
Breakfast
From the buffet, help yourself to a selection of juice, coconut water, seasonal fruit, cereals, 
muesli, freshly baked bread, muffins, baked treats, house-made preserves and local honey.  

Hot breakfast options are available from our A La Carte Menu below. 

Hot Breakfast A La Carte Menu

Matangi Hot Breakfast
2 eggs cooked your way, streaky bacon, sausage, potato hash, tomato, tomato chutney

Eggs Benedict
2 poached eggs on toast, smoked salmon or ham, hollandaise sauce, spinach

Spicy Fijian Omelette
eggs, tomato, streaky bacon, onion, fresh chilli, garlic, ginger, cheddar cheese

Turmeric Eggs
scrambled eggs with fresh chilli, spinach and turmeric s/w toast

Smoked Salmon Scrambled Eggs
creamy scrambled eggs with smoked salmon, crispy capers, dill and lemon s/w toast

Breakfast Roti Wrap
scrambled eggs, onion, spinach, tomato, cilantro, cheddar cheese, tomato chutney 

(optional extras: streaky bacon, sausage, sweet potato)

Fijian Style French Toast
streaky bacon, cinnamon sugar, house-made mascarpone, local honey

(optional extra: grilled banana when in season)

Chef’s Pancakes
3 pineapple pancakes with streaky bacon, house-made coconut syrup and mascarpone

Morning Nourish Bowl
1 poached egg, quinoa, hummus, roasted pumpkin, sunflower seeds, spinach, sweet potato, 

halloumi, avocado (seasonal)

Beverages
flat white, long black, short black, cafe latte, cappuccino, black tea, assorted herbal teas, 

house-made lemongrass and fresh lemon leaf tea

Our kitchen aims to use fresh locally sourced ingredients which are 
sometimes not available.  Your waitress will inform you when an 

ingredient is not available and offer you an alternative.



Today’s Menu
Saturday, February 3rd, 2024

Lunch
Starter

Chef’s coleslaw 

Main
Nicoise salad: char-grilled tuna, green beans, hard-boiled eggs, tomato, onion, capers, potato, 

olives, anchovies, mustard vinaigrette
Or

Mushroom and beef stroganoff s/w steamed rice
Or

Crumbed calamari rings, garlic aioli, crispy potato wedges s/w salad

Vegetarian
Pesto spaghetti

Dessert
Banana fritters s/w house-made vanilla ice cream

 Dinner
Starter

Spicy carrot soup
Or

Peppered scallops with raspberry vinaigrette

Main
Pan-seared tuna fillet on parsley and lemon risotto

Or
Tender chicken thigh, pineapple, papaya, mint, sweet chilli, s/ w potato mash, steamed beans 

and carrots
Or

Prawns sautéed in beer, garlic, ginger, capsicum, spring onion, mushroom s/w steamed rice

Vegetarian
Vegetable ratatouille s/w couscous

Dessert
Orange cream caramel

Or
Sticky date pudding with caramel sauce 

s/ w house made vanilla ice cream



Private Dinner Menu
For your private dinner, you may choose from one of two menus. Menu One is a seafood 

platter for two. Menu Two is A La Carte. If you have purchased our Romance Package, your 
private dinner includes a bottle of house wine. If you prefer a non-alcoholic beverage, please 

notify our service colleagues. 

Menu One

Starter
Chef’s Salad

Main
Seafood platter for two s/w garden salad, island-style fries and steamed jasmine rice

Dessert
Tropical fruit and house-made coconut jelly

__________

Menu Two

Starter
Grilled prawns, house-made kimchi, deep-fried nori, glass noddles, wasabi cream 

or
Soup of the day

Main 
New Zealand fillet steak chargrilled with sautéed prawns, topped with Béarnaise sauce and 

s/w roasted vegetables in a fruity jus
or

Baked chicken breast stuffed with spinach, cream cheese, and parmesan s/w Byron potatoes 
or steamed rice and vegetables of the day

or
Crab and lemon linguini with crispy capers, fresh parsley, basil, grated parmesan cheese and 

olive oil

Dessert
Gooey chocolate pudding s/w house-made hazelnut ice cream 

and nut biscotti
or

Vanilla panna cotta with coconut and lime parfait, 
pistachio wafer, lemon syrup



Bar Menu
Aperitif

Pernod FJD22 | Campari FJD23 | Pimm’s No.1 FJD23

Vodka
Czarina FJD12 | Vulaviti FJD18 | SKYY FJD18 

Absolut FJD19 | Smirnoff No.21 FJD19 | Stolichnaya FJD21 
Tito’s FJD22 | 42 Below FJD23 | Beluga Noble FJD24 

