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Cheesecake With Fresh Cream

Cheese And Biscuits

Freshly made profiteroles topped
with dark chocolate sauce

Homemade Tiramisu

Summer Pudding With Cream

Friday and Saturday - £19.95 per person
Sunday to Thursday - £17.95 per person

The party menu is good value for money. It is the best solution
for parties of nine or more. It is made especially for you

If there is something to be adjusted please do not hesitate to contact us.
10% service charge for the Waiter/Waitress will be added to your bill Vat incuded
No cheques accepted without a bankcard

Tel: 023 8033 3390 ¢ Fax: 023 8023 3377
Email: information@lamargherita.co.uk
www.lamargherita.co.uk

RESTAURANT & BAR



SET MENU

Séa’/ufm

MELONE ORIENTALE

Fan of melon with mango
slices on a pool of kiwi coulis

BOCCONCINI DORATI

Deep fried brie with gooseberry coulis

ZUCCHINI ALFREDO

Courgettes stuffed with red onion and

mushroom topped with parmesan shavings.

CREMA D’ASPARAGI D’ALBA

Asparogus and water cress soup
with granary bread.

CAMPARI SALAD

layers of beef tomatoes, basil, and
mozzarello warmed under the ill.

POLLO ST ANNA
Char-grilled breast with roasted peppers,
Cajun spices and creamy tomato sauce

served with fresh paprika risotto.

FILETTO DI MAIALE - DEVON STYLE
Roast loin of pork with mustard and
herb crust with apple chutney and cider sauce
served with fresh vegetables of the day..

TROTA CACCIATORE

whole trout with mussels, calamari, prawns, infused together
with white wine and garlic baked to perfection in the oven
served with new potatoes and salad.

BISTECCA BRASATA ALLA BARBERA

Braising steak in tarragon, mushrooms and red
wines served with leek and potato roasties.

TORTA RUSTICA

Warm broccoli and red onion tart served
with rocket salad and new potatoes



