
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
             

 

Ris

Glasgow

Sensational Novelty Menu
Lunch for only £15.00 per person

Tea Time Meal for only £17.50 per person

             Menu fully inclusive of: 
1. Aperitif of your choice: 
                                               

2. Any Two Courses of your choice 
3. Complimentary Coffee or Liqueur: Amaretto, Limoncello, 
Sambuca, Baileys, House Whisky, House Brandy or a soft drink 
4. Third Course for only £4.00

Monday – Thursday 12pm 
Friday 12pm 

Monday – Thursday 5.30pm 
Friday 4.00pm 

TERMS AND CONDITIONS APPLY. BOOKINGS IN ADVANCE ONLY.

*Please Note: The maximum stay from the time of the booking is two hours.

 

Ristorante  

 

 

Glasgow 

 

Sensational Novelty Menu 
Lunch for only £15.00 per person 

Tea Time Meal for only £17.50 per person 

Menu fully inclusive of:  
1. Aperitif of your choice: Glass of Prosecco or glass of wine (White, Red 

                                               or Rose), choice of sherry or a soft drink

2. Any Two Courses of your choice  
3. Complimentary Coffee or Liqueur: Amaretto, Limoncello, 
Sambuca, Baileys, House Whisky, House Brandy or a soft drink 
4. Third Course for only £4.00 

Lunch 
Thursday 12pm – 2.15pm 

Friday 12pm – 3.30pm 
 

Dinner 
Thursday 5.30pm – 6.30pm 

Friday 4.00pm - 5.30pm 
 

TERMS AND CONDITIONS APPLY. BOOKINGS IN ADVANCE ONLY.

Please Note: The maximum stay from the time of the booking is two hours.

Glass of Prosecco or glass of wine (White, Red   

or Rose), choice of sherry or a soft drink  

3. Complimentary Coffee or Liqueur: Amaretto, Limoncello, 
Sambuca, Baileys, House Whisky, House Brandy or a soft drink  

TERMS AND CONDITIONS APPLY. BOOKINGS IN ADVANCE ONLY. 

Please Note: The maximum stay from the time of the booking is two hours.* 



Sensational Novelty Menu
Lunch for only £15.00 per person

Monday – Thursday 12pm 

Tea Time Meal for only £17.50 per person
Monday – Thursday 5.30pm 

 

 

 

Succulent North Atlantic Prawns served with homemade seafood sauce, 

fresh salad leaves and wholemeal bread.

Terrine di Pate 

Made with chicken and duck liver, served with warm toast, 

redcurrant jelly and seasonal leaves

Please ask your server.

Calamari dressed in light batter, deep fried and served over 

mixed salad leaves with tartare sauce.

Trio of Mushrooms, Mozzarella and Onion Rings

Mushrooms, mozzarella cubes, onion rings dressed in breadcrumbs, 

deep fried, garnished with a crispy salad, served with garlic mayonnaise.

An italian salad with sliced Mozzarella and tomatoes drizzled 

with olive oil and balsamic vine

 

Bread basket £1.95   **  Olives £3.50 Garlic Bread £3.95     

Bruschetta £4.50  **  Garlic Bread with Mozzarella £4.50 

 

 

 

 

 

 

 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please advise our waiting staff of

such ingredient(s) 

*Please Note: The maximum stay from the time of the booking is two hours.

 

Sensational Novelty Menu
Lunch for only £15.00 per person 

Thursday 12pm – 2.15pm  ~~  Friday 12pm 
 

Tea Time Meal for only £17.50 per person
Thursday 5.30pm – 6.30pm  ~~  Friday 4.00pm 

Antipasti ~ Starters  

 

Classic Prawn Cocktail 

Succulent North Atlantic Prawns served with homemade seafood sauce, 

fresh salad leaves and wholemeal bread. 
 

Terrine di Pate (Smooth Pate) 

Made with chicken and duck liver, served with warm toast, 

redcurrant jelly and seasonal leaves. 
 

Soup of the day 

Please ask your server. Served with a slice of bread.
 

Calamari Fritti 

Calamari dressed in light batter, deep fried and served over 

mixed salad leaves with tartare sauce. 
 

Trio of Mushrooms, Mozzarella and Onion Rings

Mushrooms, mozzarella cubes, onion rings dressed in breadcrumbs, 

deep fried, garnished with a crispy salad, served with garlic mayonnaise.
 

Insalata Caprese   

An italian salad with sliced Mozzarella and tomatoes drizzled 

with olive oil and balsamic vinegar. 

Breads and Nibbles 

Bread basket £1.95   **  Olives £3.50 Garlic Bread £3.95     

Bruschetta £4.50  **  Garlic Bread with Mozzarella £4.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Important Notice: 
ease advise our waiting staff of any food allergy you may suffer from, in order to prevent

such ingredient(s) contaminating your food.   Thank you for your co-operation.

Please Note: The maximum stay from the time of the booking is two hours.

Sensational Novelty Menu 

2.15pm  ~~  Friday 12pm – 3.30pm 

Tea Time Meal for only £17.50 per person 
Friday 4.00pm - 5.30pm 

Succulent North Atlantic Prawns served with homemade seafood sauce,  

Made with chicken and duck liver, served with warm toast,  

Served with a slice of bread. 

