
l a  s c a l a

B o w l  o f  C h i p s
Bowl of chips served with a side of tomato sauce.

B o w l  o f  S e a s o n e d  W e d g e s
Bowl of seasoned wedges served with a side 
of sour cream & sweet chilli sauce.  

g a r l i c  p i z z a  
Pizza bread topped with confetti chilli 
& garlic blend with sesame seeds.
 
T o M A T O  B R U S C H E T T A  v
Two toasted garlic breads topped with fresh marinated 
tomatoes with garlic, olive oil & fresh basil.

A r a n c i n i
Choice of Vegetable or Bolognaise Arancini served 
with the Scala sauce & grated parmesan cheese on top.

L E M O N  P E P P E R  C A L A M A R I
Lemon pepper calamari served on a bed of rocket with 
sliced lemons & garlic aioli. 
 

E N T R E E

1 7 . 5

1 7 . 5

1 9 . 5

B l a c k  B r i o c h e  C h i c k e n  T e n d e r l o i n
Grilled chicken tenderloin with avocado, 
cheese, cos lettuce & aioli sauce.

M u l t i g r a i n  V e g e t a r i a n  V  
Fresh tomato, grilled eggplant, roasted 
capsicum, cos lettuce & Swiss cheese.

S t e a k  S a n d w i c h
Toasted Turkish bread, beef tenderloin, rocket, 
tomato, caramelised onion, cheese & aioli.

P A N I N I U N T I L  3 P M

P e n n e  P o m o d o r o  v g
Traditional Napolitana sauce 
with fresh garlic & basil.

P e n n e  B o l o g n e s e
Traditional bolognese 
sauce with fresh basil.

S p a g h e t t i  C a r b o n a r a
Pancetta, black pepper, 
parmesan cheese & egg yolk.

S p a g h e t t i  A m a t r i c i a n a
Bacon pieces, onion, basil, mild 
chili cooked in a Napolitana sauce.

P E N N E  P e s t o  c o n  p o l l o  
Chicken pieces cooked with baby 
spinach, garlic, mushroom & 
basil pesto in a creamy sauce.

R i s o t t o  C o n  F u n g h i  G F  |  v  
Swiss brown buttons & dried 
porcini mushrooms with onion, 
parmesan cheese & butter. 

S c a l l o p i n e  F u n g h i  
Tender veal medallions with field 
mushrooms, served with seasoned 
vegetables & roast potatoes.

A T L A N T I C  S a l m o n
Served with chives, yoghurt, 
salad & roast potatoes. 

N T  B a r r a m u n d i
Pan-seared barramundi fillet on a 
bed of baby spinach served with 
roasted potatoes & grilled cherry 
tomatoes finished with a salsa verde.

S e a f o o d  B a s k e t  
Grilled prawn, salt & pepper baby squid 
& crumbed scallops, chips, on crispy 
tortilla basket salad & aioli sauce. 

R i b  E y e  
Rib eye served with truffle mushroom 
sauce, baby carrots & broccolini.

P A S T A  &  R I S O T T O

m e a t  &  s e a f o o d

p i z z a  &  c a l z o n e

k i d s

P e n n e  b o l o g n e s e
Add Gluten Free Option 4.5

P e n n e  N a p o l i t a n a  v  
Add Gluten Free Option 4.5

C h i c k e n  N u g g e t s  &  C h i p s

C h i c k e n  S c h n i t z e l  &  C h i p s

F i s h  &  C h i p s

u n d e r  1 0  y . 0

A L L  K I D S  m e a l s  I N C L U D E S  A  

c o m p l i m e n t a r y  s m a l l  i c e  c r e a m  

1 3 . 5

1 3 . 5

1 3 . 5

1 3 . 5

1 3 . 5

3 1 . 9

3 2 . 0

3 4 . 0

3 4 . 9

4 1 . 5

I t a l i a n a  
Fresh tomato, fior di latte, garlic, 
prosciutto, rocket, parmesan cheese. 

S u p r e m e
Tomato sauce, mozzarella, ham,
salami, mushrooms, olives, capsicum, 
onions, pineapple, prawns. 

S e a f o o d
Tomato sauce, mozzarella, 
prawns, calamari, anchovies. 

C a l z o n e
Tomato sauce, mozzarella, ham, 
salami, mushrooms, olives, 
capsicum & onions. Your choice 
of bolognese sauce or 
Napolitana sauce. 

G F  o p t i o n  a v a i l a b l e  i n  1 2 ”  A D D  5 . 0

L a s a g n e  
Traditional lasagne with 

bolognese sauce. 

L i n g u i n i  V e g e t a r i a n a  V  

Medley of selected vegetables 

cooked with garlic & finished 

in a parmesan rosé sauce. 

L i n g u i n e  A l  t a r t u f o  V
Truffle paste, mushroom & 

a touch of cream.

S p a g h e t t i  M a r i n a r a
Tiger prawns, calamari & mussels 

cooked with garlic & lemon 

finished with Napolitana sauce.

