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American breakfast ; snifuusavha (149 2 vloa , mnew, 1ansen, vuuilatla 2 uri) |

2 fried Eggs+ Bacon+ Sausage + Ham + 2 Toasted Bread. Butter and Jam

Continental breakfast : asuiiiunea wsavhe (walisiuoudn e uey yuw

s 2 udy) Local fruit plate, 2 Toasted Bread, Butter and Jam

Omelet :  Favowan (¥a uey voulney 1waou vundisils 2 uxu)
Cheese + Ham + Onion + Bacon + 2 Toasted Bread, Butter and Jam

Scrambled Eggs: avasuveen @a wen waeu vuudsth 2 uv)
Cheese + Ham + Bacon + 2 Toasted Bread , Butter and Jam

Poached Eggs : & (wnow uay wuanidtla 2 i)
Ham + Bacon + 2 Toasted Bread, Butter and Jam

Eggs Benedict with Smoked Salmon: igumihFa uuiisila 2 s
Smoked Salmon, bacon, ham +2 Toasted Bread, Butter and Jam

Soft or Hard Boil eggs : 'lvain wan waou lansen vl 2 TN
Ham, Bacon, Sausage +2 Toasted Bread, Butter and Jam

Thai Omelet :  41)v@ey @yav /Indw)
Minced Pork or Minced Chicken +Onion, on Top of Steam rice.

Khow Tom: 4éu/ny /'1n) Minced pork or minced Chicken

All items including a Small orange Juice / Coffee or Tea

Extra Side Dishes
Fried egg ‘lvan

Ham wsu , Sausage 'lanson , Bacon neu

Toasted Bread / Butter & Jam  Tnavi (wilsik)
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23.

25.

26.
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28.

29.

31.

REN

34.

36.

; Chicken Liver Pate : (Le Mar Speciality)

s 1 =1 d
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Deep Fried Mozzarella Cheese :
HOAB AT HANOA

B.B.Q. Chicken Wings :
Hnlaneasarseainsing

German Veal Sausage:
B.B.Q. Veal Sausage Served with Sautéed Potato
toped with Onion Tomato Sauce and Mustard

lansenanin

Spinach del Parmesan:

Baked with grated Parmesan and Mozzarella Cheese
in Béchamel Sauce
Anl e UTa

Fritto Mistto:
Deep Fried Shrimp, Squid, Fish, Mussels served with Tartar Sauce

Filayluidinen

N.Z. Mussels with Roasted Cheese, Or Tomato Sauce (Large):
(Imported)
neslMag i IFuauneuTanseinveanzVona

N.Z. Mussels with Cream Sauce (Large):
(Imported)
HOBUNAINAANS HBOE

Soup 1/

French Onion Soup : (Le Mar Speciality) Wriavon
Cream of Mushroom Soup : yUn3uvia
Broccoli & Cauliflower Cream Soup : apladanSonTnd
Minestrone Soup: a1 ndaaduu
Cream of Shrimp Soup: 1l

. Appetizers evitsha oL

180.-
180.-
190.-

195.-

235.-

295.-
295.-

295.-

170.-
170.-
170..
170..

170..




, JATe e ey i e
v Salads gan .-
‘ 40 MiXed Organic green salad : (Le Mar Signature)* 190.- :

dtalian Dfessing with Balsamic and Thyme Vinegar)

AAANNITIN

41. Green Salad with w. (Chicken, Fish, Shrimp, or Beef): 240.-
adadnln dar faiie

42. Caesar Salad : 195.-
Fanaan

43. Chef Salad: (Recommended by the Chef) 240.-
wvlaaa

43. Chef Salad: (Recommended by the Chef) 240.-
waaa

44. Tuna Salad: 245.-
Imported Tuna Fish served with mixed Organic Salad, Asparagus Italian Dressing
Niadn

45, Caesar Salad with Parmesan Chicken Breast : 205,

anlnnaan W UNE 1T

46. Caesar Salad with Baked Salmon: 320.-
Falawaaneas /enlameanuniusiuya

47. Smoked Salmon Salad: 320.-
aanlasanea

Bu rgers (Australian Imported Beed)
(All Burgers Served with French Fries & Fresh Veg.)

