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ISLAND GASTROPUB

STARTERS

PALUSAMI SPRING ROLLSVEeAN 18
taro leaf, greens, grated coconut, lolo dip 4pc

WOKSTARS

tossed with seasonal & asian vegetables
served with steamed rice

MEAT LOVERS

big flavours for big personalities

K.E.C. CHICKEN & CHIPS 30

crispy bone-in chicken, asian slaw,

SPICED TOFU SPRING ROLLS VEeaN 18 sesame mayo

local tofu, lemon chilli soy 4pc
JjB CHAR SUI ROAST CHICKEN 30
w® half chicken, sweet potato wedges, pickle onion, !_’ 1808VvEc 19
seasonal veggies, honey chicken gravy l! classic, non-spicy cantonese stir fry, rice

LAKSA VEG/GE 19
rice noodles, spicy coconut milk broth, ramen egg,
sprouts, herbs, chilli sambal

!:. BUTTER CHICKEN ROLLS 18
lg spiced tomato, butter gravy, tamarind chutney 4pc

SPICE RUBBED BEEF BRISKET 32
cassava puree, seasonal vegetables,
bbq brisket jus, kumala chips

KANU PAD THALI VE¢/6F 19
rice noodles, egg, sprouts, chives, peanuts, pickled
chilli, tamarind sauce

K.E.C. FRIED CHICKEN 18
crispy bone-in chicken, sesame mayo

ANGRY BIRD FRIED CHICKEN 18

erispy hone-in chicken, sriracha bby sauce LEMONGRASS PORK CHOPS 34 g; CHILLI DYNAMITE! veeance 1g

crushed potatoes in sour cream, seasonal veggies, hot & spicy, garlic chilli stir fry, rice

caramelised apple jus -

SPICY FISH PAKORAS 18

crispy spiced fish, spicy mayo, tartar sauce BLACK PEPPER GUNPOWDER V=é#V<F 19

%
Vo HUNAN LAMB SHANK 40 £] hot peppery stir fry, dark soy,
] %
BANG BANG LAMB CHOPS¢ 24 W% palusami risotto, spiced cowpeas, coconut mint jus sichuan pepper, rice
bite-sized lamb, sticky sweet chilli, mint pesto

DUMPLINGS

5pc per serving

~——

BEEF RIBEYE 48
beef rib on-bone, mashed potato,
seasonal veggies, port au jus

NASI GORENG v&¢ 19
indonesian fried rice, fried runny egg, tomato
cucumber salsa, peanut sambal

JUNGLE DUMPLINGS VEeAN 16
steamed garlic chives or shiitake mushrooms

BUILT IT UP add some protein
ISLAND BURGERS chicken, beef or pork +7

on a soft chinese bun with fries prawns +12
naked available with extra salad

JIAO ZI POTSTICKERS 16
pan-fried vegetable or chicken

SHAO MAI DIM SUM 16

lﬂ steamed lamb or pork CRISPY TOFU BURGER 20

local-made tofu, peanut sambal, pickled salad,

HAR GOW PRAWN DUMPLINGS 19 tamarind chutney

steamed prawn & bamboo shoot

PASTA & RISOTTO

COW CHEESE BUN 20 with herb garlic bread

double cheeseburger, lettuce, dijon mayo, bbq

sauce CREAMY ALFREDO SUPREME V=< 18 /)

i? creamy bechamel sauce, garlic, cheese, chives

SPICY KFC CHICKEN BURGER 22
crispy buttermilk chicken, cheese, slaw,

SHARE WITH FRIENDS EE e

EPIC AUSSIE BURGER WITH THE LOT 28

PALUSAMI LINGUINIVEGAN 18
leafy greens, taro leaves, greens, basil pesto

SPICY BUTTER GARLICVE 18

EITREEQI;&&%?VIRAI;FIED POTATO 5 200gm beef brisket pattie, bacon, fried egg, tomato, greens, soy butter, chilli flakes
CHILLI EGGPLANT 12 cheese, crispy onions, beetroot, lettuce, tomato /® DAL USAMI RISOTTOVES 18

FRENCH FRIES 8 relish, bbq sauce lg rice, greens, tomato, seina roll, coconut milk
GARLIC BAGUETTE 10