R i s o t t o  F r u t t i  D i  M a r e  
Mussels, calamari, prawns with 

cherry tomatoes, garlic, white 

wine & a touch of Napolitana sauce. 

2 5 . 9

2 7 . 9

2 8 . 9

3 1 . 9

3 1 . 9

M a r g h e r i t a  v
Tomato sauce, fior di latte, basil. 

H a w a i i a n
Tomato sauce, mozzarella, 
ham, pineapple.

B B Q  C h i c k e n  
Tomato sauce, mozzarella, 
chicken, BBQ sauce.
 
V e g e t a r i a n  v
Tomato sauce, mozzarella, mushrooms, 
olives, capsicum, onions, pineapple. 

M e a t  L o v e r s
Tomato sauce, mozzarella, 
ham, salami, pancetta.
  

2 3 . 0

2 4 . 0

2 5 . 9

2 5 . 9

2 6 . 0

2 8 . 0

2 8 . 9

3 0 . 0

2 5 . 5

C a e s a r  S a l a d
Cos lettuce, bacon, shaved parmesan, poached 
egg & Caesar dressing. (Add Chicken 5.0)

L a  B u r r a t a
Burrata cheese in a bed of rocket, baby 
tomatoes drizzled with a touch of oil & 
topped with San Danielle prosciutto. 

S e a f o o d  s a l a d
Grilled prawn, calamari, lettuce, olive, onion, 
avocado, cherry tomatoes & feta cheese.

S A L A D

2 2 . 0

2 3 . 0

2 8 . 0

P o l l o  L i m o n e  
Chicken breast cooked in lemon juice 
sauce, served with vegetables & 
roasted potatoes.

C h i c k e n  P a r m i g i a n a  
Fried crumbed fillet topped 
with ham, Napolitana sauce & 
melted mozzarella cheese served 
with chips & salad. 

C h i c k e n  S c h n i t z e l  
Chicken schnitzel served with 
chips & salad with your choice 
of pepper sauce, mushroom sauce, 
or gravy sauce. (Add 3.5)

P o l l o  A v o c a d o
Grilled chicken with fresh avocado 
topped with cream sauce served with 
seasoned vegetables & roast potatoes. 

1 1 . 5

1 2 . 0

1 3 . 5

1 5 . 0

1 5 . 0

1 6 . 5

2 0 . 9

2 2 . 9

2 5 . 5

2 5 . 5

2 5 . 5

2 5 . 9

2 4 . 9

2 5 . 5

2 5 . 5

2 7 . 9



B E E R  &  C I D E R

J U I C E

S O F T  D R I N K

S P I R I T S

V o d k a                                                                      

S c o t c h

G i n                                                                           

B o u r b o n                                                                  

R u m                                                                         

O u z o                                                                        

f r e s h l y  s q u e e z e d  j u i c e s

o r a n g e

C o k e
 
C o k e  Z e r o

C o k e  D i e t

F a n t a

S p r i t e

G i n g e r  B e e r  B u n d a b e r g

I c e  T e a  P e a c h

I c e  T e a  L e m o n

S o d a  W a t e r
 
T o n i c  W a t e r

C h i n o t t o

A r a n c i a t a  R o s s a

S t e l l a  

C o r o n a                                                       

H e i n e k e n                                                              

P e r o n i  N a s t r o  A z z u r r o                                        

P e r o n i  R e d                                                            

C r o w n  L a g e r                                                         

C o o p e r s  S p a r k l i n g  A l e                                         

C o o p e r s  P a l e  A l e                                                  

J a m e s  B o a g ' s                                                         

H a h n  L i g h t                                                             

H a h n  S u p e r  D r y                                                    

S t r o n g b o w  O r i g i n a l

1 3 . 0

1 3 . 0

1 3 . 0

1 3 . 0

1 3 . 0

1 3 . 0

8 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

5 . 5

1 0 . 0

1 0 . 0

1 0 . 0

1 0 . 0

1 0 . 0

9 . 5

9 . 5

9 . 5

9 . 5

9 . 0

9 . 5

9 . 5

S P A R K L I N G  W I N E

C r a i g m o r e  C u v é e  B r u t  
P i c c o l o
Australia. Traditional non-vintage blend 
of select premium parcels of grapes. 
Fresh & elegant, an ideal aperitif.

L a  G i o i o s a  P r o s e c c o  P i c c o l o  
Veneto Italy. Outstanding crisp, dry, 
yet fruit driven prosecco that tastes 
as good as the very smart bottle looks. 

B 1 2 . 5
2 0 0 M L

B 9 . 0
2 0 0 M L

W H I T E  W I N E

T h e  L a n e  B l o c k  1 0  S a u v i g n o n  B l a n c
Adelaide Hills. Fresh, zingy & crisp. 
Fine boned with sharp Granny Smith acidity. 

G i e s s e n  V i n e y a r d  S e l e c t i o n  
S a u v i g n o n  B l a n c
Marlborough NZ. Zesty & vibrant, 
with a base of rich tropical fruit, 
kaffir lime, lemongrass & herb aromas.