50. Hamburger : with French Fries & Green

ST 190.-
HINIVDIINDS
51. Cheeseburger: with French Fries & Green 220.-
Fawoines
52. Cheese and Bacon Burger: with French Fries & Green 245.-
Fanuunou
53. Mushroom and Mozzarella Burger : 245.-
AUy a
54. Le Mar Jumbo Burger : (Double Jumbo) * 265.-

(200 gr.) Beef Patty topped with Mushroom, Bacon, Cheese, Salad

¢ d
LGEER RIS TG )




S8.
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61.

62.

64.

65.

Tuna Fish sandwich : Served with French Fries 195.-

NP
Open French bread : 195.-

Topped with Ham and Cheese Served with French fries
uaUIBUINIAZ T

Turf Club : 250.-

Triple Decker with Sliced Ham, Bacon, Egg & Cheese, Lettuce,
Tomato Served with Remoulded sauce
QU HIVUBNLAZIUADY

Sliced Steak Sandwich : (Australian Beef Stake) 320.-

Melted Gruyere, Cheese and Sautéed Onions Served on Open French
Bread.

AADUBUIY

Le Mar Specialty

German Mix Veal/Curry Sausage: 300.-

Veal & Curry Sausage Served with Sautéed Potato, Curry Tomato Sauce,
Green Salad and Mustard

lansengnia

French Chicken Cordon Bleu : 360.-
Chicken Breast Stuffed with Ham and Cheese, Asparagus Spears and
Parsley Potatoes

L2 3/ =4 =]
anIndalauanFangnindanyuaiianea

English Fish & Chips : (Le Mar Specialty) 370.-

2 Breaded Filet of Sole fried Served with Tartar Sauce, Green Salad
& French Fries

ar = lsunlse
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55,

66.

67.

68.

69.

70.

71.

7.5 48

gk A

74.

Atalian Pastas wia#1/a/uiai o ece

¥

Alfredo with Mushrooms : wafmdnasusaauaziinan

Creamy Alfredo Sauce with Mushroom

Pasta w. Pesto Sauce: wmamaamala

Spaghetti w/Italian Tomato Sauce :

=] cul’ ar !
’GT‘IJHI']W ANAYDaNZIUDINA

Spaghetti w/Bacon, or Shrimps, Garlic, Chilli olive oil:

i o L= = =
WaaIHALUNBH HIDMINIZINSHNNID

Chicken Alfredo : mamdansumazeninnea
The Alfredo Sauce Topped with Grilled Chicken Breast

Black Pasta w. Bacon, Garlic, Chilli & Olive Oil:

MAA VA HAMHAIUADH NIZNYNNID

9/ fi;. L b
Bolognese : ynamaemitonlanson

Sautéed with a Hearty Meat Sauce, Sausages and Parmesan

Carbonara : vamdansuunounazsa
With Bacon, Cream, Egg and Parmesan

Prawns with Pesto : woamaamalauazng

Baby Clams : wiamianesae

Sautéed with Garlic and Olives in White Wine Sauce

75. Spinach Lasagne : s1#uandnua
Napoli Style Spinach Lasagne

CYour Choice of Pastas: a. Spaghetti b. Fettuccini c. Penne)

76. Meat Sauce Lasagne : s\duanawomiio
Napoli Style Lasagne Toped with Beef Sauce

UL i Dl il
[

A D

225.-

320.-

77. Ravioli Bolognaise : s13odaeaiie

78. Ravioli Spinach: s13eadnvuyeanzivoms

Served with Italian Tomato Sauce

79. Ravioli Spinach w. Carbonara Sauce:

L= dl s o =4 =
ﬁ]‘ﬂaawnwmﬂﬁumﬂw va

265.-
245.-

265.-




m R gt .Poultry“ n

"/ 81. Baked Chicken Parmigiana : onldvomilonazia 355.-
Chicken breast with hearty meat sauce topped with Mozzarella / Noodles. '

