
 

LA SCALI 
A SEASONAL TASTING MENU 

THE PERFECT COMBINATION OFF CLASS, TASTE 

AND CONTEMPORARY FLAIR 

 

As all food are prepared on order and with love, please relax and enjoy 
the company. The order can take up to 45 minutes out of season. 

 
We source our ingredients locally as far as possible, with a strong 
emphasis on sustainable, ethically farmed foodstuffs.  

 “Cooking is not just our work, it’s our passion! We believe that food 
should be simple and tasty, drawing on rich, diverse global food 
traditions. We love cooking with fresh, seasonal ingredients and strongly 
believe that a fresh sprig of coriander or a freshly picked peppadew can 
make a dish come alive.” 
 
We strive to constantly provide an experience that satisfies the old 
school and modern discerning diner. We serve in a stylish and 
contemporary surrounding.  
 
Our aim is to build a sound relationship with all our valued customers 
who look at us for consistent quality, value and service. 
 
Our dishes may contain Alcohol, Garlic, Nuts, Spices, Yogurt, Tomatoes, 
Coriander or Shellfish 
 
 
 

A NOTE ABOUT TIPPING OR GRATIUTY FEE 

The staff thank you for the gratuity fee at the end of the meal.  This fee 

will be divided between all the hard working staff.  

 

 



 

BREAKFAST 
All breakfast served with filter coffee or tea 

 

RISE TO THE DAY 

2 Fried eggs, bacon rushers, grilled tomato    R 40 

Toast white or brown  

 

Add: 

Cheese griller         R 15 

 

BABALAS BREAKFAST       R 50 

Pap, mince and an egg 

 

EGGS BENEDICT 

Poached eggs and sliced ham on two toasted rolls,   R 55 

 covered with hollandaise sauce. 

 

OMELET          R 45 

With cheese 

Add: 

Tomato 

Mushrooms 

Bacon bits 

 

HEALTH CHOICE        R 60 

Muesli, fruit of the day and full cream yogurt 

 

In Season breakfast will only be served till 11:00  



GOLDEN OLDIES AND LIGHT MEALS 

200g STEAK AND CHIPS        

Flame grilled, and an egg and chips 

200 g          R 75 

300g          R 90 

 

LARGE DEEP FRIED HAKE AND CHIPS    R 75 

Deep fried hake, tartar sauce and chips, or replace the chips  

with a small salad 

 

DEEP FRIED CALAMARI AND CHIPS     R 75 

Crispy Calamari, lightly battered with hand cut chips 

 

PORTUGUESE BEEF PREGO ROLL 

200g rump steak with caramelized onions, in a Portuguese roll.  R 75 

Hot or not 

 

BUNNY CHOW 

Durban famous street food. Two buns, hollowed the soft part  R 75 

 of the bun and filled with our curry of the day 

 

TWO SLIDERS WITH CHIPS – CHICKEN OR BEEF   R 70 

Two small hamburgers topped with grilled cheddar cheese,  

a spicy garlic mayo and caramelized onions 

 

 CHICKEN SCHNITZEL       R 75 

Two golden crispy fried chicken breasts with a sauce of your  

Choice, coleslaw and chips 

 

 

SIDES 
Veggies of the day       R 25 

Hand cut chips        R 25  

Herbed mashed potatoes      R 25 

Creamy mielie pap       R 25 

Coconut-infused rice       R 25 

Plate of golden brown onion rings     R 30 
 

 

 



 

SALADS 

CRISPY CHICKEN AND CHEESE SALAD    R 90 

Crispy deep fried chicken, greens with avo, croutons, caramelized 

 onions, tomato and a homemade salad sauce 

 

VIETNAMESE BEEF SALAD      R 90 

Beef strips with roasted peanuts, mint, noodles and a pickled ginger  

dressing 
 

GREEK SALAD        R 75 

Creamy feta, baby greens, cucumber, calamata olives and cherry  

tomatoes, dressed with a creamy dressing 

 

CALAMARI SALAD       R 75 

Deep fried or grilled calamari, with greens, cucumber, tomato, 

Feta and olives 

 

SAUCES 

Traditional         R 30 

Peri- peri, mushroom, garlic, pepper or cheese 

 
CHATEAUBRIAND STEAK      R 35 

 a creamy chateaubriand sauce flamed with brandy 

 

  



ENTREES 

    

WEST COAST MUSSELS       R 70 

In the shell, smothered in a tomato, onion, Wine and curry sauce 

With bread fingers 

 

CHICKEN LIVERS 

Pan fried livers finished in a peri-peri Wine sauce with   R 70 

 ciabatta toast 

 

-V- PLATTER        R 70 

Haloumi, tomato wedges, cucumber  Slices, carrots, 

 olives, cream cheese, biscuits and fruits of the season 

 

CRISPY FRIED CALAMARI WITH BASIL PESTO AIOLI            R 70 

Crunchy calamari with a delicious herby mayonnaise for dipping 

 

HALOUMI CHEESE       R 70 

Lightly dusted goats milk cheese, deep fried and serve  

with red onion marmalade 

 

CHEESY GARLIC ROLL 

A cheese and garlic butter roll      R 40  

 

SEAFOOD BASKET 

Fish strips, calamari and chips for two     R 95 

 

CHICKEN STRIPS AND HALOUMI     R 95 

Deep fried and Haloumi cheese with chips and a  

Sweet chili sauce 

 

 

 
 

 

 



MAINS 
CURRY OF THE DAY       R 85 

Few things satisfy hunger like an aromatic curry. 

Durban based curry served on a bed of coconut rice, accompanied by  

Cucumber Raita, Tomato and onion salad and poppadum 

 

CHICKEN STACK        R 85 

Deconstructed grilled and basted Chicken breasts with pineapple, 
 bacon and red peppers with a basil pesto and mayonnaise sauce 
 
 

PORK CHOPS WITH MIXED MUSTARD    R 85 

Baked, served with pineapple homemade atjar served with 

mash and green beans 

 

HAKE THERMIDOR       R 90 

Fried  hake with an onion, garlic, bacon, mushrooms creamy wine  

sauce topped grilled cheese 

 

FISHERMANS PLATTER FOR 2      R 200 

6 Tiger prawns, calamari, hake, chips or rice with your choice 

of lemon butter or peri sauce  

 

PRAWN SPECIAL         

Peri-peri or lemon batter butterflied king prawns on a bed of  

coconut rice with sambals and chutney 

Six          R 110 

Twelve         R 175 

 

RUMP STEAK  

200g          R 95 

300 g          R 105 

Grilled with a choice of veggies and starch and a  

sauce of your choice 

 

 -v- PASTA 

Fettuccine with creamy spinach, garlic and basil pesto sauce  R 85 

  



FOR THE YOUNG AT HEART 

 

FISHFINGERS AND CHIPS     R 40 

PLATE OF CHIPS       R 25 

CHIPS WITH A CHEESE AND BACON SAUCE  R 35 

CHICKEN STRIPS WITH CHIPS     R 40 

TOASTIES 

- Cheese        R 20 

- Cheese and tomato      R 25 

- Cheese and ham      R 30 

 

 

 

DESSERTS 

ICE CREAM AND CHOCOLATE SAUCE   R 25 

HOME MADE PUDDING      R 30 

 

 

 

 

 

 