Belvedere FJD25 | Grey Goose FJD26 | Ketel One FJD26

Gin
Regal FJD12 | Gordon’s FJD20 | Blue Turtle FJD21

Bombay Sapphire FJD21 | Beefeater FJD21 | Tanqueray FJD22
Beefeater 24 FJD23 | Tanqueray No 10 FJD25 | Hendrick’s FJD26 

Roku Suntory FJD27 | The Botanist FJD28 | Four Pillars Bloody Shiraz FJD28 

Rum
Bounty White FJD12 | Bounty Dark FJD13 | Bati White 2yo FJD18 

Bati Dark 2yo FJD18 | Bati Coconut 2yo FJD18 | Captain Morgan Gold FJD19 
Captain Morgan Black Spiced FJD19 | Appleton FJD19 | Bacardi Carta Blanca FJD20 

Malibu Coconut Rum FJD20 | Sailor Jerry Spiced FJD21 | Mount Gay Eclipse FJD22
Kraken FJD24 | Ratu Dark FJD25 | Flor De Cana 4yo White Rum FJD32

Plantation Pineapple FJD38 | Rumbullion FJD38

Tequila
Jose Cuervo Especial Gold FJD21 | Jose Cuervo Especial Silver FJD21

EL Jimador Reposado FJD22 | Patron Silver FJD25 | Herradura Reposado FJD26
Patron Anejo FJD29 | Don Julio Blanco FJD34 

Blended and Bourbon Whiskey
Regal FJD12 | Famous Grouse FJD18 | Jim Beam FJD18 | Jack Daniel’s Old No 7 FJD20 

Johnnie Walker Red FJD20 | Canadian Club FJD20 | Jameson FJD20 | Chivas Regal 12yo FJD22
Wild Turkey FJD20 | Maker’s Mark FJD23 | Woodford Reserve FJD23

Single Malt Whiskey
Glenlivet 12yo FJD25 | Glenfiddich Select Cask FJD26 | Johnnie Walker Black FJD27 

Oban 14yo FJD30 | Balvenie 12yo FJD30 | Laphroaig 10yo FJD34 | Talisker 10yo FJD38



Bar Menu
Liqueur 

Southern Comfort FJD18 | Kahlua FJD19 | Galliano Sambuca FJD20
Galliano Black Sambuca FJD20 | Frangelico FJD20 | Tia Maria FJD21 

Midori FJD21 | Disaronno FJD21 | Chambord FJD22 | Grand Mariner FJD23
Drambuie FJD23 | Cointreau FJD 24 | DOM Benedictine FJD25

Brandy and Cognac
St Remy V.S.O.P. Brandy FJD20 

Courvoisier V.S.O.P. Exclusif Cognac FJD41
Hennessy V.S.O.P. Privilege Cognac FJD52

Beer
Fiji Bitter FJD12 | Fiji Gold FJD12

Vonu Pure Lager FJD14

Soft Drinks and Mixers
Coca Cola FJD8 | Diet Coke FJD8 | Sprite FJD8

Schweppes Old Fashion Lemonade FJD10 | Schweppes Ginger Ale FJD10
Schweppes Tonic Water FJD10 | Schweppes Soda Water FJD10

East Imperial Grapefruit Soda FJD11 | East Imperial Grapefruit Tonic FJD11
East Imperial Old World Tonic FJD11 | East Imperial Yuzu Tonic FJ11

East Imperial Ginger Beer FJD11

Bottled Water
Fiji Water 500ml FJD8

Fiji Water 1000ml FJD12
Santa Vittoria Sparkling Water 500ml FJD15

Santa Vittoria Sparkling Water 1000ml FJD25
S.Pellegrino 1000ml FJD29

Juices and Smoothies
Orange FJD8 | Guava FJD8 | Mango FJD8 | Cranberry FJD8 | Tomato FJD8

Freshly made Taveuni grown pineapple juice FJD15
Tropical Fruit Smoothie FJD18

Spirits are served in 30ml measures. 
All prices are in FJD (Fiji Dollars), 

including 15% VAT Fiji Government tax.



