand

Rutherglen Estate ‘Renaissance’ 
Viognier Roussanne Marsanne 
Rutherglen, Australia

Mt Difficulty ‘Roaring Meg’ Riesling
Central Otago, New Zealand

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



Casamigos Blanco                                  
(Jalisco, Mexico)
Casamigos Reposado                             
(Jalisco, Mexico)
Don Julio Blanco                                     
(Jalisco, Mexico)
Don Julio Reposado                               
(Jalisco, Mexico)
Don Julio Anejo                                         
(Jalisco, Mexico)
Casamigos Joven Mezcal                     
(Oaxaca, Mexico)
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SNACKS
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Fijian Sea food Wonton Dumpl ing 
Asian Slaw | Sweet Chilli | Sesame

Mushroom and Tr u ffle A rancini   
Tomato Sugo | Parmesan | Crisp Basil

Fried Buffalo Hot Wings  
Habanero Hot Sauce | Ranch Dressing | Crudités

Arabic Hummus and Eggplant Dips 
Vegetable Crudités | Crisp Breads

Ital ian Antipasto Platter   
Cured Sausage | Marinated Vegetables | Olives  
Feta Cheese

Ceviche of  Yel low Fin Tuna   
Miso Aioli | Crisp Cassava | Bush Lemon

Sticky Pork Belly  Bao Buns   
Pickled Cucumber | Coriander Local

Caught Mahi Mahi battered Fries  
Wasabi Mayonnaise | Sweet Potato Fries

Indonesian Satay Chicken Skewers 
Sugar Cane | Lime | Peanut Sauce

Cheese Platter     
Select Imported Cheese | Crackers

Local  Fruit  Plater     

Please note that all our outlets are                cashless venues 
and we only accept payment by room charge or credit card 
(includes a surcharge of 2.5%). All prices in the resort are 

inclusive of all government taxes (15%) and levies. AUD prices 
are as a guide and based on currency conversions at the time 
menu was designed. The room charge option will be added to 

your room folio which is to be settled at check out.

 Gluten
Free

Vegetarian
Lactose

Free
Contains

Nuts
Contains
Seafood

Contains
Pork