83. Chicken Brest Steak: aifinln 345.-

Fish ia

85. Steamed Sea Bass: dawnznatianavaa v

86. Filet Sea Bass: (with Butter Sauce) danzwsvnizsaauanzun

87. Sea Bass with Roasted Spinach:

Baked with Parmesan/Mozzarella Cheese in Bechamel Cauce
danzna sufnuNseanIN

88. Grilled Salmon Steak: aminiamwanou
Salmon Steak Sautéed in White Wine Lemon Butter & light dill

89. Grilled Salmon Steak w. Gravy Sauce: aantansanemnived
Served with baked Potato and Sautéed Spinach Butter & Garlic Sauce

Pork 1y

90. Pork Chop : we3aveu
Served with Sautéed Vegetable and Apple Gravy.

91. Tenderloin of Pork : wudulueunazivua
Roasted Tenderloin Pork Topped with Chicken Liver Pate

92. Pan Fried Pork Fillet Mignon: wiydulunuaedalninag
Pan Fried Fillet Mignon of Pork With Red Wine Sauce

93. Grilled Pork Spare Ribs : &lassnyeusoainiiing
with American Barbeque Sauce.

94. Tenderloin Pork Stuffed w. Spinach & Cheese :

Served with Potato Creamy Sauce and Small Mixed Green Salad
nyauludaladnlvunazia

95. Tenderloin Pork w. Pepper Sauce:
nyaulusanining



102 ';_F 1let Mlgnon Tiadiiog . 585 %
" Tenderloin of Beef '

103. Peppers Steak: aéiniloniavoaninlned
Tenderloin of Beef Steak with pepper sauce

104. Rib Eye Steak : (250 gr.) Suewaéin

105. New York Strip : (250 gr.) fiuesaadn
Very Popular Strip Loin Steak

107. Chateau Brian Steak : mlaigoq
Roasted Tenderloin Steak with your Choice of Topping

Lamb unz

110. Sautéed Lamb Chops : $lasaunznoansziion

Succulent Chops marinated in Garlic, Olive Oil and Rosemary.

All main dishes will be served with your choice of:
(1 of Each)

Veg. a. Vegetables (dndaue) b. Mixed Salad (findadn)
Potato  c. Boiled éin d. Sautéed sia e. Mashed va f. French Fries
Sauces g.Mushroom Sauce (via) h. Green Pepper Sauce in'lne)

Extras Side Dishes

111. Home Made French Bred : with Butter muuﬁaﬂ%’amy

112. Potatoes: c. Boiled an  d. Sautéed ¢ia e. Mashed ua

113. French Fries : sfudSinon

QM. Garlic Bread : vuniiansyien




130.

131.

132.

133.

134.

135.

136.

137.

139.

97%75?13

Unlonea : PEEK KAI TODD

Deep Fried Chicken Wings/Legs Thai Traditional Style

HNAAIAYI : MU DAD DIEW
Deep Fried Pork Served with Chilli Sauce

Hiyti30 InneAnsZien : MU or KAl TODD KRA TIEM
Sliced Pork or Chicken Fried with Garlic & Pepper

u¥uNaInsarNeaU: NAM SI-CRONG MUOON

Deep Fried Marinated Pork Spare Ribs with Kaffir Leaves, Chilli
and Garlic Served with Ginger, Peanuts and Chilli Sauce

oitluznen: POR PIA TODD

Deep Fried Spring Rolls filled with Vegetables, Crab meat,
Prawn and Glass Noodles Served with Plum Sauce.

[HeuAAREd: NUEA DAD DIEW
Deep Fried Dried Beef Served with Chilli Sauce

VUNNIUNDA : KA NOM JEEB TODD

Deep Fried Dumpling filled with Shrimp, Served with Chilli Sauce

NoANUNE: TODD MUN GOONG
Deep Fried Shrimp Cakes. Served with Plum Sauce

naBinneAnszifien: GOONG TOD KRA TIEM
Deep Fried River Prawns with garlic & Pepper

240.-

250.-

270.-




TR A
Vi AN
f

141.

142.

143.

144.

145.

