
 

 

 

 
„The belly rules the mind‟ – Spanish Proverb 

 
 

Bellini – Prosecco – fresh peach puree 13 
 
 

P I C C O L I N I  
 

A nibble & that‟s all it is 
 

Knut‟s organic marinated Lakelands olives 8 
 

Polenta chips – salsa di Gorgonzola Dolce 12 
 

My mate Pino‟s Nduja – home made pickles – carta da musica 12 
 

Deep fried dates – pancetta – celery seeds – almonds 4 for 14 
 
 
 

A N T I P A S T I  
 

Ostriche – Sydney rock oysters – shallot vinegar – lemon 
½ doz 22 – ¾ doz 32 – 1 doz 42 

 
Salmone affumicato – smoked salmon – organic baby gold & red beets horseradish – dill – crème 

fraiche 22 
 

Salumi misti – my mate Pino‟s Italian cured meats – home made pickles 18 
 

Zuppa – chilled organic tomato & red pepper soup – grilled Yamba prawns 
crème fraiche – basil 18 

 
Fritto misto – Salt cod & spanner crab croquette – little squid – zucchini flowers  

garlic & herb mayonnaise 22 
 

Zucca – roasted butternut pumpkin – pancetta – organic farro – olives – chilli  
mint – parsley 16 

 
  Salsiccia – organic pork & rabbit sausages – Provolone  

creamed onions – sage – salsa verde 19   

 
Mozzarella di bufala – Piedmontese peppers – Prosciutto San Daniele 21  

 
 
 
 
 



 
P R I M I  

 
Spaghettini – King prawns – garlic – chilli – parsley – Sardinian bottarga 29 

 
Risotto ai calamari – vialone nano rice – saffron – squid – snow peas – chervil 27 

 
Gnocchi – potato dumplings – cauliflower – white truffled butter – chives 27 

 
 

S E C O N D I  
 

Agnello – salt bush lamb rump – Italian greens – spaghetti stuffed tomato 
salsa verde 36 

 
 Costoletta di maiale – organic pork loin chop – prunes – cavolo nero 

asparagus – crackling 34 
 

Scampi alla griglia – grilled scampi – sorrel – chilli – garlic butter 39 
 

Brodetto Marchigiano – classic fish stew from Marche – borlotti beans – chilli saffron – marjoram 38 
 
 

C O N T O R N I  
 

Tuscan fries – herbs – garlic – olives – chilli 9 
 

Verdure – broccolini – Roman & borlotti beans – olive butter 9 
 

Rocket – bitter leaves – apple – radish – walnuts – sweet vinegar 9 
 
 

F O R M A G G I O  
 

Two cheeses 18  
 

Taleggio – cow‟s milk – washed rind – soft – Invernizza, Italy 
 

Chevre D‟ Argental – goat‟s milk – white mould – Lyon, France 
 

Cheese is served with Sardinian carta da musica – quince paste – fresh fruit 

 
 

D O L C E  
 

“Strength is the capacity to break a chocolate bar into four pieces with your bare hands and then eat 
just one of the pieces” ~ Judith Viorst 

 
Rose Gray‟s chocolate Nemesis River Café – crème fraiche 14 

 
Cannoli alla Siciliana – spiced ricotta – roasted apricots 14 

 
Cassata – poached peach – Tangerine liqueur 14 

 
Gelato e Sorbetto del giorno 14 

 
„Affogato‟ – ice cream „drowned‟ in espresso 8 

with Frangelico 16 
 

Nougat 7 
 

 



C A F F È  
 

Espresso – Macchiato – Caffè latte – Cappuccino 
Long black – Flat white 4 

 

Caffè corretto 8 
Espresso “corrected” with grappa or sambuca 

 

Darren‟s Irish coffee 12 
Coffee, Jamison‟s whiskey, whipped cream 

 
 

T È  &  T I S A N E  4  
 

English Breakfast – Earl Grey – Darjeeling 
Russian Caravan – Sencha Green 

Chamomile – Peppermint 
 

L A S CAL A O N JE RS E Y ME NU  
 

La Scala on Jersey‟s menu changes every month, sometimes every week. 
 

We do this to get the best from our growers and suppliers but most of all to give back to you, our loyal 
customers. We hope you enjoy this little bit of craziness, please understand if some items change on 

the day or are not available. 
 

At La Scala on Jersey, we use as much organic and home-grown  
non-GM sustainable produce as possible. 

 
 

T HE IT AL I AN F E AST  
 

A tasting menu can be arranged, cooked personally for you.   
It‟s always spontaneous, fun and you never know what you are getting. 

 
Let‟s get the pans fired up and have some fun! 

 

Five course menu – 100 per person* 
 

* All guests on the table will be served the same menu, unless they have specific dietary 
requirements. Conditions apply 

 
 
 

L A S CAL A O N JE RS E Y G IFT S  
 

Traditional Biasetto panettone from Milan 45 
 

Lakelands Agrumato collection 28 

100ml ginger crush – 100ml mandarin crush – 100ml basil crush 
 

500ml Organic Lakelands olive oil – Frantoio – 2010 

as served on the table 30 
 

500ml Organic Lakelands olive oil 2010 – special reserve 30 
 

250ml Organic Lakelands olive oil – mandarin crush 18 
 

250ml Organic Lakelands olive oil – chilli crush 18 
 

250ml Organic Lakelands olive oil – ginger crush 18 


