
RISTORANTE

GLASGOW

Festive Party Menu 2017 



A 10% service charge will be added to all parties of six and over. 
Maximum stay 2 hours for lunch and early evening sittings.

PARTY MENU

Starter
Seafood Marinaro
(Served Hot & Shell free) Ciabatta crouton topped with three varieties of prawns, tossed in extra virgin olive oil with chilli, garlic, 
white wine, cherry tomatoes and basil. Quite spicy!

Classic Italian Antipasto
A fine, assorted selection of Italian cured meat like Parma ham, Salami, Pancetta, Bresaola garnished with olives and grilled 
vegetables.

Pâté della Casa
Homemade pâté is made with chicken and duck liver, spicy ham, with onions, garlic, white wine, fresh herbs and crispy salad 
garnished with toast.

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

Potted Prawns
House Speciality
Sautéed in butter with finely chopped onions, garlic, mushrooms, dry Sherry, freshly grounded white pepper, demi glace and 
cream. Served Hot with grissini (breadsticks)

Choice of Soups
Please ask your waiter for today’s choices.

Main Course 
Traditional Roast Turkey
With chipolata sausage, stuffing, fully garnished with roast potatoes 
and vegetables.

Risotto ai Funghi 
Rice cooked in extra virgin olive oil with vegetable stock, onions, garlic, 
white wine and wild mushrooms

Escalopes of Pork alla Milanese
Marinated tenderloin of pork  dressed in breadcrumbs, pan fried and 
served over Linguine al pomodoro.

Fillet of Salmon Venini
Poached fillet of salmon with a Mornay sauce topped with prawns in a 
Provencal sauce, garnished with grapes.

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

Boeuf au Poivre with Yorkshire Pudding
Slices of roasted topside of Aberdeen Angus beef tossed in a sauce 
made with extra virgin olive oil, onions, mushrooms, red wine, au poivre 
sauce, Dijon mustard, demi-glace and cream.

Desserts
Christmas Pudding
With Brandy and Sambuca sauce.

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

Tiramisú
Classic Italian dessert with eggs, Mascarpone semifreddo, 
sponge finger, coffee & cocoa.

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

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

Coffee with Assorted Continental Chocolate & 
Biscuits

Steak Diane
9oz Sirloin/ 8oz Fillet steak sautéed in butter 
and extra virgin olive oil, flamed in Brandy 
with onions, mushrooms, red wine, French 
mustard, freshly grounded black pepper, 
tomato sauce, blended with cream and 
sprinkled with chives.

Pepper Steak (Sirloin/Fillet)
Scottish Sirloin 9oz/Fillet 8oz steak cooked 
in butter, extra virgin olive oil, peppercorn, 
red wine, demi-glace sauce, flamed in Brandy 
and blended with cream.

Seafood Stew
(Cacciucco)
A Bouillabaisse type of this classic Tuscan 
seafood dish, made with langoustines, 
calamari, three different type of prawns, 
mussels, fillet of monkfish sautéed in finely  
chopped onions, garlic, fresh herbs, chilli, 
red wine and plum tomatoes. Served with 
“fettunta” bread on a side dish.

ALL DISHES £6.50 
SUPPLEMENT

EXCLUDING FILLET STEAK 
£10.50 SUPPLEMENT