146.

148.

149.

150.
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0140, @ Ing : SUMTUM-THAT

o

Papaya Salad with Peanuts

auiin/mzia : SUMTUM POO MA
Papaya Salad with Blue Crab or Seafood

ENIUITHHYEL : YUM WOON SEN MU

Minced Pork, Glass Noodels with minced Pork, Dried Shrimp,
Chilli Lime Sauce.

HyNZH : MU MA NOW

Marinated Sliced Pork Topped with Spicy Lime Dressing, Fresh Garlic

and Mint Leaves, Accompanied by Fresh Spring Kale.

§13230133098@ : YUM MA-MOUNG GROONG SOD

Shredded Young Mango, Dried shrimp, Baked Coconut, Prawns,
Cashew Nuts, Fresh Chili with Lime Dressing

gIWNLeNINTOY : YUM PAK BUNG GOONG KROB

Deep Fried Water Convolvulus served with Minced Pork & Shrimp,

Sliced Shallot, Fresh Chilli, with Lime Dressing

g1108U193N : YUM HOI NANG ROM
Spicy Salad with Oyster, Chili Paste, Thai Herbs and Mint Leaves

618N : YUM NEUA YANG

Grilled Sliced Beef Tossed with Onions, Cucumber, Tomato,
Mint Leaves, Chilli

8113 : YUM POO MA

Spicy Salad with Blue Crab,, Red Onion, Thai Herbs
and Lime Dressing

g15INHATNZIA : YUM TA-LAY

Mixed Seafood Tossed with Onions, Tomato, Chilli
and Lime Dressing

[ 1 i 3 il Mo | ¥ wi ] .
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150.- .1'
240.-

240.-
240.-

240.-
270.-

240.-

250.-

270.-

250.-




1. Wa1ne : PLAAR GOONG 280, ’

Prawn with' Sweet Chilli Paste, Lemon Grass, Shallot, Kaffir Leaves;
Mint Leaves and -Lime Dressing

152. fayar : GOONG SHARE NAM-PLA 240.-
Raw Shrimps Topped with Chilli & Lime Dressing, Fresh Garlic and
Mint Leaves with Bitter Curd

153. érjudunzia: YUM WUN SEN TA LAY 250.-
Glass Noodles with Dried Shrimps, Prawns, Squid, Vegetables, Chilli/Lime

154. énJaqnyl : PLA DUK-FOO 270.-
Crispy Minced Cat Fish and Peanuts
Served with Young Mango Sal-

Fish Specialties

160. Uanszwaneaayilng : PLA TOD SA MUN PRAI 450.-
Deep fried Sea Bass with mixed Thai herbs.

161. lawnzwaneainiar: PLA TOD NUM PLA 450.-
Deep Fried Sea Bass with Fish Sauce, Served with Spicy Sauce.

162. dmawsa: PLA SARM ROD 450.-
Deep Fried Sea Bass Topped with Dice Pineapple, Bell Pepper,
Onions and Homemade Sweet Chilli Sauce.

163. Yamoansziiian : PLA TOD KRA TIEM 440.-
Deep Fried Sea Bass Pepper and Garlic

164. unsganilzazilar: KANG SOM PLA 450.-
Deep Fried Serpent Sea Bass in Sweet and Sour Country Red Curry
Soup and Mixed Vegetables.

165. arsiadus : PLA RAD SUMTUM 440.-
Deep Fried Sea Bass Topped with Papaya Salad

166. darsiaf5e2%1u ¢ PLA RAD PIEW WAN 450.-

" R |

Deep Fried Sea Bass with Sweet & Saur Sauce



. fendgaaln 3 KUAT TIEW. CAU KAI 160~

_ Rice & Noodles

Fried Noodles with Yellow Curry, Egg, Sprouts, Chicken and Garlic

ST (W3, 10) 319913 : PHADKAPAO RAD KHAO

Steamed Rice Accompanied by Stir Fried Beef, Chicken or Pork with
Garlic Chilli and Hot Basil Leaves.

