
 

 

 

 

DINING AT SIX SENSES FIJI 
Food and beverage offerings at Six Senses Fiji promise to be second to none in the South Pacific.  
Using local, Fijian produce and notions of contemporary cuisine ensures the culinary team to ignite 
guests’ taste buds and provide impeccable, friendly service to leave everyone wanting more.  
Using local and international cooking techniques Executive Chef Ihaka Peri creates fresh and exotic 
dishes with wellness as the basis for all of his recipes.  The team pushes the boundaries of 
conventional dining by uniting chef and mixologist to offer innovative and original beverage 
recipes and food pairings. With a choice of three restaurants, a café and two bars, and with much 
of the produce grown onsite or locally sourced, the team strives to create not just meals, but 
memories through food and beverage at Six Senses Fiji. 
 
TOVOLEA RESTAURANT, BAR AND LOUNGE 
Premium dining and cocktails with a stunning view  
With a gorgeous backdrop of the sparkling sea, Tovolea Restaurant, Bar and Lounge is the place to 
enjoy delicious dishes with a view.  Choose your breakfast of fresh and local products to create 
gorgeous continental and hot dish offerings.  Lunch consists of sharing and tapas dishes: 
wholesome, healthy plates make the perfect light lunch for you, your loved ones and friends to 
enjoy together.  For dinner visit enjoy a spectacular sunset as you choose from our carefully 
selected, daily changing menu of grilled dishes, fresh local seafood and Fijian-inspired cuisine.  
 
Tovolea Restaurant, Bar and Lounge offers the perfect setting to relax with a sundowner.  Guests 
can join the daily Social Club daily happy hour where mixologist and chef combine to create 
delicious food and beverage pairings.  Deconstructed cocktails offer the chance for guest 
interaction by adding the homemade tonic of their choice, flavoring their drink to taste.  Using 
homemade tonics and probiotics to mix “living cocktails” out-of-the-ordinary taste experiences are 
promised that banish the barrier between food and drink.   
 
 
RARA RESTAURANT AND BAR 
Casual dining on the marina 
Visit RaRa for lunch or dinner and choose from an array of favorite classic dishes and ASEAN 
specialties.  Locally sourced and grown ingredients promise to create delicious cafe dishes with Six 
Senses flair.  Kick back with a tasty dish and signature cocktail or a homemade tonic and enjoy 
calm marina views.   
 
RARA CAFÉ 
Coffee and cake on the water 
Whether it’s your morning coffee and pastry or an afternoon treat you fancy, RaRa Café is where 
you can find it all and enjoy with a beautiful view of majestic boats in the marina.  Serving fresh 
cakes and snacks, and gourmet Fiji coffee, RaRa Café is the perfect spot for a light bite with friends 
and loved ones. 
 
 
 
 



 

TEITEI PIZZERIA 
Homemade pizzas under the stars 
Offering stone-oven baked pizzas, TeiTei Pizzeria is located next to The Garden and alongside the 
outdoor KaloKalo Cinema.  Watch as our talented chefs use traditional pizza-making methods to 
whip up mouth-watering, individual pizzas using fresh and local ingredients straight from The 
Garden.  Enjoy your pizza in the alfresco setting or order takeaway and enjoy while watching a 
movie under the stars. 
 
GOURMET DELI  
Delicious fresh snacks and refreshments 
Whether it’s a mid-afternoon snack or the makings of an alfresco picnic, the Gourmet Deli has the 
goods.  Offering tasty treats, drinks and other necessities Gourmet Deli, located at RaRa Café, is 
where guests can let their tummies do the talking and choose from the varied selection on offer.  
With a cheese fridge, fresh baked goods, wines and soft refreshments, the deli has all you need to 
create your own casual in-villa dining or picnic experience. 
 
ICE CREAMERY  
Guilt free naughty treats 
As at all Six Senses resorts, Six Senses Fiji provides healthy, complimentary ice cream for all guests 
to enjoy.  Using all natural ingredients all our ice cream is made using sustainable practices and is 
delicious with innovative, tropical flavors.   
 
For further information, please contact:  
 
Rose Kavanagh 
Marketing Communications Executive 
Six Senses Fiji 
M +679 808 1971 
E rose.kavanagh@sixsenses.com  

 

  
Follow us: 

    

mailto:marcom-fiji@sixsenses.com
https://www.facebook.com/sixsensesfiji/
https://twitter.com/SixSensesFiji
https://www.pinterest.com/sixsensesfiji/
https://www.instagram.com/sixsensesfiji/


 
 

 

 

  

 
 
 

 