Calamari dressed in light batter, deep fried and served over  

Trio of Mushrooms, Mozzarella and Onion Rings   

Mushrooms, mozzarella cubes, onion rings dressed in breadcrumbs,  

deep fried, garnished with a crispy salad, served with garlic mayonnaise. 

An italian salad with sliced Mozzarella and tomatoes drizzled  

Bread basket £1.95   **  Olives £3.50 Garlic Bread £3.95      

Bruschetta £4.50  **  Garlic Bread with Mozzarella £4.50  

 

 

Crespelle Piccolo Mondo 

Baked homemade crepes filled with creamy 

spinach and ricotta cheese, topped with 

tomato sauce and mozzarella 
 

Fish & Chips 

Fillet of haddock in a special crumb served 

with hand cut chips, salad and tartare sauce 
 

Linguine alla 
(£2.95 supplemen

Linguine tossed in extra virgin olive oil with 

three varieties of prawns (King, Tiger and 

North Atlantic), flamed in 

garlic, white wine, fresh herbs, tomato and 

cream sauce
  
Spaghetti alla Carbonara 

Spaghetti tossed in extra virgin olive oil with 

garlic, parsley, egg yolk, pancetta, parmesan 

cheese and cream
  
Risotto Pollo e Asparagi 

Rice cooked in 

chicken stock, onions, white wine, garlic, 

di

 

 

 

Torta di Mele 

Homemade apple pie served hot with cream 

and ice cream
 

Sticky Toffee Pudding 

Served hot with cream and ice 
 

Meringue Delight 

Served with cr

and ice cream.
 

Chocolate Fudge Cake 

Served hot with cream and ice cream

 

 

 
 

in order to prevent 

operation. 

Please Note: The maximum stay from the time of the booking is two hours.* 

Crespelle Piccolo Mondo   

Baked homemade crepes filled with creamy 

spinach and ricotta cheese, topped with 

tomato sauce and mozzarella  

Fish & Chips  

Fillet of haddock in a special crumb served 

with hand cut chips, salad and tartare sauce 

Linguine alla Marinara  
(£2.95 supplement)  
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. 
 

Spaghetti alla Carbonara  

Spaghetti tossed in extra virgin olive oil with 

garlic, parsley, egg yolk, pancetta, parmesan 

cheese and cream. 
 

Risotto Pollo e Asparagi  

Rice cooked in extra virgin olive oil with 

chicken stock, onions, white wine, garlic, 

diced chicken and fresh asparagus. 

Torta di Mele  

Homemade apple pie served hot with cream 

and ice cream. 

Sticky Toffee Pudding  

Served hot with cream and ice cream.  

Meringue Delight  

Served with cream, mixed fruits  

and ice cream. 

Chocolate Fudge Cake  

Served hot with cream and ice cream 

Secondi Piatti  ~

Dolci  ~

All our prices are inclusive of VAT but subject to a 10% Service Charge to ALL parties 

Baked homemade crepes filled with creamy 

Fillet of haddock in a special crumb served 

with hand cut chips, salad and tartare sauce  

Linguine tossed in extra virgin olive oil with 

garlic, white wine, fresh herbs, tomato and 

Spaghetti tossed in extra virgin olive oil with 

garlic, parsley, egg yolk, pancetta, parmesan 

Homemade apple pie served hot with cream 

 

 

Pork Fillet Calvados  

Medallion of pork fillet sauteed in olive oil, 

flamed in calvados, blended with cream 

in a pepper sauce.  

Served with mash and green beans
  
Beef Cannelloni  

Pasta sheets filled with beef then topped 

with a tomato and bechamel sauce and 

baked in the oven. 
  
Pollo al Pepe  

Breast of chicken in a pepper sauce served 

with mash and green beans   

 

SIDES  

French Fries             £2.50 

Roast Potatoes         £2.50 

Hand cut chips          £3.00 

Onion Rings              £3.00 

Market Vegetables    £3.00 

Zucchini Fritti           £3.00 

Spinach                     £3.00 

Italian mixed salad    £3.00

 
 

 

 
Tiramisu  

Classic italian dessert with whisked eggs, 

Mascarpone semifreddo, sponge fingers, 

coffee and sambuca. 
  
Assorted Continental 

Cheeseboard  (£1.95 supplement)

Served with honey, celery and cheese 

biscuits.  
  
Latte/Double espresso  
( £1.00 supplement ) 

 

 

 
 

Secondi Piatti  ~  Main Courses 

Dolci  ~  Desserts 

  Denotes Vegetarian Dishes

 

All our prices are inclusive of VAT but subject to a 10% Service Charge to ALL parties of 6 and over

Medallion of pork fillet sauteed in olive oil, 

flamed in calvados, blended with cream  

Served with mash and green beans. 

Pasta sheets filled with beef then topped 

tomato and bechamel sauce and 

Breast of chicken in a pepper sauce served 

 

 

£3.00  

 

  

 

£3.00  

£3.00 

isked eggs, 

do, sponge fingers, 

(£1.95 supplement)  

Served with honey, celery and cheese 

  

Denotes Vegetarian Dishes 

of 6 and over 




