OUR PACKAGES

Siegnature Set Menu

Arrival Canapés $25 Two Course Menu $95 Three Course Menu $115

Groups of over 20 adults: Client to pre-select two options from each course for an alternate serve..
Groups of 13-20 adults: Guests to order from the menu listed below on the day.

Complementary iniziare

As per Italian tradition, SALA homemade bread served with Pugliese extra virgin olive oil.

Antipasti ~ selection of
Dry Aged Huon Salmon Crudo + Stracciatella + Cucumber + Green Tomato + Fermented Chilli + Bronze Fennel (nf,gf)
‘Caponata Salad’ + Marmande & Grape Tomatoes + Filleti di Melanzana + Papaccelle Peppers + Muscatels + Crispy
Chickpeas + Pine Nuts + Basil + Baby Celery (gf, df, vegan)
Burrata + Sour Cherries + Nduja (nf, gf)
Grilled Skull Island Tiger Prawns + Scallop Nduja Butter + Bottarga + Lemon (2pcs) (gf,nf)
WA Baby Octopus + Black Olive + Roast Tomato + Celery Leaf (gf, df, nf)

Secondi ~ selection of
Orecchiette + QLD Tiger Prawn + Zucchini Sugo + Mint + Chilli + Pangrattato (df, nf)
Busiate Pasta + Wild Boar Ragu + Stracciatella (nf)
Dry Aged NSW Ulladulla Swordfish Steak + Puttanesca + Olive Crumb (nf, gf, df)
Dry Aged Bluefin Tuna Steak + Sage Butter Sauce + Proscuitto (gf, df)
220g Slow Cooked Tajima Wagyu MBS6+ Inside Skirt Steak + Portobello Mushroom Ketchup + Jus (gf, nf, df)

Secondi served with
Seasonal Ramarro Farm Leaves + Radish + Honey & Strawberry Vinegar (v, df, nf, gf)
Green Tomato + Cucumber + Stracciatella + Mint + Red Vein Sorrel (v, nf, gf)
Baby Kipler Potatoes + Preserved Lemon (nf, gf, df)

Dolce ~ selection of

Raspberry Crostata + Vanilla Pastry Cream + Raspberry & White Balsamic Sorbet (nf)
Buffalo Ricotta Cheese Cake + Pistachio (v)
Cacao Barry ‘Ghana’ Chocolate Tart + Ruby Grapefruit Curd + Chocolate Sorbet (nf)

nut free (NF), gluten free (GF), dairy free (DF), vegetarian (V), (vegan)

“All menu items are subject to change according to seasonality and availability”




