Menu

A menu designed for sharing & savouring together

SEASONAL.SHARED . CELEBRATED



A menu designed for sharing & savouring together

Our menu celebrates seasonal ingredients crafted for sharing.

Dishes arrive at your table in a continuous flow, allowing you to savour each one
as it's prepared. Offerings are subject to seasonal availability — we appreciate your
patience and look forward to creating a memorable dining experience for you.

Please advise staff of any dietary requirements or time constraints prior to ordering.
STARTERS

Marinated Olives $10
Garlic Buns 2 per serve $10
Ciabatta with local olive oil & dukkah
Chicken taco $14

with chilli, sugo, salad and onions 1 per serve
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Dip selection S22
served with flat bread
Seasonal carpaccio $28
with Adelaide Hills fruits & herbs (A)
Mezze Plate/Platter: $28/50
Cured meat, pickled vegetables and cheese
Extra bread or any other condiments $5
Unlimited filtered still & sparkling water for diners $2pp
GF Gluten Free V Vegetarian VG Vegan VO Vegan Option
GFO Gluten Free Option DF Dairy Free DFO Dairy Free option

(A) Australian () Imported (M) Mixed




ALL MEAT SERVED FROM OUR KITCHEN IS HALAL CERTIFIED

MEAT & SEAFOOD PLATES

Ragu arancini 3 per serve
Nonna'’s traditional meatballs 4 per serve

Pulled bbq pork sliders lime, aioli and slaw 3 per serve

Cuban prawn skewers with gremolata 4 skewers (I)
Spiced Chicken tagine served with rice or ciabatta

Meat Lasagne

Glazed pork ribs with pickled chili

VEGETARIAN PLATES

Vegetable bao bun

with seasonal chutney 2 per serve
Mushroom arancini 3 per serve
Patatas bravas with bravas sauce and aioli

Char-grilled corn ribs

with miso butter and lime/aioli

Seasonal salad with pine nuts and feta
DESSERT
Churros with chocolate sauce

Coconut pannacotta with strawberry coulis

$30
$32
$30
$30
$32
$38

$46

$18

$27
$22

$18
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$16

$18




Chef's Selection

Experience our culinary journey without the need to choose.
Allow our chef to guide you through a carefully curated selection
from our menu. Simply inform our team of any dietary requirements,
and we'll craft the perfect dining experience for you.

$85 per person e $95 with Dessert

Groups of 10 or more are advised to select the Chef's Selection.

“Good food is the foundation of genuine happiness.”

Please consult our friendly staff about any specials available on your visit.




Weekly Specials

TUESDAY TACOS

Tacos Gone Wild $8ea
3 Tacos for $20

6 Tacos with Sangria for $70

Margaritas $15

Beef Taco Savoury Korean-style Beef and salad
Chicken Taco Served with chilli, sugo, onion and salad
Seafood Taco Served with wasabi dressing and salad (M)
Veggie Taco Mixed vegetables cooked with herbs, aioli & sauce

WEDNESDAY SLIDERS

Herb-Spiced Beef Slider with Rocket and house-made gremoaioli
Pulled BBQ Pork Slider Served with lime, creamy aioli, and crunchy slaw

Chicken Slider Tossed in sweet chilli sauce. A little sweet, a little spicy

3 Sliders $24
2 Sliders + Chips $21
2 Sliders + Chips Combo & any coktail $40
Loaded Fries with chicken, slaw salad and sauce $20 per serve
Peroni Rossa, Sol Beer and International Beer of the Month $10

THURSDAY PASTA

Ragu pasta: Fettucine, herbs and Parmesan $25

Seafood pasta: Linguine, Basil, garlic and Tomato (M) $25

Add a glass of Tempranillo or Pinot Gris $12




Functions & Events

Celebrate your special moments in our unique space

Whether you're marking a milestone or bringing people together.
Casablabla offers an intimate and atmospheric setting for your private event.
Our team will work with you to create a seamless, memorable experience —

from the food to the atmosphere.

CELEBRATE
Birthdays Anniversaries Social Events Infle &,BUCkS
Parties
Farewells Celebrations Corporate Events Gra.d Uation
Dinners
WE OFFER
Exclusive Venue Hire Dedicated Events Team
Available on Sundays & Mondays Our staff will guide you through
for full private hire every detail of your event
Bespoke Menus Flexible Dining
Curated sharing menus tailored to your Shared feast-style dining
group and dietary needs designed for groups of all sizes
Halal Certified Kitchen Unique Atmosphere
All meat served is halal certified Moroccan-inspired lanterns,
as standard mosaic tiles & warm ambient lighting

RECOMMENDED FOR GROUPS

For groups of 10 or more, we recommend our Chef's Selection — a carefully curated
journey through our menu, allowing your guests to relax and enjoy without the need to

choose. Simply advise us of any dietary requirements and we'll take care of the rest.

$85 per person e $95 with Dessert

Bookings@casablabla.com  We'll get back to you promptly to discuss your event




GOOD TO KINOW

Details

For a seamless visit

OPEN HOURS

Tuesday - Saturday 16:00 - Late
Sunday CLOSED (Open on Long Weekends) Available for Private Functions/Events)

Monday CLOSED (Available for Private Functions/Events)

10% Surcharge applies on Sundays / 15% on Public Holidays.

GOOD TO KNOW

Fresh Daily Preparation: All dishes are prepared fresh daily
using seasonal ingredients and are subject to availability.
All meat served at Casablabla is halal certified.

Dietary Requirements: Our knowledgeable staff are happy to assist with any
allergies or dietary requirements. Please inform us before placing your order.

Pricing: Menu prices are subject to change without notice.

Payment Policy: For operational efficiency,
we kindly request single payment per table where possible.

Private Events: Casablabla is available for private hire.
Please visit our bookings page or contact us directly for more information.

Health & Safety: \We maintain the highest standards of health and safety for all
patrons and staff, and appreciate your cooperation in following our guidelines.

“Where every meal is a celebration of good company.”
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