
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Glasgow

Thursday14

Valentine’s Day Menu
Also Available at Valentine Week

Friday 15th  &  Saturday 16

Valentine Menu
Canapés on Arrival with a   

Choice of Aperitif:
Bellini, Alcohol Free Cocktail, a glass of Prosecco, Kir Royal or 

a  glass of Premium Wine (red, white or rosé) 

or your favourite bottle of Beer.

A Two Course Dinner:
You may choose any 

Starter & Main Co
Or Main Course & Dessert 

£30.00 per person
You may add a 3

Ristorante

Piccolo 
Glasgow 

 

 

 

 
 

 
 

Thursday14th February 2019 

Valentine’s Day Menu 
Also Available at Valentine Week-end  

&  Saturday 16th Feb 2019 

 

Valentine Menu 
Canapés on Arrival with a    

Choice of Aperitif:  
Bellini, Alcohol Free Cocktail, a glass of Prosecco, Kir Royal or  

a  glass of Premium Wine (red, white or rosé)  

or your favourite bottle of Beer. 
 

A Two Course Dinner: 
You may choose any  

Starter & Main Co urse 
Or Main Course & Dessert  

 

£30.00 per person  
You may add a 3rd Course for £5.00 

Ristorante 

 Mondo

 

Mondo 



Valentine Menu
Canapés on Arrival with a 

Bellini, Alcohol Free Cocktail, a glass of Prosecco, Kir Royal or 

a  glass of Premium Wine (red, white or rosé) 

A Two Course Dinner:

Starter & Main Course
Or Main Course & Dessert 

You may add a 3
 

 

Antipasti  ~~  Hors d’ 

 

 

 

 

 

 

 

 

 

 

 

 

Fritto Misto 
Scampi, Prawns, Queen scallops dressed in light batter, 
deep fried & served over mixed salad leaves with 
tartare sauce. 

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

 

Terrine of Pâté   (Smooth Pâté)  
Made with chicken, duck liver and served with warm toast, 
red currant  jelly and garnished with seasonal leaves.

 

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

 

Pasta e Fagioli Soup 
Classic farmer’s soup dish from Tuscany 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! 

 

 

 

 

 

 

 

 

 

 

Bread   £1.95     ~~     Garlic Bread   £3.50 

Garlic Bread with Cheese   £4.25    

Bruschetta   £4.75     ~~     Olives   £3.95
 

Valentine Menu 
Canapés on Arrival with a Choice of Aperitif:

Bellini, Alcohol Free Cocktail, a glass of Prosecco, Kir Royal or  

a  glass of Premium Wine (red, white or rosé)  or your favourite bottle of Beer. 
 

A Two Course Dinner: 
You may choose any  

Starter & Main Course 
Or Main Course & Dessert  

 

£30.00 per person  
You may add a 3rd Course for £5.00 

Antipasti  ~~  Hors d’ Oeuvres 

Scampi, Prawns, Queen scallops dressed in light batter, 
deep fried & served over mixed salad leaves with  

Onion Rings   
Mushrooms, Mozzarella cubes, onion rings and zucchini 

fried, garnished with a crispy 

Made with chicken, duck liver and served with warm toast, 
jelly and garnished with seasonal leaves. 

A fine, assorted selection of Italian cured meat like Parma 
ham, Salami, baked ham etc. Garnished with olives and 

Classic farmer’s soup dish from Tuscany 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. 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 
 

 

 

Scottish Smoked Salmon 
With prawns, mascarpone cheese, Marie Rose sauce and 
extra virgin olive oil. Garnished with seasonal salad leaves 
and served with wholemeal bread.
 
Poached Egg & black Pudding
Soft poached egg, served on a toasted 
pudding and Hollandaise sauce.
 

Scallops with Pancetta  
Pan fried in extra virgin olive oil with
grounded white pepper and chilli. Served over a fine pasta 
noodle (Tagliolini) 
 

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

Assorted Vegetarian Antipasto 
A selection of grilled peppers, mushrooms, sun
tomatoes, artichokes, zucchini and Balsamic onions,
preserved in olive oil and served with fresh Mozzarella 
crispy Focaccia bread. 
 
