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STARTERS
CLASSIC CAESAR SALAD

Lettuce, housemade croutons,
bacon, parmesan cheese, poached
egg, anchovies, and Caesar dressing

Add grilled chicken
Add grilled prawn

MEDITERRANEAN CHICKPEA
SALAD

A flavorful medley of chickpeas, fresh
vegetables and tangy lemon tahini
dressing

THAI CHICKEN SALAD

Grilled chicken breast marinated in
Thai ginger sauce, served over mixed
greens, shredded carrots, beans, and
drizzled with a spicy peanut dressing

QUINOA AND ROASTED
VEGETABLE SALAD

A mix of quinoa tossed with roasted
carrots, sweet potatoes, local spinach,
citrus vinaigrette, topped with nuts,
and feta cheese

SALAD CUPS

Lettuce cups filled with chopped
fresh veggies, fruits topped with
your choice of protein, and
sesame dressing

Add grilled chicken
Add grilled prawn
Add crispy tofu

NICOISE SALAD

Lettuce, tomatoes, green beans,
potatoes, boiled egg, tuna, black
olives, and anchovies’ vinaigrette

WARM TOFU SALAD

Roasted potatoes tossed with pesto
sauce, Napoli sauce, topped with
crispy tofu, and balsamic reduction

KOKODA

Wahoo fish marinated in lime juice,
mixed with tomatoes, cucumber,
onion, coriander, capsicum, coconut
milk, and served with cassava fries

Non-owners

FJ$30

FJ$35
FJ$40

FJ$22

FJ$25

FJ$20

FJ$15

FJ$20
FJ$28
FJ$25

FJ$25

FJ$25

FJ$30

Owners

FJ$256.50

FJ$29.75

FU$34

FJ$1870

FJ$21.25

FJS$17

FJ$12.75

FJS$17
FJ$23.80
FJ$21.25

FJ$21.25

FJ$21.25

FJ$25.50
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BETWEEN BREADS
CHICKEN BURGER

Homemade brioche bun filled with
crumbed chicken, coleslaw, and
Siracha mayonnaise

Owners

FJ$25.50

Non-owners

FJ$30

JUMBO WYNDHAM BURGER
200 grams of beef patties, bacon,
egg, lettuce, tomato, gherkins,
caramelized onion, tomato jam, and
housemade brioche bun

FJ$30 FJ$2550

CLUB SANDWICH

Pulled chicken breast, streaky
bacon, sliced cheddar cheese,
lettuce, tomato and garlic aioli,
layered between breads

FU$29 FJ$24.65

BLT
Ciabatta bread topped with bacon,
lettuce, tomato, and mayonnaise

FJ$30 FJ$2550

GRILLED VEGETABLES AND
HUMMUS WRAP

Grilled seasonal vegetables with
creamy classic hummus wrapped in
tortilla

FJ$18  FJ$15.30

TRUFFLE MUSHROOM AND
SPINACH MELT

Sauteed mushrooms, spinach,
tomato, chilies, fresh herbs with
truffle oil, melted cheese with
toasted sliced breads

FU$32 FJ$27.20

CAJUN CHICKEN WRAP
Lettuce, tomato, cucumber, Cajun
spiced chicken breast, tomato
mayonnaise wrapped in tortilla

FJ$30 FJ$2550

MONTE CRISTO

Ham, cheese, pulled chicken and
mayonnaise, layered in sliced
bread, tossed in eggs and grilled

FJ$25

FJ$21.25

Dietary requirements are
available upon request.

All prices are in Fijian dollars and include
government 15% VAT. Produce is subject ¢
to availability; in the unlikelihood that
produce is unavailable, it will be
substituted like for like.
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CHEFS’ SPECIALTY

VEGETABLE THALI OF THE DAY
Local style vegetable curry, dhal
soup, roti, jasmine rice, papadum, and
housemade condiments

VEGETABLE STIR FRY

Wok-fried seasonal veggies sautéed
with onion, garlic, ginger, and Asian
sauces served with jasmine rice

Add chicken
Add prawn
Add tofu

FISH TWO-WAYS

Beer battered or grilled fish served
with green salad, lime, fries, tartar, and
tomato sauce

PORK LOCO MOCO

Pulled barbecue pork served with
coconut rice, dried shallots, sunny side
egg, and soy reduction

CHICKEN SNITZEL

Crispy herbed crumbed chicken
breast served with coleslaw, fries, and
curry mayonnaise

BACON CARBONARA

Bacon laced with white wine, onion,
garlic, fresh herbs, black pepper, and
heavy cream mixed with spaghetti
pasta

Add chicken

CHICKEN SATAY SKEWERS
Marinated chicken skewers served
with green salad or rice

SPICED CHICKEN WINGS
Deep fried chicken wings tossed in
buffalo or barbecue sauce

Medium - 6 pieces
Large - 12 pieces

Non-owners

FJ$22

FJ$18

FJ$23

FJU$30
FJ$25

FJ$38

FJ$25

FJ$30

FJ$28

FU$33

FJ$27

FJ$28.50
FJ$56

Owners

FJ$1870

FJ$15.30

FJ$19.65

FJ$25.50
FJ$21.25

FJ$32.30

FJ$21.25

FJ$26.50

FJ$23.80

FJ$28.05

FJ$22.95

FJ$24.23
FJ$4760
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