£ 1
%973 (+i¥,10) : PAD SEE-LEW
Fried Large Noodles in Black Soya Sauce with Young Kale & Egg
Choice of Beef, Chicken or Pork.

A (1ag,1n) : Small KHAO PHAD Thai style
Fried Rice with Egg and Green Onions Choice of Beef, Chicken, Pork .

W (,10) : RAHD NA
Pan Fried Large Noodles with Choice of Beef, Chicken
or Pork Topped with Young Kale and Gravy.

1K N1a : 1199 RAHD NA (Sea food)
Choice of (Prawn, Squid, Fish) or Beef

nensaa : PAD THAI
Famous Thai Rice Noodles Fried with Prawn, Bean Cake, Egg, Bean
Sprouts, Chinese Leek and Chopped Peanut, Stuffed with Egg.

HAGDI Nzla : 140 PAD SEE-EW Sea food or Beef
Choice of (Prawn, Squid, Fish)

V1INA Nz1a : 1o KHAO PHAD Small Sea food or Beef
Choice of (Prawn, Squid, Crab Meat)

ﬁﬂﬂ‘i%!‘l’\lﬁ'l‘ﬂﬂ‘ﬁ'l] nia : !‘ﬁf’) PHAD-KA-PAO RAD KHAO
Choice of (Prawn, Squid, Fish) Sea food or Beef

ﬂi;}ﬂﬂzfﬂ : KHAO CLOOK KA-PI
Rice with Shrimp Paste, Mango, Shallots, Egg, Fried Port and Sweet Sauce

9 (¥3,)0) : KHAO PHAD Thai style (3-4 persons)
Fried Rice with Egg and Green Onions Choice of (Chicken, Pork)

w A
YHA Nzi@: 118 KHAO PHAD Thai style Sea food or Beef
4 persons) Fried Rice with Choice of (Prawn, Squid, Fish)




-.;200 wwum‘lﬂmu PA-NANG KAI-MOO
' Chlcken or Pork Cooked with Panang Curry Sauce / Coconut Milk

201. Wenuaaie : PA-NANG KOONG/NEUE
Shrimp or Beef Cooked with Panang Curry Sauce / Coconut Milk

202. #N9NZH3 1N : KENG KA-REE KAI Chicken
Cooked in Yellow Curry Paste and Curry Powder, Coconut Milk
Potato and Onions Served with Grilled Roti Bread

203. Waaruiie : MAS-SA-MAN NUER

Braised Tenderloin of Beef in Massa man Curry Paste.
Coconut Milk, Potatoes, Red Onions and Peanuts.
Served with Grilled Roti Bread

204. vionunnzia: HOR MOK TA-LAY
Steam Curry with Seafood, Coconut Milk, Egg and Thai Herbs

205. v inndioln : YEN-TA-FOUR HOT POT
Little Spicy Red Soup with Seafood, Fish Ball and Morning Glory

S 206. upathilanszng: KENG PAH PLA-KA-PONG

L 207. Spicy Chili Soup with Sca Bass, Egg Plant,
Basil and Thai Herbs

v

S 208. angINg : TOM YUM GOONG

Q

L 209. Hot and Sour River Prawns Soup with Thai herbs,
Mushrooms, Creamy &Sweet Chilli Paste

S 210. audilanzwa : TOM YUM PLA KA PONG

L. 211. Hot and Sour Sea Bass Soup with Thai Herbs
and Mushrooms.

.240;-?-"’

270.-

238 =

270.-

250.-
370.-




. Augmztanes : TOM YUM TA-LAY TON

L 213. Hot and Sour Mixed Sea Food Soup with Sweet Chilli Paste,
Coconut Milk, Mushrooms and Thai Herbs

S 214. auln: TOM KHA KAI

L. 215. Hot and Sour Chicken Soup with Coconut Milk, Mushrooms
and Thai Herbs

S 216. 13 NT, ¥iyay: KENG JERD
L. 217. Clear Soup with Minced Pork, Tofu and Vegetables

S 218. une@und: KENG SOM GOONG

L 219. Hot & Spicy Soup Country style with Water Mimosa,
Vegetables & Prawns

S 220. upIVELITINY : KENG KIEW WAN

L. 221. Chicken or Pork Cooked in Green Curry Paste.
Coconut Milk, Eggplant / Basil

Steamed

225. ‘lusiunzianidioln : KAl TOON MOH FAI
Steamed Soft Egg with Seafood Combination

227. anznafisnzun : PLA KA-PONG NUNG MA NOW
(700-900 gr)

Steamed Sea Bass with Chilli, Garlic and Lemon Sauce,

370.-

320.-

450.-



233.

