
MASALA FLAVORED FISH FINGERS   

Crispy fried fish fingers in masala spices 

MASALA CHICKEN BITES   

Chicken tender, masala spices, cucumber raita 

DEEP FRIED CHICKEN DRUMSTICKS   

Golden fried drumsticks, buffalo & BBQ sauce 

CRISPY FINGER SAUSAGES   

Chk-Lamb-Pork, Battered bite-sized sausages 

CRUMBED CALAMARI RINGS 

Deep fried calamari 

CRISPY PRAWN CUTLETS 

Battered prawns with sweet chilli sauce 

MASALA FLAVORED CASSAVA WEDGES   

Golden fried w masala spices, sweet chilli sauce 

CHILLI GARLIC MUSHROOMS 

Crispy mushroom, toasted in garlic & chilli 

LOADED FRIES - CHICKEN-LAMB-BEEF   

Crispy fries layered with selection of meat & sauces 

PIZZETTA MARGHERITA 
Thin crispy crust with fresh tomato sauce,   
mozzarella cheese & basil 

PEPPERONI PIZZETTA 

Classic combo of tomato sauce, cheese & pepperoni 

COCKTA I L
LONG ISLAND ICED TEA 

TEQUILA SUNRISE 

VODKA LIME SODA 

FIJIAN BLUE MIMOSA 

SPICY MARGARITA 

WHISKEY SOUR 

SWEET MILF 

SWEET & SPICY 

MANHATTAN 

ESPRESSO MARTINI 

THE FIJIAN PINA COLADA 

THE FIJIAN MARTINI 

TIPSY MERMAID 

TURTLE BLOSSOM 

BLACK PANTHER 

BLOODY MARY ON FIRE‌  

APEROL SPRITZ 

VODKA CRUISERS 
TRIBE‌  
SMIRNOFF ICE 
FORGED ICE COCKTAILS 
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BABY GUINNESS 

BLACK SAMBUCCA 

SLIPPERY NIPPLE 

SIT ON MY FACE 

BLUE BALLS 

DEEP THROAT 

QUICK F@CK 

B-52 

SPICY KITTY 

VIAGRA 

DRAFT FIJI GOLD 

DRAFT FIJI BITTER 

VONU ULTRA LOW CARB 

CORONA EXTRA 

PERONI NASTRO AZZURO 

BUCKETS (FIJI GOLD x4) 

BUCKETS (FIJI BITTER x4) 

SHOTS

WINES

OXFORD SHIRAZ

OXFORD CHARDONNAY

OXFORD SAUVIGNON BLANC
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Contains Dairy Contains Gluten Contains VegetarianIf you have any concerns regarding food allergies, please alert your server prior to ordering.                                                                                                                                  
While every care is taken in food preparation, some dishes may contain traces of allergens. Special dietary requests can be accommodated with prior notice.

All prices are in Fiji Dollars (FJD) and are inclusive of 12.5% Fiji Government taxes. An additional 5% Tourism Services Tax (TST) which will be reflected on your final bill.
Our outlets are cashless. Charges may be billed to your room account or settled by credit or local debit card. A 3% surcharge applies to credit card payments. 

A 10% surcharge applies on public holidays.

Contains Seafood
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TEQUILA SUNRISE 

VODKA LIME SODA 

FIJIAN BLUE MIMOSA 

SPICY MARGARITA 

WHISKEY SOUR 

SWEET MILF 

SWEET & SPICY 

MANHATTAN 

ESPRESSO MARTINI 

THE FIJIAN PINA COLADA 

THE FIJIAN MARTINI 

TIPSY MERMAID 

TURTLE BLOSSOM 

BLACK PANTHER 

BLOODY MARY ON FIRE‌  

LONG ISLAND ICED TEA 

APEROL SPRITZ 

A vibrant, layered cocktail of tequila, orange juice, and grenadine. 

A crisp, light, and refreshing combination of Vula Viti Vodka, fresh lime, and soda water. 

A tropical, sparkling cocktail combining blue curaçao, coconut cream, and pineapple juice with champagne. 

A fiery, tangy cocktail combining chilli-infused vodka, sharp lime juice, and sweet triple sec. 

A classic, balanced cocktail combining the warmth of whiskey with a tart lemon bite and a smooth, foamy finish. 

A rich, tropical cocktail that blends smooth Fijian vodka and Fijian coconut rum with sweet pineapple and passionfruit flavors. 

Sweet & Spicy blends Fijian chilli-infused vodka with fresh watermelon juice. 

A classic, robust cocktail of whiskey, sweet vermouth, and Angostura bitters. 

A rich, invigorating cocktail that blends Fijian coffee liqueur, fresh espresso, Fijian vodka, and simple syrup. 

A classic, creamy tropical blend combining Fijian white rum, rich coconut cream, and sweet pineapple juice. 

A tropical, refreshing cocktail combining Blue Turtle Gin with sweet pineapple juice and sharp lime. 

A vibrant, tropical cocktail that blends smooth Fijian white rum with sweet midori, blue curaçao, and pineapple juice.‌

  A refreshing, sparkling cocktail that blends Blue Turtle Gin, sharp lime, and sweet elderflower syrup with champagne. 

A potent, dark cocktail combining the herbal notes of Jägermeister and Fijian spiced rum with a refreshing cola finish.‌

  A fiery, tangy cocktail that combines chilli-infused vodka, sharp lime juice, and sweet triple sec. 

A potent, complex cocktail blending five spirits with sharp lemon juice, sweet simple syrup, and a refreshing cola finish. 

A classic, vibrant Italian cocktail combining the bitter-sweetness of Aperol with sparkling Prosecco and a splash of soda water. 

COCKTA I L

SHOTS
BABY GUINNESS 

BLACK SAMBUCCA 

SLIPPERY NIPPLE 

SIT ON MY FACE 

BLUE BALLS 

DEEP THROAT 

QUICK F@CK 

B-52 

SPICY KITTY 

VIAGRA 

A rich, two-layered shot combining Loaloa Coffee Liqueur with smooth Baileys Irish Cream. 

A Black Sambucca is a potent, sweet shot with a deep anise flavor. 

A sweet, layered shot combining the anise flavor of white sambucca with smooth Irish cream and a hint of fruit. 

A rich, layered shot combining coffee, hazelnut, and Irish cream flavors. 

A fruity, vibrant cocktail blending Kalokalo Coconut Rum, blue curaçao, peach schnapps, and a splash of Sprite. 

A rich, layered shot combining coffee liqueur, smooth Baileys cream, and a whipped topping. 

A rich, layered shot that combines fijian coffee liqueur, melon, and Irish cream flavors. 

A rich, layered shot combining coffee liqueur, Irish cream, and orange liqueur flavors. 

A fiery, fruity cocktail blending chilli-infused vodka with sweet peach, cranberry, and a hint of lime. 

A vibrant, blue cocktail blending citrus vodka, blue curaçao, and lemon-lime soda. 
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