


OMBRA

Ombra Salumi Bar is inspired by the simple
salumerie of Italy, providing cured meats of

the highest quality. It relies on traditional food
crafts, encouraging the enjoyment of quality
food in an unpretentious setting.

Our dingin space at Ombra upstairs has a

warm, relaxed feel and is suitable for various

occasions.

Capacity: Semi Private

Seated 45 People

Sanding 50 People

Non private tables are available for up

to groups of 14 guests
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MENU
For groups or 12 or more the chef selected Ombra sharing menu
is available 65 per person

Additional courses 18 per person

Sample Menu

Cicchetti
Salumi, Olives, Pickles
Duck Liver Parfait, Peach, Crostini

Croquette, Mortadella, Pecorino

Pizza
Margherita, San Marzano, Fior Di Latte, Basil

Salami, San Marzano, Fior Di Latte, Chilli

Main
Porchetta
Charred Cabbage

Dessert

Profiteroles, Salted Caramel
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charged on consumption.

BEVERAGES






OMBRA SALUMI BAR
76 Bourke Street
Melbourne 3000

Victoria Australia
T: +61 3 9662 1811

info@ombrabar.com.au