234.

233,

236.

23T

238.

239.

240.

241.

242.

Pt (T

’;]1_."}!3?]3 +' Thai Omelette
X "hjl%ﬂ?l‘lfmfﬁj :' Thai Omelette with Minced Pork

T X Ay : A i
y "lmmmmaﬂ“wmqa : Thai Omelette with Crab Meat or Shrimp

AaAnielduag : PAD PAK BOONG FAI DENG
Fried Morning Glory with Oyster Sauce

NAANIIN : PHAD PAK RUAM
Stir Fried Mixture of Vegetables with Garlic and Oyster Sauce

Aaf3824911 ;. PHAD PIEW WAN

Sliced Chicken or Pork Sautéed with Home Made Sweet & Sour sauce,

Dried Onions, Bell Pepper, Tomato, Pineapple and Cucumber

Aa s e yn/1n : PHAD NAM PRIK POW

Chicken or Pork Sautéed w. Sweet Chilli, Onions, Bell Pepper & Basil

Aaselily : PAD RUEA POH

Sautéed Mixed Sea Food yellow Curry, Pepper, Chilli,
Garlic in Oyster Sauce

HUNAATUIAN : PLA MAUK PAD KAl KEM
Fried Squid with Salted Egg, Onion, Garlic and Celery

Iorainnzaiig : KAI PAD MED MA MUONG

Fried chicken with cashew nuts. Onion, Bell peppers and chili paste

naiaUdenines3 : BROCCOLI & PRAWNS
Fried Broccoli and Prawns in Gravy Sauce

Uansznalafusie : PLA KA-PONG PHAD KERN CHAI
Deep Fried Sea Bass Fish with Celery, Garlic, Ginger / Mushrooms

fawsnunanay/1n: PHAD PRIK KENG

Sliced Chicken or Pork, Sautéed with Red Curry Paste,
a Touch of Coconut Milk, Green Beans and Kaffir Leaves.

'\ Fried (traditionay Vszinnsip-non = =

160.- 1

175.-

178.%

250.-

270.-

270.-

250.-

270.-

270.-

250.-
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s “Fr led ‘(Traditional) . :ﬂsglﬁ nee-nen o
243, -ﬁﬂw‘shummaxmm: PHAD PRIK KANG-TALAY L 270.5)
. Sautéed Mixed Sea Food or Beef with Red Curry Paste, Coconut
Milk, Green Beans/ Kaffir Leaves
244. danf3eavnuiie/neta : PHAD PIEW WAN TA-LAY 270.-
Sliced Mixed Sea Food or Beef Sautéed with Home Made Sweet &
Sour sauce, Dried Onions, Bell Pepper, Tomato, Pineapple
and Cucumber
245, davhwsnwuiie/mzia : PHAD NAM PRIK POW TALAY  270.-
Chicken or Pork Sautéed with Sweet Chilli Paste, Onions,
Bell Pepper & Basil
246. W, funii,nsetamilindananszs : 370.-
PU PHAD PONG KA-REE
Crab Meat or River Prawn or Squid, with Yellow Curry,
Egg, Onion, Bell Pepper and Celery
Grilled
250. ¥iyena @ MOO YANG
Grilled Pork Served with Spicy Sauce
251. 114084 ¢ NUEA YANG
Grilled Beef Served with Spicy Sauce
252. Jawilingns: PLA MAUK YANG
Grilled Calamari. Served with Spicy Sauce
253. ?jaam : GOONG-POW (1Kg. Prawns)
254. Grilled River prawns. (1/2 Kg. Prawns)

