
large plates	 AUD	 FJ 
Flying Fish & Chips		  24.5	 39 
Tartare sauce 

Peter Kuruvita’s Mahi-Mahi Curry (GF)	 25	 40 
Rice & tamarind chutney 

Open Steak Sandwich	 24.5	 39 
Seared sirloin, beetroot chutney, onion relish and 
baby greens 

Homemade Beef Burger	 24.5	 39 
Beef pattie, bacon, cheese, pickled zucchini, 
tomato relish on brioche bun  

Open Club Sandwich	 22.5	 36  
Seared chicken, bacon, lettuce, tomato, mustard aioli, 
fried egg, on a panini 

500gr Local Bugs		  43.5	 69 
Flash fried with black pepper & curry 
Leaf sauce 

Fish Burger		  24.5	 39  
Crispy battered fish, pickled cucumber, shaved carrot, 
lettuce and tartare sauce
 The sweet corner
White Chocolate & Coconut Parfait 	 16	 26                                       
with local fruits 
Chocolate Sin		  16	 26                                            
Chocolate mousse, white chocolate mousse, chocolate 
sauce & chilli ice cream 
Chocolate Rrownie Ice Cream Sandwich	 16	 26 		
With berry compote 
Ice Cream Sundae 		  16	 26	  
 sides dishes 
Chilli fries		  10	 16
Onion rings		  10	 16
Spiced cashew nuts		  12	 19
Homegrown Nadi salad 	 10	 16 
                        

small plates	 AUD	 FJ
Chicken Wrap		  19	 30 
crumbed chicken, coleslaw, cos lettuce and aioli 

Falafel Wrap (V)		  19	 30 
Middle-eastern spiced chickpea falafels, hummus, 
tabbouleh & yoghurt sauce 

Lamb Souvlaki		  21.5	 34 
Lamb kofta, hummus & tzatziki 

Fish Taco		  21.5	 34 
Pico de gallo & garlic cream 

Tempura Tiger Prawns	 28	 44 
Black pepper & curry leaf sauce 

Flying Fish Kokoda		  20	 32 
With chef ’s homemade bread recipe 

Salt & Pepper Calamari                              	 20	 32 
Dipping sauce and aioli 

Pita Bread		  15	 24 
Hummus & tzatziki 

Locally Caught Yellowfin Tuna Sashimi	 22.5	 36 
With Wasabi & soy sauce 
 salads
Caesar Salad		  20	 32 
With bacon & slow cooked egg 
Thai Spicy Salad (GF) (V)	 21.5	 34 
Tuna Nicoise (V)		  20	 32 
add hicken		  8.5	 14 
add beef		  15	 24 
add tiger prawns		  21.5	 34	  
 quesadillas
Mexican spiced chicken, bacon, cheese	 21.5	 34 
with chili aioli, corn & pepper salsa 

	Pulled pork, BBQ sauce, cheese with	 21.5	 34		
corn & pepper salsa

GF-Gluten free, V-Vegetarian, GFO-Gluten free option, VO-Vegetarian option  
All prices are subject to 25% Fiji government taxes. 

there is a 10% public holiday surcharge for all restaurants and bars. 
overseas currency conversions are examples only and are subject to change. 

Flying Fish by Peter Kuruvita                    
11:00am - 3:00pm



 	 all imported beer F$12
all local beer F$9

all classic cocktail F$20
		 		 		  AUD	 FJMartini		  14	 24	  
Traditional: your choice of vodka or 	gin, dirty or dry, 
with an olive or a twist 
Cosmopolitan: Vodka, cointreau and cranberry juice 
with a squeeze of Lime 
Mochatini: vodka, coffee liqueur and choclate 
liqueur

Daiquiris & margaritas	14	 24 
Classic frozen margaritas: Tequila, triple sec and 
lemon juice 
Frozen daiquiris: Baracadi, sugar syrup, triple sec, 
lime juice and ice with your choice of: banana, 
mango, strawberry , pineapple, papaya, rasberry
 Tropical cocktails 	 15	 26                              
Sex on the beach: Vodka, peach schnapps, crème de 
cassis, orange and cranberry juice 
Tropical itch: Bacardi, dark rum, canadian club, 
orange curacao, bitters, orange and passion fruit juice  
Mojito: Bacardi, mint, lime, brown sugar and soda  
Long island ice tea: Vodka, bacardi, beefeater, san jose 
silver, Triple sec, sour mix and coke  
Pina colada: Bacardi, malibu, coconut syrup, 
pineapple juice, fresh pineapple and cream  
Caipiroska: Absolut, lime, brown sugar over ice

Non-alcoholic 		 cocktails 		  9	 14                              
Wai ni bula: Mango juice, guava juice, wedge fresh 
pineapple, papaya, banana
Tropical breeze: Orange juice, banana, coconut syrup 
and cream  
Denarau sunset: Mango juice, wedge fresh banana, 
papaya, coconut syrup, cream
 The Classic cocktails	 14	 24  
Black Russian: Vodka and kahlua 
Midori splice: Midori, malibu, pineapple juice, cream  
White Russian: Vodka, kahlua and cream  
Bloody Mary: Absolut pepper, tomato juice, lemon 
and spices  
Mudslide: Kahlua, baileys, absolut, cream  
Singapore sling: Gin, cherry brandy, lime and 
pineapple juice, bitters, benedictine, grenadine 
shaken with ice

GF-Gluten free, V-Vegetarian, GFO-Gluten free option, VO-Vegetarian option  
All prices are subject to 25% Fiji government taxes. 

there is a 10% public holiday surcharge for all restaurants and bars. 
overseas currency conversations are examples only and are subject to change. 

Flying Fish by Peter Kuruvita                    

		  AUD	 FJstill mineral water 	
fiji water 1000ml		  6	 10 

sparkling mineral water 
san pellegrino 500ml		 7.5	 12

imported beers                               
corona 330ml		  8.5	 14
corona bucket (4)		  34.5	 55
macs ‘sassy red’, amber ale 330ml	 8.5	 14
macs ‘mid vicious’ , pale ale 330ml	 8.5	 14
macs ‘great white’, whear beer 330ml	 8.5	 14
peroni nastro azzuro 30ml	 8.5	 14
heinekein 330ml		  8.5	 14
somersby apple cider 375ml	 10	 16

local beers                              
vonu 330ml		  75	 12	
vonu bucket (4)		  28	 44
fiji gold 355ml		  7	 11
fiji bitter 375ml		  7	 11
bucket gold/bitter (4)	 25	 40
fiji premium 355ml		  7.5	 12

soft drinks 
pepsi, diet pepsi, 7up,	 3	 5
miranda orange, tonic, soda water,
ginger ale		
red bull		  10	 16
		 chilled juices 	 4	 6
oranhe, tropical, pineapple,
apple, cranberry
 coffee		  3	 5
capuccino, flat white, latte,
espresso, long black
decaffeinated

Tea		  3	 5
english breakfast, earl grey, lemon,
peppermint, green, chamomille,
decaffeinated 

Hot chocolate	 5	 9

frozen drinks	 5	 9
iced coffee, iced chocolate,
spider

HAPPY HOUR 
4-6PM + 9-10PM

  


