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TO BEGIN - FOR THE TABLE

Mediterranean mezze platter:

Focaccia, sesame maneesh, lavosh, hummous,

tabbouleh, dukkah and ezme, mixed olives marinated feta, grilled
halloumi, seasonal vegetables ~

MAIN COURSE - GRILLED OVER CHARCOAL

Guests are invited to choose their preferred proteins from the live grill.
All items are cooked to order and served to the table for sharing
Australian grass-fed flank steak

Wagyu beef skewers with rose harissa and pistachio
Pasture-raised chicken thigh and breast

New Zealand lamb shoulder skewers

Sea bass fillet

Grouper fillet

Tiger shrimp

Yellowfin tuna

New Zealand king salmon

Served with

Green leaf salad with avocado, cucumber and peas «
Wood-fired peppers with oregano and extra virgin olive oil «
Grilled corn with olive oil and za'atar «

Baked potato with salted butter and chives «

DESSERT

Choice of one

Orange & almond. cake, Greek yoghurt, raw honey «
SALA signature banana dessert with vanilla ice cream «
Honey tart with cocoa pastry and almond pudding
Affogato | freshly brewed coffee, vanilla ice cream «

THB 1,350++ PER PERSON

) Vegetarian

Kindly let us know if you have any food allergies or dietary requirements.
Prices are in Thai Baht and are excluding service charges and tax (17.7%)
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