
APPETIZERS AND SNACKS

TATAVU ICEBERG	  25
iceberg lettuce, miso ‘caesar’, bacon, chive oil, parmesan

BURRATINA	  30
baby burrata, confit tomato, basil gremolata, charred sourdough

CHICKEN LIVER PARFAIT 	  28
kumquat compote, charred sourdough

BLACK TUNA AGUA CHILE	  30
soy, aji panca, pickled cucumber, rock melon, queso blanco

HAMACHI KOKODA	  42
cured king fish, coconut milk, avocado, pickled red onion

YUKHOE CURED STEAK TARTAR	  45
tenderloin, soy, onsen egg yolk , sesame, spring onion, nori

BAKED HALF SHELL SCALLOP 	  16
passionfruit-aji amarillo crema, bacon, celery, green apple

WOOD GRILLED CALAMARI	  32
charred romesco sauce, lemon

ROASTED CHAR SUI PORK BELLY	  34
pickled cucumber

EYE FILLET YUZU KOSHO	  50
grilled australian tenderloin, yuzu kosho, avocado, capsicum salsa

Note: All prices are in Fiji Dollars (FJD) and include 12.5% VAT and 5.0% Tourism Services Tax (TST).

There is a 10% public holiday surcharge for all restaurants & bars. Payment by credit card or international 
debit card will incur a 3% merchant fee added to the total amount payable.



WOODFIRE GRILL
All wood grill comes with hasselback potato, garlic confit, and choice of sauce

GRASS FED BLACK ANGUS MB2

FROM THE GRILL

SAUCES

SIDES

Ribeye 300g	  95
New York Striploin 300g	  105 
Tenderloin 200g	  110
Tenderloin 300g	  145

Boneless Half Chicken	  60
Butterflied Whole Grilled Snapper 900g	  90
NZ Rack of Lamb	  95
Grilled Lobster Half / Whole	  125 /  245

Chimichurri
Creamy Caper-Mustard Sauce
Green Peppercorn Sauce
Red Wine Jus

Tatavu Fries	  14
Buttered Mash Potato	  14
Wood Grilled Vegetables	  14
Farm Leaves, Tomato, Cucumber Salad	  14

Note: All prices are in Fiji Dollars (FJD) and include 12.5% VAT and 5.0% Tourism Services Tax (TST).

There is a 10% public holiday surcharge for all restaurants & bars. Payment by credit card or international 
debit card will incur a 3% merchant fee added to the total amount payable.



COMPOSED

GRASS FED BLACK ANGUS MB2

‘JOOJEH’ CHICKEN KEBAB	  60
chicken skewer, greek yoghurt, saffron, turmeric, confit tomato, basil gremolata

WOOD GRILLED BARRAMUNDI	  70
warm lemon caper mustard tartare, nama seagrapes

‘RUM & COKE’ PORK RIBS	  60
bounty rum, texas marinated pork ribs, chilli vodka cucumber

48HRS LEMONGRASS BRAISED SHORT RIB	  105
black angus beef mb2, mashed potato, charred broccolini

CURRY CAULIFLOWER STEAK	  45
grill cauliflower, soy, mushroom yuzu kosho sauce

SWEET TREATS

CHURROS	  25 
crispy churros, caramel and chocolate sauce

CRÈME CARAMEL	  25 
roasted pineapple compote, vanilla biscotti

DULCE DE LECHE	  25 
flourless chocolate parfait, chocolate crumble, strawberry ice cream 

CHOCOLATE PAVE	  25 
70% velvet dark chocolate, chocolate coconut ganache, mango sorbet

ICE CREAM (1 Scoop)	  10
vanilla, choco, strawberry, mango sorbet, lemon sorbet

Note: All prices are in Fiji Dollars (FJD) and include 12.5% VAT and 5.0% Tourism Services Tax (TST).

There is a 10% public holiday surcharge for all restaurants & bars. Payment by credit card or international 
debit card will incur a 3% merchant fee added to the total amount payable.

BRAISED WHOLE NZ LAMB SHOULDER (1.2kg)	  195

BLACK ANGUS TOMAHAWK (1kg)	 275

TO SHARE
All sharing dishes come with hasselback potato, garlic confit,

wood grilled vegetables and selection of sauces