Served with spicy sauce




/260, MoeNa3MaA 1 HOI NANG ROM SOD
1\ Oyster Served with Thai Hetb and Spicy Sauce

261. 90a3u ¢ Fried Oyster OR-SUAN

- Le Mar Special

2705

270.-

Fried Oyster with Flour, Egg, Sprouts Served with Chili Sauce

262. 145’612 Crab Meat Wasabi POO-UT
Crab Meat Served with Japanese Wasabi and Shoyu Sauce

263. 1a1@u : Salmon Sashimi PLLA DIB

270.-

390.-

Salmon Sashimi Served with Japanese Wasabi and Shoyu Sauce

ey Extras Side Order =il

270. Extras: Steamed Rice inaw  Plate
271. Extras: Steamed Rice e Bowl
272. Extras: Fried Egg Tvaa  Each
273. Extras: Grilled Roti Bread 5@ Each

K

30.-

100.-

25=

S

h

Snacks

275. HiaNzaHNzuNen FRIED CASHEW NUT

276. 93nea FRIED PEA NUTS

Please Notice:
All Dishes Made Freshly on order

Minimum Cooking Time 30 to 45:00 Min.

140.-

90.-

(Traditional) .~




301,

303.
304.
305.
306.
307.
308.
309.
310.
311.
312.

313.

314.

31S.

Margherita:
(Tomato S., Mozzarella, Basil, Extra Olive Oil)

Regina Margherita:

(Tomato S., Mozzarella, Parmesan Cheese)

Al Prosciutto:
(Tomato S., Mozzarella, Cooked Ham)

Napolitana:
(Tomato S., Mozzarella, Anchovies, Black Olive)

Bombai: (Spicy)
(Tomato S., Mozzarella, Curried Chicken, Fresh Chili)

Diavola:
(Tomato S., Mozzarella, Salami)

Tropicana:
(Tomato S., Mozzarella, Cooked Ham, Pineapple)

Prosciutto e Funghi:
(Tomato S., Mozzarella, Cooked Ham, Mushroom)

Mexicana:
(Tomato S., Mozzarella, pepperoni, Onion)

Capricciosa:
( Tomato S., Mozzarella, Ham, Artichoke, Mushroom, Black Olive)

More Monti:

(Tomato S., Mozzarella, Ham, Prawn)

Frutti Di Mare:
(Tomato S., Mozzarella, Mix Seafood)

Tirolese:
(Tomato S., Mozzarella, Gorgonzola Cheese, Speck)

Norvegese:
(Tomato S., Mozzarella, Smoked Salmon, Fresh Dill)

Quattro Stagioni: (4 season)
(Tomato S., Mozzarella, Ham, Mushroom, Spinach)

Al Prosciutto Di Parma:
(Tomato S., Mozzarella, Parma Ham)

320.-

360.-



i ; (w1th your Choice of ltallan Tomato Sauce Toppmg) o
317. Alla Carbonara: 310.-

r oA " (Mozzarella, Bacon, Egg, Parmesan Cheese)

' 318. Al Formacci: (4 Cheeses) 370.-

(Mozzarella, Taleggio Cheese, Gorgonzola, Parmesan)

Pizza Vegetarian

319. Al Veggie: 320.-

(Tomato S., Mozzarella, Eggplant, Zucchini, Mushroom, Spinach,
Bell Pepper)

320. Rocola: 320.-
(Tomato S., Mozzarella, Rocket, Honey Tomato, Parmesan Cheese
Olive Oil)

Specialite

321. Margherita Di Buffala: 290.-
(Tomato S., Mozzarella Di Buffala, Basil, Extra Olive Oil)

322. Mare Marinas: 290).-
(Tomato S., Mozzarella, Tuna, Honey Tomato, Basil, Olive Oil)

323. Mare e Montis: 360.-

(Tomato S., Mozzarella Di Buffala, Ham, Prawn, Mushroom, Chili)

324. Pizza Di Mare: 380.-
(Tomato S., Mozzarella Di Buffala, Rocket, Parma Ham,
Honey Tomato, Parmesan)

325. Le Mare Specialite: 380.-

(Tomato S., Mozzarella Di Buffala, Parma Ham, Artichoke,
Black Olive, Onion)