Arancini alla Siciliana 
Rice balls filled with Mozzarella cheese, ham and chicken, 
coated in breadcrumbs and fried.  
 
 
 
 
 
 
 
 
 

Sides 

ad   £1.95     ~~     Garlic Bread   £3.50     

Garlic Bread with Cheese   £4.25     

Bruschetta   £4.75     ~~     Olives   £3.95 

 
Choice of Aperitif:  

Scottish Smoked Salmon  
With prawns, mascarpone cheese, Marie Rose sauce and 
extra virgin olive oil. Garnished with seasonal salad leaves  
and served with wholemeal bread. 

Poached Egg & black Pudding 
Soft poached egg, served on a toasted bread with black 
pudding and Hollandaise sauce. 

fried in extra virgin olive oil with a hint of garlic, freshly 
grounded white pepper and chilli. Served over a fine pasta 

hrooms stuffed with a blend  
of cheese and ham, and served over salad leaves  

Vegetarian Antipasto  
A selection of grilled peppers, mushrooms, sun-dried 
tomatoes, artichokes, zucchini and Balsamic onions, 

d served with fresh Mozzarella and 

Mozzarella cheese, ham and chicken, 
coated in breadcrumbs and fried.   

 

 
 

(Crêpes)  Crespelle Piccolo Mondo
Baked homemade crêpes filled with spinach & Ricotta cheese, 
topped with a tomato and Mozzarella. 
 

Countryside Style Risotto 
Made with chicken breast, Italian sausage, rice and wild 
mushrooms, 
virgin olive oil, fre
 
 

Sea Bass 
Fillet of Sea Bass grilled with fresh rosemary, garlic, white 
wine, served ove
 
 
 

 

Medallions of Pork Fillet Calvados 
Medallion of pork fillet sautéed in olive oil, flamed in 
Calvados, flavoured with white wine, demi
sauce, blended with cream and garnished with apple fritters 
laced with honey. 
 

Chicken alla Parmigiana 
Escalopes of chicken breast
herbs, garlic & white pepper. Dressed in breadcrumbs, pan 
fried, then topped with a tomato sauce, parmesan cheese, 
Mozzarella, then baked. Served with
al pomodoro
 

Grilled Sirloin Steak
9oz

Fully g
onion rings and fries.  

Add a sauce  of Peppercorn, 
 
 
 
 
 
 
 
 

 

 

Sticky 
Serve
 

Chocolate Fudge Cake 
Served hot with ice cream or
 
 
 
 
 
 
 
 

Secondi Piatti  ~~  

Pasta, Risotto & 

 

Seafood Dishes

 

Hand cut Chips   £3.00   ~   Onion Rings   £3.50   ~   Sautéed Mushrooms   £3.50

Italian Salad   £3.00   ~   Zucchini Fritti   £3.95
 

Dolci ~~ Desserts

Assorted Premium Ice Cream
 

Tea or Coffee £2.50 with Baci

(Crêpes)  Crespelle Piccolo Mondo  
Baked homemade crêpes filled with spinach & Ricotta cheese, 
topped with a tomato and Mozzarella.  

Countryside Style Risotto  
ade with chicken breast, Italian sausage, rice and wild 

mushrooms, cooked in a sauce made with shallots, extra 
virgin olive oil, freshly grounded pepper, garlic & fresh herbs. 

Sea Bass  
Fillet of Sea Bass grilled with fresh rosemary, garlic, white 
wine, served over a mould of creamed potatoes & spinach.

Medallions of Pork Fillet Calvados  
Medallion of pork fillet sautéed in olive oil, flamed in 
Calvados, flavoured with white wine, demi-glace, au poivre 
sauce, blended with cream and garnished with apple fritters 
laced with honey.  

Chicken alla Parmigiana  
Escalopes of chicken breast marinated in lemon juice, fresh 
herbs, garlic & white pepper. Dressed in breadcrumbs, pan 
fried, then topped with a tomato sauce, parmesan cheese, 
Mozzarella, then baked. Served with pasta  
al pomodoro 

Grilled Sirloin Steak    (£4.50 Supplement)  
9oz Scottish Sirloin steak cooked to your choice.  
Fully garnished with grilled mushrooms, tomatoes,  
onion rings and fries.   