T h e  L a n e  B l o c k  2  P i n o t  G r i s
Adelaide Hills. A pretty, lifted, 
aromatic delight. A true sunshine
wine & a definite crowd pleaser!

G e m t r e e  F i a n o
McLaren Vale. Fresh & fragrant with 
white blossom aromas & hints of honey. 
Crisp flavours of granny smith apples 
& Packham pear fill the palate.

G 1 0 . 0
B 4 5 . 0

B 4 0 . 0

G 8 . 9
B 4 0 . 0

G 1 0 . 0
B 4 5 . 0

G 1 0 . 0
B 4 5 . 0

 

M A T R I A R C H E  &  R O G U E  R I E S L I N G
Clare Valley. Citrus red apple, crisp 
acid, cool tank fermented.

G 8 . 5
B 3 8 . 0

B 3 6 . 0

B 1 2 . 5
2 0 0 m l  

R E D  W I N E

R o b e r t  O a t l e y  S i g n a t u r e  
S e r i e s  G S M
McLaren Vale. Macerated red fruits       
& musk from grenache, structure &          
longevity via shiraz, Mourvèdre’s          
gamey notes & minerality.

P h i l i p  S h a w  T h e  
C o n d u c t o r  M e r l o t
Orange. On the nose there is ripe 
plum & red currant. The wine shows 
fleshy red berry fruits with notes of 
mushroom & dried herbs. It is medium 
bodied wine with fine savoury tannins 
which give the wine structure & length.

H e n t l e y  F a r m  T h e  B e a u t y  S h i r a z  
Barossa Valley. Primary reds fruits, 
white florals & tropical stone fruits 
leap out of the glass. Red & blue 
fruits also lead the palate with a 
strong spice element providing the 
complexity, a unique blend of 
blueberry & green peppercorn evidence 
of the cooler creek level breezes. 
Soft subtle tannin provide focus 
through the middle before opening 
up to broad savoury finish.

H e n t l e y  F a r m  T h e  B e a s t  S h i r a z
Barossa Valley. Richness, intense, 
aromatic, dark fruits, Christmas 
pudding & liquorice. Balanced with 
grippy tannin & freshness of acidity.

G 1 0 . 0
B 4 5 . 0

B 4 2 . 0

B 1 0 0 . 0

B 1 3 0 . 0

H e n t l e y  F a r m  V i l l a i n  
&  V i x e n  S h i r a z
Barossa Valley. A rich nose with   
blackcurrant & mulberries, secondary 
aromatics of nutmeg, coco & sage provide 
the alluring complexity. The palate 
combines rich Barossa fruit with a soft 
& approachable texture, look for plum, 
mulberries, raspberries & an array of spices.

R y m i l l  T h e  D a r k  H o r s e  C a b  
S a u v i g n o n
Coonawarra. Aromas of fresh dark    
cherries with aniseed, tobacco &    
hints of chocolate. Raspberries & 
dried cherries are entwined with raw 
cocoa, black olives & subtle mint.

J O S E P H  C H R O M Y  P I N O T  N O I R
Tasmania. Red fruits & sweet spice with a 
full rounded palate of rich dark cherry 
fruit & a balanced blend of toasty oak.

Z I E G L E R  f i r e  c l a y  G R E N A C H E
Barossa Valley. Aromas of cherries & 
spice plum with a lift of rose petal 
& dried herbs.

O L A R O  B A R O S S A  V A L L E Y  S H I R A Z
Barossa Valley. Aromas of soft luscious 
red fruits & integrated oak flavours.

H a n c o c k  &  H a n c o c k  
G r e n a c h e  R o s e
McLaren Vale. Cherry-berry flavours with 
savoury notes & a touch of rose petal. 
Bright crisp & medium bodied.

G 1 0 . 0
B 4 5 . 0

B 4 5 . 0

G 1 0 . 0
B 4 5 . 0

G 1 0 . 0
B 4 5 . 0

B 4 5 . 0

G 9 . 5
B 4 3 . 0

A r a  C h a r d o n n a y
Marlborough NZ. A traditional style 
chardonnay with rich, generous fruit, 
creamy character & clean lees complexity.

W i l d f l o w e r  P i n o t  G r i g i o
Western Australia. Late budding during 
summer creates vibrant flavours of ripe
strawberries, combined with a refreshing 
acidity & smooth, silky tannins.

F i o r e  M o s c a t o  P i c c o l o
Australia. Refreshingly spritzy, with 
lifted exotic aromas of roses & sweet 
spice, lychee & grapes. Low alcohol     
with a hint of sweetness. 

T h e  L a n e  L o i s  B l a n c  d e  B l a n c s  
Adelaide Hills. Cheeky & sassy Blanc 
de Blanc Bubbles! Light, easy 
drinking aperitif style sparkling 
with a tight bead of cleansing fizz.

h a n c o c k  &  h a n c o c k  
s p a r k l i n g  s h i r a z  p i c c o l o  
McLaren Vale. Dark berry fruit 
aromas, sweet plum & spicy flavours, 
silky tannins & a rich, velvety 
smooth palate.

B 3 8 . 0

b 1 1 . 0