THAI GARDEN SALAD 12 LEMONGRASS BANH MIROLL 28 TOM YUM RISOTTO V=& 18

grilled lemongrass chicken, chicken pate,
thai papaya slaw, coriander, chilli soy,
crusty baguette

rice, grilled tofu, hot and sour lemongrass flavours,
tomato

KIMCHI BACON PASTA 24
vuda bacon, housemade kim chi, red gochu sauce,

S AS ALU cheese

local seafood delivered fresh from local fishermen

JUNIOR CHEF

balanced fresh ingredients
for guests 8 years & younger only

CAJUN FISH & CHIPS 30

JR. CHEESEBURGER 15
100% beef pattie, lettuce, cheese, tea bun, fries

SPAGHETTI BOLOGNESE 15
minced beef, napoli sauce, cheese

KFC CHICKEN & CHIPS 15
boneless chicken fillet, slaw, fries, tomato ketchup

FISH & CHIPS 15
battered fish fingers, slaw, fries, tomato ketchup

crispy battered fresh fish, Thai garden salad,
tartar sauce

TEMPURA PRAWNS 34

black pepper curry leaf sauce, orange
ginger chutney, coconut sambal, prawn oil,
cumin rice

VALOLO SMOKE 38

roasted fish, beans and greens, plantain,
lemongrass & smoked coconut broth, kumala
chips

DEEP FRIED ICE CREAM 12
crumbed ice cream, spiced compote, coconut caramel

KANU VAKALAVALAVA 12
asian cassava & cheese pudding, vudi vakasoso, ice cream

OREO ICE CREAM SANDWICH 12
chocolate mud cake, ice cream, oreo coating, chocolate fudge

FIREBALL ADULTSONLY 1g
rum-flambé fried ice cream, spiced compote, coconut caramel
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PLANNING A PRIVATE PARTY?

KANU CATERING IS THE ANSWER!
Event Space Upstairs > 15 - 50 Guests

GROUP RATES > BUFFETS > FAMILY STYLE



.

TEA HOUSE

home brewed iced teas, fermented kombucha
FRESH SQUEEZED JUICE 13

FORBIDDEN FRUIT TEA 16
lychee syrup, pear & apple kombucha, lychee lolly

@2 SPICE TEMPLE 16
l! sweet masala tea, lime, ginger, coriander, tamarind lolly

IRTBULI GALAXY 16
blue chai tea, lemonade, lemon syrup

COCO MINT 18
fresh coconut bu, smoked lolo, pineapple, mint

!_’ KAMASUTRA LOVE POTION 18

ginger iced tea, honey, turmeric, fennel, chinese lolly

BLACK EMPRESS 18
berry tea, lychee, ginger, muddled berries, mint, lime

NADI SUNSET 18
grenadine, fresh pineapple, orange juice

WHITE WINE

SOHO STELLA SAUVIGNON BLANCVEN 15 /70
MARLBOROUGH, NZ (2020)

TRIPLE GOLD MEDAL WINNER

white fleshy stone fruits, fresh lime, tropical
lusciousness

ANAKENA CHARDONNAY 55
CACHAPOAL VALLEY, CHILE (2019)
un-oaked, medium acidity, apple, citrus, honey peach

YALUMBA Y-SERIES VIOGNIER VE¢AN 65
BAROSSA VALLEY, SOUTH AUSTRALIA (2019)
dry & bold, an apricot bomb that pairs well with
seafood & spices

VILLA MARIA GEWURZTRAMINER 85
MARLBOROUGH, NEW ZEALAND (2018)

perfect with our spicy dishes, no acidity, rose petal,
lychee

VILLA MARIA PINOT GRIS 85
MARLBOROUGH, NEW ZEALAND (2020)
off-dry, medium acidity, pear, red apple, honeysuckle

OYSTER BAY SAUV BLANC 85
MARLBOROUGH, NEW ZEALAND (2019)
bright, high acidity, grapefruit, citrus, cut grass

