
(inclusive of freshly baked Focaccia bread topped with 
extra virgin olive oil and sea salt crystals) 

 

Ristorante Piccolo Mondo 

 
 
 
 
 

 
 
 
 
 

This is the 
Sensational Novelty Menu 

Incredible … but TRUE! 
A Complete variety Lunch & Tea Time Meal for Two (2) 

Lunch For only £25 = £12.50 per person 

Or 

Tea Time Meal For only £30 = £15.00 per person 

 
Menu Fully Inclusive of: 
 

1. Aperitif of your choice:   Choice of alcohol free cocktails, Martini Rosso Aromatico, 
Limoncello Cocktail, Rosso Royale (Martini Rosso, triplesec, Lemonade or soda), Lemoncyto Cocktail 
(Limoncello, orange liqueur, lemonade or soda), Bristol Cream, a glass of Prosecco, House Wine (Red, 
White or Rosé), Croft Sherry, Kir Royal or a choice of fruit juice. 
 

2. Choice of Starter & Main Course    
Or    

3. Main Course & Dessert or cheese   
 

4. Complimentary Coffee    
Or 

5. Liqueur:  Sambuca, Amaretto, Maraschino (cherry liqueur),Orange Liqueur, Tia Maria, Grappa, Baileys, 
Limoncello, House Whisky, Brandy, Rum or a soft drink 
 

 

Terms & Conditions apply.   Bookings in advance only. 
  

RISTORANTE

Glasgow



A Complete variety Lunch & Tea Time Meal for Two (2) 
Lunch for only £25 = £12.50 per person 

Available: Monday to Friday 12.00 till 2.15pm (last orders) 

Tea Time Meal for only £30 = £15.00 per person 
Available: Monday to Thursday: Sittings at 5.30 & 6.00pm 

Friday 5.30pm only - Tables must be vacated by 7.30pm prompt 
 
 

** Please ask your waiter about our Vegetarian and Gluten Free options** 
 
 
 

Hors d’Oeuvres 
 

Melon with Seasonal Fruit  V 
 

Stuffed Mushrooms 
Deep fried breaded mushrooms stuffed with a blend of 
cheese and ham, and served over salad leaves with garlic 
mayonnaise.       
 

Classic Italian Antipasto    £1.00 Supplement 
A fine, assorted selection of Italian cured meat like Parma 
ham, Salami, baked ham etc. Garnished with olives and 
grilled vegetables. 
 

Terrine of Pâté (Smooth Pâté) 
Our homemade pâté is made with chicken, duck liver, with 
onions, garlic, fresh herbs, sherry, blended with cream. 
Served with warm toast and garnished with seasonal leaves. 
 

Classic Prawn Cocktail    
Succulent Atlantic prawns served with homemade seafood 
sauce, fresh salad leaves, wholemeal bread and lemon 
wedge. 

Trio of Mushrooms, Mozzarella  
and Onion Rings V  
Mushrooms, Mozzarella cubes, onion rings and zucchini 
dressed in breadcrumbs, deep-fried, garnished with a crispy 
salad, served with garlic mayonnaise. 
 

Mussels alla Provinciale   £1.50 Supplement 
Mussels cooked in onions, garlic, white wine, black pepper, 
tomatoes and parsley. 
 

Florentine Croquette    
Made with a blend of chicken breast, ham, onions, a hint of 
garlic, dressed in breadcrumbs and pan fried.  Served over a 
spicy tomato sauce or garlic mayonnaise. 
 

Salsiccia con Fagioli 
Classic dish from Tuscany is made with spices, Italian 
sausage and Borlotti beans in a special sauce with sage, 
garlic, blended with tomato sauce. 
 

 
Soups 

 

Classic Italian Minestrone    
The classic Italian vegetable soup. 
 

Pasta e Fagioli 
Classic farmer’s soup dish Tuscany style made with 
potatoes, pasta, onions, celery, carrots, garlic, mixed fresh 
vegetables, best end cured Italian ham, fresh herbs and 
Borlotti beans.  Served with “fettunta” bread on a side dish.  
Delicious! 
 

Zuppa della Fattoria   V   
Farmhouse cream of vegetable soup.  A blend of broccoli, 
onions, peas, lentils, garlic, carrots, cauliflower, celery, fresh 
herbs and topped with croutons. 
 

Pappa al Pomodoro   V  
This thick, tasty soup is made with tomatoes, fresh basil, 
leeks, chilli peppers, whole wheat bread, olive oil, salt and 
pepper. 

 
 
 
 

Sides – to share between two 
 
 

Bruschetta   £3.95 Garlic Bread   £3.95 Garlic Bread with Mozzarella   £3.95 
 
 

  



Main Courses - ask about today’s special! 
 

Fish  
Duet of Fillet of Fish Goujon  
(Sole, Plaice & Haddock)  Dressed in a tempura batter, deep 
fried and served with fries and tartare sauce. 
 

Trio of Prawns alla Marinara (shell free) 
Three varieties of prawns (king, tiger and atlantic) tossed in 
extra virgin olive oil, fresh chilli, garlic, white wine and fresh 
basil. Served over risotto milanese.  £2.95 Supplement 

Grilled Salmon   £1.95 Supplement 
Fillet of grilled Salmon in a Bernaise Sauce.  Fully garnished 
with vegetables and potatoes. 
 

Fillet of Haddock Venini 
Baked fillet of Haddock topped with Mornay sauce, then 
grilled.  Garnished with prawns, grapes, vegetables and 
potatoes. 

