We would like to welcome you to | a Stc”a. Hcad CI’)CF Clwris T onner & his team
are constantlg cxpcrimcnting & dcvcloping new ideas to evolve the dishes. Flcasc
feel free to ask any qucstions and one of our chefs will haPPiIH come to your table

and discuss the menu.

Restaurant Managcr James can guidc you tlnrough our wine list and advise on the
best wine to comPIimcnt your food. We l’moPc you crjog your cxPcricncc with us at

La Stc”a'

Summer (reations 2010

A Gift from the Kitchen will be served before your Mcal

TOSTART

SMOKED SALMON from John Ross Jr.
Crabe& Cray?ish Fotato Sa]ad, | emon Crisp & Mini Caper Dressing

WOOD FIGEON cooked rare
Mini Drumstick, Pearl Onion, Polenta, Smokcd Pacon Fowder

& Wooc! Sorrel f:oam

BROAD BEAN & AFSARAGUSRISOTTO
F!um Tomato, Goats Cheese Fastrg & Currg Ol]

CRISFY LAMBP SWEE TBREADS
(_arrot Furee, Sherry \/inegar Sgrup, Gar]ic Confit& Trmt]qed Linguine

You will now be Prcscntcd with a rcmcrcsl'\ing |ntermediate Coursc



TOTFOLLOW

SLOWCOOKEDFPORKBELLY
Sweet Fotato Chips, Peetroot Fondant, Macaroni (heese

& Roast Tomato Jus

80z SCOTTISHSOURCEDFILLET STEAK
Carro”’s Hcritage Fotatoes, Péarnaise (laze, Black Trwclqe Crcam &
Sautéed Wild Mushroom’s from Sam

£3 supp

CORNTED CHICKENBREAST
Spinach Fommc Furcc, Red Wine Sha”o’c, Watercress SPring Ro”
& Dijon Mustard (Cream Sauce

HEIRLOOM TOMATO e BUFFALOMOZZARELLA
Fug Fastrg Tartlet with Fick!ed Walnuts & \Wild Rocket Tempura

Flcasc also see our Blackboarcls for our [Fish Spccials & [Flomemade Desserts

| ewis’ [and Crafted Petit Fours to [Finish

QOur Chefs take time to prepare & present the dishes to a high standard and do
not rush tlﬂc service. Wc are happg to takc rcqucsts and make every cf:mcort to

ensure you cnjog your time with us.

2 Coursc £28.95 5 Coursc £33.95

A12.5% Discretionary Service Charge will be added to all Farties of Six & More.



