
PICK YOUR POISON

MORE THAN JUST A PRETTY PLATE 

PRIMERI

EAT YOUR HEART OUT NOT YET PASSED OUT 

LA PASTA DOLCE

THE STORY OF SCALA

Welcome to Scala Lane—where small-town Italian charm
meets a modern twist. In the small towns of Italy, food
isn’t just about eating—it’s a celebration, a time to gather,
laugh, and share stories that last long after the plates are
cleared. We bring that same spirit to Scala Lane, where
honest ingredients, bold flavours, and a whole lot of heart
come together in every dish.

Think Nonna’s kitchen, where the food is simple, the
hospitality is heartwarming, and every meal is a reason to
gather around the table. But we’re not afraid to break a
few rules. Our pasta’s got more heat than your last date,
and trust us—Nonna wouldn’t approve of everything, but
we’re doing it anyway. We mix traditional flavours with a
cheeky, bold edge that’ll keep you coming back for more.

Whether you’re diving into a plate that’s hotter than your
last fling or savouring flavours that hit just right—simple,
unforgettable, and ready when you are—Scala Lane is
where old-world charm flirts with modern flair. So sit
down, pick your poison, and let us stir the pot. We’re your
spot for honest food, saucy attitude, and unforgettable
moments.

Say no more, just eat.

SIDE

.............................................
Romanesco cauliflower

16Ricotta salata, honey (DFO, GF)

........................................
Insalata

16Green leaves, mixed seeds (DF, GF)

..........................................................
Patatine fritte

16Potato strips (DF, GF)

SECONDI

.................................................
Picanha

74MB9+ Tajima wagyu (DF,GF)

.............................................................
Market fish

54Salsa rossa (DF, GF)

.............
Gnocchetti alla norma

39Tomato sugo, baby eggplant, stracciatella (DFO, GFO)

................................................
Pappardelle al ragu

39Slow cooked beef (DFO, GFO)

......
Risotto ai funghi

38Medley of seasonal mushrooms, parmigiano reggiano (GF)

...................................................
Prawn linguine

39Spicy red sauce (DFO, GFO)

Granita (GF, DF) .................................................... 18

........................................................................Tiramisu 20

Affogato
.......................................Espresso, ice cream, add liqueur +8 12

............................................................
Aperol spritz
Aperol, prosecco, soda 18

.......................................
Scala spritz
Limoncello, raspberry, prosecco, soda 19

....................................................
Negroni 
Campari, gin, cinzano rosso 22

............................
Watermelon margarita
Tequila, cointreau, watermelon liqueur, lime 22

....................................................
Martini
Gin or vodka, dry vermouth 24

House baked focaccia
ALTO EVOO, aged balsamic (DF)

Stuffed zucchini flowers

Burrata

Ricotta di bufala, parmigiano reggiano, honey (GFO)

Heirloom tomatoes, strawberry, pistachio (GF)

Kingfish tartare
Hibiscus, green apple (DF, GF)

Green king prawns
Sun-dried tomato salsa, honey (DF, GF)

Beef carpaccio
Caramelised onion, parmesan, anchovies (DFO, GF)

Boquerone
Pickled white anchovies, fermented chili (DF, GF)

................................................

.................. 

.........................

........………................................

...................................

...................

......................

..............................................
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26

30

29

32

29

19

10Marinated ligurian olives 

@scala.lane www.scalalane.com

A 1.5% surcharge applies on all cards, 10% surcharge applies on Saturdays ,10% service charge and set menu applies on groups of 8+

..................................................................
Moreton bay bug conchiglie

48Uni butter (GFO)
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