START ME UP GIVE ME THE MEAT
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PUTSTI c KE RS 3 large pan-fried dumplings, garlic loroco buds, GU N E FISH I NG

pickles, tamarind chutney, dipping soy

vegan jackfruit 24 | vyellow curry fish 24 | taganiika curry goat 24

SLU RP served with a garlic milk bun to soak up the good stuff!

LN

L

L\

WOK ME FIJI FOOD SAFARI

CHOOSE 5 DISHES FROM CHEF SEETO'S FAVOURITES
A SLOW-GRAZING TASTING MENU WITH SMALLER
PORTIONS OF EACH! PRICE PER PERSON 85

AN &
GF : GLUTEN FREE TOUCH OF HEAT &
NUTS : CONTAINS NUTS
L VEGAN : NO ANIMAL PRODUCTS MOUTH ON FIRE X
VEG : OVO VEGETARIAN EYE WATERING § @ @
|

KANU CHICKEN, LAMB, BEEF & GOAT CERTIFIED HALAL FRIENDLY

BU I LD IT UP jazz up your noodles & rice with extra YUM!

chicken / lamb / beef +8 | prawns +15 | ba crab / mixed seafood +25




M I I_K BU RG E RS house-made hokkaido-style soft buns

avivs Va1X3 HLIM daXVN 30 S39A3IM VAVSSYD ‘S31d4

perfect for adding to the middle of the
table to share with friends & family

rice 7 | fries 9 | mashed potato 15 | warmed superfood greens 19
loaded cassava wedges 15 | basket of milk bread + butter 9

forest garden salad with passionfruit balsamic vinaigrette 19

HAPPY ENDING