Pizza Calzone

(with your Choice of Tomato Sauce Topping)

326. Calzone Barese: 320.-
Mozzarella, Mushroom, Rocket, Honey Tomato, Parmesan)
327. Calzone Specialitte: 340.-

(Mozzarellat 3 Topping of Your Choice)

P lzze B lan C he ( Whn‘e Pzzza) ":_"' )
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) 330 Imported Italian Cold Cuts: (Your Choice of 3 Cold Cuts) .380-. . &

331.

335.

336.

337.

338.

340.

341.

342.

343.

A. Parma ham

D. Salami Piacentino

Formacci Plato: (Your Choice of 3 Imported Italian Cheeses)

A. Taleggio

C. Gorgonzola

B. Speck
E. Salami Calabro Piante

(Served with Pizza bread & Water Melon)

B. Parmesan

D. Mozzarella Di Buffala

(Served with Pizza bread & Water Melon)

Bruschetta

Schiacciatina : (Pizza Bread)

(Fine Salt, Rosemary, Olive Oil)

Caprese: (Served on Home Backed Ciabatta Bread)
(Fresh Tomato, Mozzarella Di Buffala, Basil, Olive Oil)

Tirolese: (Served on Home Backed Ciabatta Bread)
(Speck, Gorgonzola Cheese, Italian Basil, Black Olive, Olive Oil)

Rustica: (Served on Home Backed Ciabatta Bread)
(Fresh Tomato, Smoked Salmon, Dill, Onion, Olive Oil)

Pizza Fantestico

Banana Fantastic:
Mozzarella, Banana, Grana Sliad

Pizze Funghi:

Tomato Sauce, Mozzarella, Mushroom, Button, Champignon

Pizze Vosuvio:

Tomato Sauce, Mozzarella, Salami, Cooked Ham, Mushroom, Chilli

Chef’s Special:

Tomato Sauce, Mozzarella, Cooked Ham, Salami, Mushroom Button,

Champignon, Prawns, Chilli

< Antipasto i tatian tmporied)

C. Mortadella

F. Spicy Salami

380-

240.

260.-

260.-

260.-

280.-

320.-

380.-




380.

381.

382.

A Extra ToPPin.g

Formacci(C heeses):: i W it )

Meats & Sea Foods 361. Mozzarella Di ﬁuf‘f@ga i 90,
350. Parma Ham (80 gr) 140.- 362. Mozzarella R
351. Mix Seafood (100 gr) 120.- 363. Parmesan
352. Salami Piacentino, 100.- 364. Gorgonzola
353. Salami Calabro Piccante 100.- Véggies: (Vegembles )
354. Imported German Sausage 100.- 365. Artichoke 80,
355. Smoked Salmon (80 gr)  140.- 366. Capper 60.- ?
356. Anchovies 90.- 367. Mushroom 50.-
357, Speck o 368. Eggplant 50.-
369. Spinach 40).-
i 9 370. Cherry Tomato 40.-
359. Cooked Ham 80.- A1 Rackde ri
o 80.- 372. Bell Pepper 40.-
373. Black Olive 40.-

Le Mar Special Italian Sandwiches

Rustica Sandwich : (Imported Smoked Salmon) 320.-
Two Pieces of Home made Ciabatta Bread with Smoked Salmon,

Dill, Greens Salads, Onion, Black Olives, top with Dressing

Tirolese Sandwich: (Imported Italian Cheese) 300.-

Two Pieces of Home made Ciabatta Bread with Gorgonzola Cheese,
Speck, Green Salad, Onion, Tomato top with Italian Dressing

Bruschetta Sandwich: (Imported Italian Cold Cuts)  300.-
Two Picces of Home made Ciabatta Bread with Your Choice of 3
(Parma ham, Mortadelle, Spicy Salami or cooked Ham) Green Salad, G
Onion, Tomato, Cucumber, Black Olive top with Italian Dressing ' '



More Kebab
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