
LA SCALA MENU

VALENTINE’S DAY 
La Scala Menu



TO START

MAINS

DESSERT

Pan Fried Chicken Supreme
Garlic & Parmesan Potatoes, Chorizo Ragout

Pork Belly
 Asian Spiced Pork Belly, Fondant Potato, Curried Cauliflower Purée, 

Crispy Hens Egg & Curry Cream

Baked Cod
North Atlantic Cod marinated in homemade Pesto  

with a Tomato & Butter Bean 

Stew 
Finished with a Light Basil Cream & Roasted Baby Potatoes

Aubergine Parmesan
Crispy Fried Aubergine served with a rich Tomato Marinara Sauce,  

Grilled Buffalo Mozzarella Cheese & Sautéed Root Vegetables

Roasted Plum Tomato & Basil Soup
Hastings Signature Wheaten Scone

Crispy Honey Sriracha Chicken Wings
Lightly fried and served with a Mango Salsa

Wild Mushroom Arancini
Warm Risotto Balls filled with Gouda, Parmesan  

& Wild Mushrooms Served with a Truffle Aiol

Warm Apple Crumble
Irish Breakfast Tea infused Sultanas & Homemade Custard

Tipsy Tiramisu
Layered Sponge soaked in Coffee & Bushmills Whiskey,  

Whipped Vanilla Mascarpone

Orange and Honey Cheesecake
Ginger Nut Base, Honeycomb

Rose and Handmade Chocolates for the Table

£89 PER COUPLE
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