
 
 

TROPICAL BREEZE    salad of shrimp, peanuts, pineapple, mint, fresh coconut, nam jim dressing GF                                      FJD 40 

 

POTATO & PEA SAMOSA   thin pastry stuffed with spiced potatoes & peas served with tamarind chutney V                              FJD 22.50  

 

MUSSELS steamed new zealand green lip mussels served in a chardonnay & tomato broth with crispy flatbread                     FJD 37.50 

 

VEGETABLE PAKORA  chickpea coated fried vegetables                                                                                                                 FJD 30 

 

TANDOORI 
CHICKEN TIKKA  succulent chicken marinated in spices GF                                    FJD 77.50     
 
FISH TIKKA  fish kebabs marinated in indian spices GF                                                                                                  FJD 77.50     
  
INDIAN POTATO CROQUETTE a vegetarian croquette made with potatoes and veggies                                                FJD 52.50  

 
All dishes are served with condiments and rice  

  
TANDOORI PLATTER FOR TWO                                                                                                                                                                      FJD 225                                                                          
a combination of all the above & tandoori squid served with rice, plain flatbread & condiments      
*MINIMUM 30 MINUTES WAITING TIME -TRUST US! IT’S WORTH THE WAIT*                                                                                      

SOMETHING ELSE 
  
 
OVEN ROASTED HONEY CHILLI CHICKEN  GF                                                                                                                                            FJD 90            
spicy honey marinated ½ bird oven baked served with a warm wild rice salad 
*UPTO 30 MINUTES WAITING TIME  

SIDES 
PLAIN OR GARLIC FLATBREAD  ( a must try with tandoori dishes )                                                                                     FJD 10                  

REEF FRIES with a homemade seasoning                                                                                                                    FJD 15 

GREEN SALAD                                                FJD 15               

CUMIN RICE                                                   FJD 6  

                            

V Vegetarian  GF Gluten Free   Please let your wait staff know if you have any allergies 

While Sheraton Resort & Spa, Tokoriki Island will endeavour to accommodate requests for special meals for customers who have food allergies  or intolerances, 

we cannot guarantee completely allergy free meals. This is due to the potential of trace allergens in the working environment and supplied ingredients.                          

All prices are inclusive of  25% Fiji government taxes, there is a 10% public holiday surcharge  for all restaurants and bars.                                                               

All discounts must be applied at the time of dining. Discounts are calculated on tax exclusive price only.                                                                                                                                                   

BUTCHERS CHOICE 
T-BONE STEAK SERVED WITH REEF FRIES AND CHEF’S SAUCE  

(Please check with your wait staff  for price)                                                                       

SOMETHING TO START 

REEF BY NIGHT 

PLEASE CHECK WITH YOUR WAITSTAFF FOR THE DESSERT OF THE DAY 

FJD 25   

DESSERT OF THE DAY 