BAR SNACKS

KARAAGE POPCORN CHICKEN 12

CRISPY NUTS IN
SPICED CHILLI SALT 10

CANDIED COCONUT SHARDS 8

H20 & FIZZY

FIJIWATER sooml/1tr 7 /12

FRESH SQUEEZED JUICE 12
SPARKLING WATER 5°°™t 12

COKE /COKE ZERO/FANTA /SPRITE 7
BUNDABERG GINGER BEER 10
GINGERALE /TONIC WATER 8

Signature Cocktails - made with love

HORNY GOAT MOJITO 18

minted-white rum, lemongrass, soda

LEMONGRASS G&T 18

lemongrass infused-gin, tonic, lime

SITTING BUDDHA 18

coriander gin, ginger kombucha, pineapple

CHERRY BLOSSOM 22

cherry vodka,pineaaple, soursop, grenadine

ROUGH RIDER 22

spiced rum, fresh ginger, ginger beer

SPICY SENORITA 24

red wine sangria, fruits, chilli vodka

FIREDRAGON 28
chilli tequila, cointreau, chilli salt

RED WINE

COOL WOODS SHIRAZ 15/55

BAROSSA VALLEY, SOUTH AUSTRALIA (2019)
intense plummy fruit, liquorice fruit, spicy oak,
dark chocolate

LUIS FILIPE EDWARDS (LFE) MERLOT 45
COLCHAGUA VALLEY, CHILE (2020)

great with steaks & peppercorn sauce,

light dry, plum, vanilla, oak

YALUMBA Y-SERIES SHIRAZ 65
BAROSSA VALLEY, SOUTH AUSTRALIA (2019)
black forest cake aromas with hints of spice

KUMEU RIVER PINOT NOIR 80
NORTH ISLAND, NEW ZEALAND (2019)
light, easy drinking & dry, red fruits, spicy & sweet

EARTHWORKS CABERET SAUVIGNON 85
BAROSSA VALLEY, SOUTH AUSTRALIA (2019)
bold & dry, red berry, plums, smoky chocolate

MOTTO UNABASHED ZINFANDEL 110
CALIFORNIA, USA (2015)

light acidity, perfect with most of KANU menu,
cherry jammy, peppery, chocolatey

BYO CORKAGE $15

SHOTS

neat, with a single ice block or with a side of water

JOHNNY WALKER ISLAND GREEN LABEL 22

JOHNNY WALKER BLACK LABEL 22
BOMBAY SAPPHIRE 18

ABSOLUTE VODKA 18

SILVER TEQUILA 18

JIM BEAM BOURBON 18

JACK DANIELS WHISKEY 18
CAPTAIN MORGAN SPICED RUM 18

BEER

FIJIBITTER 7

FIJIGOLD 7
IMPORTED BEERS 11
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ELIXIRS

House-made, all natural, boozy and enticingly irresistible

DRUNKEN COCONUT MOJITO 28

white rum, coconut rum, coconut milk, mint, lime

PORNSTAR MARTINI 28
absolut vanilla vodka, passionfruit, lime, side car of
sparkling wine

ESPRESSO MARTINI 28
vodka, kahlua, expresso

KAMASUTRA-69 28
dark rum, honey, turmeric kombucha, fennel, lime

% COSMO BRAINFREEZE 28

W% ice blended citron vodka, cointreau, cranberry juice, lime

\ 3

CINCO DE MAYO 28
spicy margarita of tequila, mango juice, chilli, lime

y@ JAPANESE GIN SOUR 28
£ ginger-infused gin, pink gari ginger, lime,
herbs, egg foam

BUBBLES

CHEVALIER BLANC DE BLANCS BRUT 15/60
BURGUNDY, FRANCE
popular with fine bubbles, apple, apricot, hint of honey

YALUMBA ANGAS MOSCATO NV 65
BAROSSA VALLEY, SOUTH AUSTRALIA
pretty in hot pink, low alcohol, lychee, musk & spice

BOTTEGA PROSECCO 175

VENETO, ITALY (2018)

perfect for mimosas, full of bubbles, low on sugar,
floral, pear, green apple

NAUTILUS CUVEE BRUT 120
MARLBOROUGH, NEW ZEALAND
long citrusy finish, bright bubbles, creamy, biscuity

ROSE

? J.MOREAU & FILS ROSE DANJOU 15/ 60

BURGUNDY FRANCE (2018)
strawberry fields forever, good acidity, ginger

HARRY SOHO ROSE 8o
MARLBOROUGH, NEW ZEALAND (2019)
watermelon sugar, long dry finish, raspberry, rosehip

DOMAINES OTT BY.OTT ROSE 115
PROVENCE, FRANCE (2018)
strawberry chewing gum, juicy, medium acidity

HAPPY HOUR
4-6PM DAILY

1/2 Price BB Cocktails, Cheap Beer & Arrival Canapes
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#kanuexperience #kanufiji
kanufiji.com