Cocktails

Spritz FJD 28
House Sparkling | Aperol | Soda Water

Optional: Campari for a more bitter flavour 

Mango Collins FJD 28
Blue Turtle Gin | Mango | Lemon Juice | Soda Water

Caipiroska FJD 28
Absolut Vodka | Lime Juice | Sugar

Caipirinha FJD 28
Bati White Rum | Lime Juice | Sugar

Island Breeze FJD 28
Coconut Rum Liqueur | Cranberry Juice | Grapefruit Juice

Daiquiri FJD 28 
Bounty White Rum | Lime Juice | Sugar Syrup

Optional: Raspberry, Strawberry, Passionfruit, Mango

Bloody Mary FJD 28
Absolut Vodka | Worcestershire Sauce | Tomato Juice | Lime Juice | Tabasco | Salt and Pepper

Planter’s Punch FJD 30
Bounty Dark Rum | Lime Juice | Grenadine | Angostura Bitters | Sugar Syrup | Mint | Soda 

Water

Au Domoni Iko FJD 30
Bounty White Rum | Orange | Lime Juice | Grenadine | Angostura Bitters | Soda Water

Blue Moon FJD 30
Vulaviti Vodka | Fiji Coconut rum | Blue Curacao | Pineapple Juice

Martini FJD 32
Bombay Sapphire Gin | Dry Vermouth | Olives

Optional: Apple, Lychee, Vodka

Citronge Paloma FJD 35
Patron Silver Tequila | Patron Citronge Liqueur | Grapefruit Soda

All prices are in Fiji dollars, 
including 15% VAT, the Fiji government tax.



Matangi Favourites

Cocorama FJD 28
Fiji Coconut Rum | Coconut Water | Coconut Flesh | Pineapple Juice

Bloody Katakata FJD 28
Vulaviti Chili Vodka | Tomato Juice | Lime | Spice 

Mojito FJD 30
Bacardi White Rum | Mint | Lime Juice | Sugar | Soda Water

Optional: Watermelon, Passionfruit

Fijian Honeymoon FJD 30
Bounty Dark and White Rum | Orange Curacao | Orange Juice | Coconut Cream

Hurricane Mama FJD 30
Bounty Dark Rum | Bounty White Rum | Pineapple and Orange Juice

Matangi Gin & Tonic FJD 30
Fiji Blue Turtle Gin | Tonic Water | Lime Leaf | Lemongrass | Rosemary

Mai Tai FJD 35
Bounty Dark Rum | Bounty White Rum | Almond Liqueur | Orange Juice | Pineapple Juice

Bibi’s Frozen Margarita FJD 35
Sauza Silver Tequila | Cointreau | Grand Marnier Liqueur | Lime Juice

Pina Colada FJD 35
Bounty White Rum | Fiji Coconut Rum | Coconut Cream | Pineapple Juice 

Matangi Bomb FJD 35
Bacardi White Rum | Cointreau | Coconut Flesh | Coconut Water

Island Martini FJD 35
Absolut Vodka | Chambord | Pineapple Juice

Matangi Iced Tea FJD 38
Bombay Sapphire Gin | Grey Goose Vodka | Bati White Rum | Patron Silver Tequila | 

Cointreau | Coke-cola



Non Alcoholic Cocktails 

Virgin Pina Colada FJD 18
Coconut water | Coconut Flesh | Pineapple Juice

0% Mojito  FJD 18
Lime Juice | Mint | Sugar | Soda Water 
Optional: Watermelon or Passionfruit

Tekiteki FJD 18
Coconut Water | Mango | Guava Juice

Tatadra FJD 18
Papaya | Mango Juice | Lime Juice

Yanuyanu FJD 18
Orange Juice | Apple Juice | Passionfruit | Mint

Talei FJD 18
Mango Juice | Mint | Ginger Ale 

Shirley Temple  FJD 18
Grenadine | Lime Juice | Ginger Ale | Maraschino Cherries 

Strawberry Crush  FJD 18
Strawberries | Mint | Lime Juice | Sugar | Ginger Beer

Sweet Sunrise  FJD 18
Orange Juice | Grenadine

Mock Planter’s Punch  FJD 18
Orange Juice | Pineapple Juice | Lime Juice | Grenadine 




