
 

La Mer Dining
Artisanal Pizza Menu
Handcrafted pizzas prepared on-site, using carefully selected ingredients and a light, slow-fermented
dough.

🍕 CLASSIC SELECTION
Margherita
San Marzano tomato sauce, fresh mozzarella, basil, extra virgin olive oil
Marinara
Tomato sauce, garlic, oregano, extra virgin olive oil (no cheese)
Napoli
Tomato sauce, mozzarella, anchovies, capers, olives

🍕 SIGNATURE PIZZAS
La Mer Special
Tomato sauce, mozzarella, slow-roasted beef, caramelised onion, rosemary
Truffle & Mushroom
Mozzarella, sautéed wild mushrooms, black truffle oil, parmesan
Mediterranean Veggie
Tomato sauce, mozzarella, grilled aubergine, courgette, roasted peppers, olives
🍕 WHITE PIZZAS (NO TOMATO)
Four Cheese
Mozzarella, gorgonzola, parmesan, ricotta
Chicken & Spinach
Mozzarella, marinated chicken, baby spinach, garlic cream base

🌱 ADDITIONS & CUSTOMISATION
• Burrata
• Black olives
• Mushrooms
• Spicy salami
• Fresh chilli
• Extra cheese
Menus can be fully customised based on guest preferences and dietary requirements.
Complimentary: Chef’s special sauces & homemade tiramisu.
Private in-villa pizza experience available upon request



🍕 PIZZA NIGHT PRICING
£28 per person

• Includes 1 pizza per guest
• Chef’s special sauces & homemade tiramisu (complimentary)

Extras:
• Additional pizza: £12

• French fries: £3
Alcohol Service:

If guests wish, we can assist with alcohol supply using locally available products at market
prices, with a 5% service fee added to the total cost.

Please note: This menu requires a minimum of 24 hours’ notice to allow proper dough
fermentation.

Minimum order: 4 guests.
To ensure the best results, our team arrives at the villa 40 minutes prior to service to allow

sufficient time for heating the portable oven and final setup.


