HARRY’S BAR MAIN MEAT COURSES
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COSTOLETTO DI VITELLO CON CASTAGNE E PORCINI

RECIPE & METHOD
180g veal cutlets

10g butter

handful of sage

30g ceps

60g shallots

40g boiled chestnuts
Gravy

5kg chicken bones

2kg chicken wings

2kg veal bones

4 carrots

2 leeks

3 onions

1 bulb of garlic

Bunch of celery

150g tomato puree

For the reduction

2 carrots

4 sticks of celery

2 onions

1 bulb of garlic

1 Bunch of rosemary

1 bottle of red wine

Roast the bones and vegetables separately.  Mix tomato puree with the veg 5 minutes before it comes out (ie after about half an hour).  When the bones are ready, place in a pan and add the veg and tomato puree and cover with water.  Bring to the boil.  Skim any residue and allow to simmer for 10 hours.  Pass through a sieve.

Reduction: in a separate pan, sauté the veg (listed above) and allow to take some colour.  Pour in the red wine.  Reduce by two thirds.  Add the rosemary and the stock, bring to the boil.  Turn down to simmer, allowing to reduce by half, skimming any residue throughout.

Pan-fry the veal cutlets with butter and sage. Slice the ceps and shallots. Sauté the ceps, shallots and chestnuts in a little bit of butter. Arrange the cutlets on the plate and place the chestnuts and ceps on top. Drizzle with gravy. Fried bacon lardons can be added if requested.
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GRIGLIATA DI CARNE, VERZE, SALSA BALSAMICO

RECIPE & METHOD
40g calf’s liver

30g lamb cutlets

40g fillet of beef

50g veal

20g chopped savoy cabbage

1 artichoke

garlic bulb

10g bacon lardoons

salt and pepper 
50ml balsamic oil
Grill meats with olive oil, salt and pepper until tender and still slightly pink inside. Sauté savoy cabbage with butter and a splash of olive oil with the garlic and bacon lardons. Cook for 10 minutes. Arrange meats on the plate with their juices drizzled over. Place the savoy cabbage on the side. Garnish with artichoke and 25yr old pure balsamic oil drizzled over.
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FEGATO SPESSO ALLA MILANESE, PATATE E ROMANA SALTATA

RECIPE & METHOD
150g calf’s liver

1 egg

handful of breadcrumbs to coat liver

40g potato
5 leaves from a small baby gem lettuce

5 sage leaves.
Mix breadcrumbs and egg together. Coat liver in breadcrumb mixture. Pan-fry liver in olive oil adding butter and sage at the end. Peel and cube potatoes. Boil potatoes until soft. Sauté cooked cubed potato and baby gem together in olive oil. Serve on silver tray with a piece of sage along side the liver.
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FILETTO DI MANZO AL PEPE, CIPOLLE ROSSE E INDIVIA

RECIPE & METHOD
180g fillet of beef
1 sprig of rosemary

1 red onion
30g chicory

Salsa pepe: 
500g red wine

100g shallots

10g juniper berries

1 sprig rosemary

2 sage leaves

1 clovegarlic

Pan-fry beef with olive oil and rosemary (length depends on how the member would like it cooked). Cook pepper sauce for 20 minutes with all ingredients in the pan; add 30g butter and a teaspoon crushed black pepper when simmering. Pour over beef. Cook red onion with chicory, olive oil, salt and pepper, touch of butter for 2 minutes in a shallow pan. Slice beef and arrange on plate. Vegetables serve on the side. 

