Crema di Mascarpone con frutta di Bosca —
Mascarpone cheese mixed with eggs, sugar,
cinnamon & brandy, served with a side of biscuits
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For further information on our Food and Wine
Tasting Evenings or on any of our recipes, please
do not hesitate to contact us. Thankyou.
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) ‘ . We have a new Twitter account so you can follow us
on that ( @lacantina5 )and post ideas as well as Blog
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i L s . . . feeds to the deli website which is being linked shortly
;&Clao Amici, here we are in April already, the time to the main site.

s flying by, the sun is shining and fine dining and
Wednesdays at La Cantina ; Best Offer in
- Chester
% “COME HUNGRY LEAVE HAPPY”

2 courses for ONLY £9.95, lovely fresh,hearty
Food and Wine Tasting —In March, there was a menu; selected wines for under £10 a bottle!
change to the planned evening and Chefs Dave 50% off Peroni & Becks, 15% off all other
and Marco again produced an amazing menu of drinks! Commencing Wed.13™ April, 5pm
foods from Italy in general (not one specific
area!). Customers were wined and dined with
the following menu;-
Bruschetta con Insalata di Proscuitto e
Asparagi — bruschetta served with prosciutto
crudo ham and asparagus. Served with Egot
Merlot Sangiovese wine
Cozze Gratinata- cooked mussels with
breadcrumbs, chilli and herbs finished under the
grill. Served with delicious Gavi La Mesma
wine.
Tortellini con salsa di Busara — tortellini pasta
with a fresh VVenetian style tomato sauce
including herbs and Prosecco.Served with
Robinia Rosata wine.
Branzino Arrosto — roasted wild Sea Bass
served with Lugana di Lombardia wine.
Tagliato di Manzo con Funghi e Insalata
Melone, Ricotta, Rughetta — marinated strips of
rib-eye steak oven cooked , with a fresh salad of
Melon, ricotta cheese and rocket
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QO TALIAN FOOD AND WINE TASTINGD §

Gastronomic tour of Italy — To date our tour has taken
us to: Sicily, Roma, Venezia, Toscana, Torino and Piemonte
region, Puglia, Napoli and Campania, Milano and Lombardia
and on 18th of this month, we will go to Venezia (again, due
to popular demand!) and the region of Veneto! These evenings
are not to be missed, despite being extremely pleasing to the

palate, they are also truly informative and great fun! Places are |

going fast for the next one, so book now to avoid being
disappointed.

Cookery School -On most Mondays throughout the month
come and join us for a fun evening of learning new culinary
skills. For just £27.50 you will make and eat a 3 course meal,
enjoy delicious wines and learn about fine Italian foods.
Wondering what to buy that special someone ?, why not get
them a voucher to attend. Over 300 people have enjoyed them
with around 70 booked into forthcoming events- so we must
be doing something that customers like in that area-why not

try it!!

Liz & Mark were guests of RedShift radio’s European lunch
for 2 hours on 24 March-you can hear the whole show on

www.redshiftradio.co.uk Listen again icon on that date and

hear Liz and Mark wax lyrical on Italian cuisine, life at La

Cantina and Italy generally!!

Try our newly launched Deli Service - just go to

www.lacantinadeliservice.com and see all the lovely food and

wine products and how to order!!

The new Wednesday Menu is here; a simple

range of dishes for a 2 course Italian
menu, tasty and hearty, & for less than £10
(‘and desserts at very low prices too!!) plus
a range of our easy drinking wines by the

bottle or glass, and beers, all at significant

| on the night reductions. Good food and

~ | wine whilst being budget conscious!!
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CELEBRATE AT LA CANTINA

Birthday, Anniversary, Christening ,or

an event for Friends or Work Colleagues??

| Why not celebrate in style at La Cantina

and we will help you plan your event just
like you want it- we have done about 30 so
far for all sorts of groups all really well

received!! Phone or email us.
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Interesting Fact

Italy is world famous for food, fashion,
beautiful women, architecture and culture,
classical music, designer cars and
football....amongst other things.
Best answers to Liz for what the UK is
famous for and the winner will have a free
bottln u next ti they dine!! ,
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http://www.redshiftradio.co.uk/
http://www.lacantinadeliservice.com/