 
Pasta 

Pasta Principessa  (Pasta Princess) 
Short pasta tossed in a sauce made with fillet of marinated 
chicken breast, Parma ham, salami, white wine, petit pois, 
fresh tomatoes, garlic, basil and cream.   
 

Fettuccine Alfredo   V 
Pasta noodles tossed in a sauce made with butter, cream, 
parmesan and finely chopped parsley. 

Linguine alla Marinara   £1.95 Supplement 
(Seafood Pasta) Linguine tossed in extra virgin olive oil 
with three varieties of prawns (King, Tiger and North 
Atlantic), flamed in Brandy, chilli, garlic, white wine, fresh 
herbs, tomato and cream sauce. 
 

Classic Lasagne al Forno 
Traditional lasagne with Bolognese, Béchamel and tomato 
sauce. 

 
Risotto 

Risotto alla Milanese   V    
Arborio rice cooked in extra virgin olive oil, butter, finely 
chopped shallots, vegetable consommé, basil, parmesan 
cheese and truffle oil.  

Seafood Risotto   £1.95 Supplement 
Three varieties of prawns (King, Tiger and North Atlantic), 
flamed in Brandy, chilli, garlic, white wine, fresh herbs, 
tomato and cream sauce.  Served over rice.   
 

Countryside Style Risotto 
Made with Chicken breast, Italian Sausage, Rice and Wild Mushrooms,  

cooked in a sauce made with shallots, extra virgin olive oil, garlic and fresh herbs. 
 

Meat  
Bœuf au Poivre  £1.00 Supplement 
Slices of roasted topside of Aberdeen Angus beef in 
peppercorn sauce made with butter, demi-glace, red wine 
and cream. 
 

Seared of Chicken Breast Capri    
Sautéed in extra virgin olive oil with a hint of chilli, garlic, 
basil, white wine & tomato sauce. Served over spinach with 
baby roast potatoes & saffron rice. 
 

Filet de Porc Stroganoff 
Strips of pork fillet sautéed in butter with onions, 
mushrooms, red wine, a hint of garlic, mustard, and paprika, 
flamed with Brandy, blended with demi-glace sauce and 
cream.  Served on a bed of rice. 
 

Chicken Milanese 
Marinated chicken breast dressed in breadcrumbs, panfried and 
served over linguine al pomodoro and baby roast potatoes.  

Polpette al Sugo  
Homemade Meatballs alla Provinciale.  
Made with chicken, ham, beef, tomato, shallots, extra virgin 
olive oil, a hint of chilli and fresh herbs.  Served with rice or 
short Pasta. 
 

Chicken Village 
Chicken breast sautéed in extra virgin olive oil with 
Salsiccia, chorizo, a hint of garlic, freshly ground black 
pepper, aromatic tomato sauce.  Served with mashed potato 
and zucchini trifolati. 
 

Carved Roasted Gigot of Lamb  
Tuscany Style                   £1.00 Supplement 
Seasoned with garlic, rosemary, white wine, mint, coarse 
black pepper, a little chilli, Balsamic vinegar and blended 
with a tangy tomatoes sauce. Served with baby roast 
potatoes and vegetables. 
 
 

Sides 
 

Onion Rings    £3.00     Italian mixed Salad   £3.00   Homemade Fries   £2.00 
 
 
 
 

All our prices are inclusive of VAT but subject to a 10% Service Charge to all parties of six and over. 



Desserts 
 

Torta di Mele (Homemade Apple Pie) 
Served hot with ice-cream and whipped cream.   
 

Chocolate Fudge Cake 
Served hot with ice cream and fresh cream. 
 

Homemade Chocolate and Pecan 
Brownie 
With vanilla ice cream and cream. 

Meringue Delight 
With ice cream, summer fruit and fresh cream. 
 

Sticky Toffee Pudding  (Chef own recipe) 
Served hot with vanilla ice cream and cream. 
 

Assorted Continental Cheeseboard 
Served with dry fruit, honey, pear and oat biscuits. 
 

Assorted Ice Cream 
 
 
 

Please choose either Coffee (black or white) (Latte £1 Supplement), Tea  
or  

Choice of Liqueur  
Sambuca, Amaretto, Maraschino (cherry liqueur), Orange Liqueur, Tia Maria, Grappa, Baileys 

Limoncello, House Whisky, Brandy, Rum or a soft drink 
 
 
 

a. The Third and Forth Course is optional at £3.50 supplement. 
b. Extra Coffee/Tea £1.50  ~  Extra Latte £2.50 
c. Double shot of espresso  50p   
d. Extra Liqueur £2.00  (if you order coffee and liqueur your will be charged for the liqueur) 

 
 

 

Children’s Menu 
They may choose any two courses including 2 soft drinks  

for only £8.50 
 

 
 
 

Please Note 
Terms & Conditions for the Sensational Novelty Menu 

A complete variety Lunch & Tea Time Meal for Two (2) 

Lunch For only £25 = £12.50 per person 

Lunch available Monday to Friday: 12.00 – 2.15pm (last orders) 

Tea Time Meal For only £30 = £15.00 per person 

Tea Time Meal available Monday to Thursday: Sittings at 5.30 & 6.00pm  
Friday 5.30pm only - tables must be vacated by 7.30pm 

 
 
 

In the evening the maximum time allowed for your Tea Time Meal is just under 2 hours 
from the time of booking.    For parties of 6 and over please inform your guests of time 
restriction to save embarrassment.  Maximum of 12 people on any one table.  Parties 
over 12 will be split over more than one table (tables will be near each other)  
 
 

Terms & Conditions apply.  Booking in advance only. 
All our prices are inclusive of VAT but subject to 10% service charge to parties of six and over.   