Add a sauce  of Peppercorn,  Diana or Garlic Butter.  £2.50 ea 

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

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

Important Notice:   
Please advise our waiting staff on any food allergy you may suffer in order to prevent 

such ingredient(s) to contaminate your food.   Thank you for your co
 

Secondi Piatti  ~~  Main Courses 
 

Pasta, Risotto & Vegetarian Dishes 

Seafood Dishes 

Meat Dishes 

£3.00   ~   Onion Rings   £3.50   ~   Sautéed Mushrooms   £3.50

Italian Salad   £3.00   ~   Zucchini Fritti   £3.95 

Dolci ~~ Desserts 
 

Assorted Premium Ice Cream 

with Baci (chocolate kisses) Perugina 

Baked homemade crêpes filled with spinach & Ricotta cheese, 

ade with chicken breast, Italian sausage, rice and wild 
cooked in a sauce made with shallots, extra 

fresh herbs.  

Fillet of Sea Bass grilled with fresh rosemary, garlic, white 
ch. 

glace, au poivre 
sauce, blended with cream and garnished with apple fritters 

marinated in lemon juice, fresh 
herbs, garlic & white pepper. Dressed in breadcrumbs, pan 
fried, then topped with a tomato sauce, parmesan cheese, 

 

 

 
 

Penne all’ Arrabbiata   
Pasta quills in extra virgin olive oil with spicy tomato sauce, 
fresh chilli, basil and garlic. Quite Spicy!  
 

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

 

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

Veal alla Crema  (£4.50 Supplement)

Escalopes of Veal sautéed in extra virgin olive oil, white wine 
sauce with mushroom, onion, a hint of garlic, fresh herbs & 
cream. Served with green beans & sautéed potatoes.
 

Gigot of Lamb Tuscany Style 
Seasoned with garlic, rosemary, white wine, mint, coarse black 
pepper, a little chilli, wine vinegar and blended with a tangy 
tomatoes sauce.   Served with mash potato and 
green beans. 
 

Grilled Scottish Fillet Steak  (£7.50 Supplement)

8oz Scottish Fillet steak cooked to your choice
Fully garnished with grilled mushrooms, tomatoes, 
onion rings and fries.   

Add a sauce  of Peppercorn,  Diana or Garlic Butter
 

                                                                 Denotes Vegetarian Dishes

 

 

 

 

Espresso Crème Brulée  
Coffee flavour with Tia Maria.  
 

Baileys Tiramisú  
Italian dessert with whisked eggs, Mascarpone semifreddo, 

sponge finger, Baileys liqueur , coffee and cocoa.

 

 

 
Please advise our waiting staff on any food allergy you may suffer in order to prevent 

Thank you for your co-operation. 

£3.00   ~   Onion Rings   £3.50   ~   Sautéed Mushrooms   £3.50 

Pasta quills in extra virgin olive oil with spicy tomato sauce, 
 

agne with Bolognese, Béchamel and 

(Seafood Pasta – Shell free)  
Linguine tossed in extra virgin olive oil with three varieties of 

ic), flamed in Brandy, chilli, 
, fresh herbs, tomato and cream sauce.  

(£4.50 Supplement) 
Escalopes of Veal sautéed in extra virgin olive oil, white wine 
sauce with mushroom, onion, a hint of garlic, fresh herbs & 

sautéed potatoes. 

Seasoned with garlic, rosemary, white wine, mint, coarse black 
pepper, a little chilli, wine vinegar and blended with a tangy 
tomatoes sauce.   Served with mash potato and  

(£7.50 Supplement) 
Scottish Fillet steak cooked to your choice..  

arnished with grilled mushrooms, tomatoes,  

or Garlic Butter.  £2.50 ea  

Denotes Vegetarian Dishes 

Italian dessert with whisked eggs, Mascarpone semifreddo, 

, coffee and cocoa. 




