La Vecchia Scuola
Secondi piatti (Main courses)

Suprema di pollo (N) £15.95 - Supreme of chicken stuﬀed with spinach and pine nuts with
sautéed chicory, wild mushrooms, marsala wine sauce, crushed potatoes, crispy oyster
mushrooms and cream of mascarpone

Controfilletto £17.95 - 8oz sirloin steak served with house chips, salad, garlic sautéed
mushrooms and peppercorn sauce (add king prawns skewer £4)

Costata di manzo £19.95 - Perfectly matured 10oz rib eye steak, our favourite cut, its
generous marble make this steak the most succulent of all, best enjoyed pink for it’s tenderness.
We serve it with wild mushrooms marsala sauce, house chips and grilled asparagus
(add king prawns skewer £4)

Filetto alla vecchia £24.95 - 8oz fillet steak served with potato cake wrapped in parma ham,
grilled asparagus, crispy peppered onions and reduction of red wine and shallot sauce
(add king prawns skewer £4)

Agnello tre modi £19.95 - Lamb three ways with tenderloin, shoulder rillette and cutlet served
with roast vegetables, red wine jus, minted pea puree and crispy oyster mushrooms

Duo di Maiale £17.95 - Pork fillet and honey cider glazed belly of pork served with parma ham
wrapped potato cake, grilled chicory, pancetta sage sauce and apple puree

Grigliata di carne £22.95 - Combination of grilled sirloin, chicken, pork fillet, lamb cutlet and
chorizo served with roasted new potatoes, red wine jus and crispy peppered onions

Speciale di pesce £22.95 - Combination of sea bass, salmon, king prawns and monk fish
served with lemon butter sauce roasted new potatoes, artichokes and tempura samphire grass
Salmone alla griglia £17.95 - Grilled salmon served with smoked salmon fishcake, spinach,
creamy sweet chilli sauce, citrus mascarpone and lump fish caviar

Filetto di branzino £16.95 - Pan fried sea bass fillet with king prawns, roasted new potatoes,
pickled artichokes, grilled cherry tomatoes and crispy rocket dressed with lemon, caper and
butter sauce (add sea bas fillet £5)

Grigliata di verdure (V) £12.95 - Combination of grilled asparagus, peppers, aubergine,
courgettes served on a bed of rosemary roasted new potatoes dressed with rich lemon, tomato,
black olives and thyme drizzled with light caper oil

Contorni

(Side orders)

Mixed salad - Rocket salad - Tomato and red onions - Roast vegetables - Sautéed spinach Roasted new potatoes - Crispy peppered onions - Fried courgettes - House chips Crushed potatoes - Grilled mushrooms
Note: if you have any allergies, intolerances or any dietary requirements please let us know
An optional 10% service charge will be added on tables of 7 or more

(V) - vegetarian

(V) - vegan

(N) - contains nuts

