


Evening Menu
A seasonal menu showcasing premium truffles sourced directly 

from Umbria, paired with the Wines of Castello della Sala
Cabana at ME by Meliá, Malta, Level 8, Mercury Towers

Friday 13 November 2026, 19:30

A P E R I T I V O  &  C A N A P É S

San Giovanni della Sala 2024
Grechetto, Procanico, Pinot Bianco, Viognier

S N A C K

Eggnog
Steamed Savoury Egg Custard, 

Vanilla, Truffle, Brioche
Bramìto della Sala 2025

Chardonnay

S T A R T E R

Sea Bass Carpaccio
Truffle Shavings, Granny 

Smith Apple, Lime, EVOO
Conte della Vipera 2024
Sauvignon Blanc, Sémillon

I N T E R M E D I A T E

‘Acquerello’ Risotto
White Truffle, 48-Month-
Old Parmigiano Reggiano

Pinot Nero della Sala 2023
Pinot Nero

M A I N  C O U R S E

Beef Fillet
Slow-Roasted Black Angus 
Beef Fillet, Carrot ‘Jerky’, 

Truffle Potato Espuma, Lardo 
di Colonnata & Black Truffle

Cervaro della Sala 2023
Chardonnay, Grechetto

D E S S E R T

Valrhona Caramélia, 
Almond & White Truffle
36% Valrhona Caramélia Crémeux, 
Almond Honey Cake, Honeycomb, 

White Truffle Shavings
Muffato della Sala 2024

Sauvignon Blanc, Grechetto, 
Traminer, Sémillon, Riesling


