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ENTREE

50UP du Jour~ [rench onion with garlic crouton

Dhal 5ouP ~ traditional yc”ow sP]it pea soup, sPiccd

with exotic curry Havours

K okoda ~ (koh-kon-dah) diced reef fish marinated in ]imejuicc

with coconut milk, onion, bell pepper, tomato & a hint of chilli

Citrus Frawns ~ sea prawns Poached with bush lemon

P]accd on coconut rice

Duck Salac] ~roast duck, Asian salad, lime, chilli
& Palm sugar with fish sauce dressing

SIDES

Bread Pasket ~ garlic, herbed, lavosh, grissini

Seasonal Salad ~ crisp greens, tomatoes, local cucumber
Fotato Wedges ~ with roasted garlic aioli

FFrench [Fries ~ your choice of dipping sauce

Cassava Chips ~ local root vegetable with ketchup

Taro Chips ~ with fresh chilli & garlic sauce
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MAINS

Currg of the clay ~ ocean prawn T hai red curry with

steamed rice & accompaniments

SurF & | urf~ eye fillet char gri”ed to your Iil(ing with
garlic prawns, truffle oil buttered beans & chateau potatoes

chctab]c Fasta ~ seasonal roasted vcgctablcs with

your choice of Pasta & Pesto) cream or fresh tomato sauce

Catch of the Dag ~fillet of Spanish mackerel pan fried

with island sPiccs Placccl on sweet potato hash, lemon sauce

\/cgctab]c Curry ~ accompaniec{ with steamed rice, roti bread,
pea & Potato curry & crisP Papadum with accompanimcnts

Honcg Fork ~loin, baked with limejuice & Fux l'xoneg

accomPanicd with spinaclﬁ mash & | hai curry sauce

Marinatccl chctab]c Stack ~ seasonal vegetafjles marinated)
lagered with gri”ed PolentaJ fresh herbs & feta cheese

5Paghctti or Fcnnc ~ rock lobster tail meat tossed in garlic,

chilli, limejuice, Parsleg & olive oil with parmesan cheese 28.%2

E_rjoy our local and imPorl:ccl Proclucc with island grown herbs and sPiccs

Chef Rainal
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DESSERT AUs FJs

Coconut & | ime Fuclding ~fresh coconut & bush
lime steamed Pudding with FUI rum syrup $12.%8 $22.50

FincaPPlc Lush ~ lagers of moist sponge with
(ointreau caramelized Pineapple & cream Chanti”y $12.92 $2%.50

Chocolatc Tar‘l: ~ dark chocolate with grouncl almond
& I:Ul vanilla & banana ice cream $12.92 $2%.50

Sandy Jce Cream~ T okoriki’s famous vanilla ice~-cream

in Praline nuts & Baileg’s creamina branclg cigar $10.72 $19.50

Fruit Platter ~ tropical fruits with natural 3oghurt $10.7% $19.50

Coconut Fana Cotta ~ delicate coconut cream custard

Passion fruit coilis & mixed berries $12.%8 $22.50

All Prices are in FUI Do”ars & include 20% ]:31 (Government | axes
Tl’xe Tol(oriki Dining Room & errace are non~smo1<ing areas
Vinaka



