
Ristorante Piccolo Mondo 
 

Valentine’s Weekend 
Friday 12th, Saturday 13th  

& Sunday 14th February 2016 
 
 

 Menu 1 

£70.00 for Two = £35.00 per person 
 Choice of Aperitif on arrival:  

Prosecco, Bellini, Kir Royal, or Alcohol free cocktail 

Three Course Dinner: 
You may choose any Starter, Main Course and Dessert from the 

menu, including Coffee. 
 
 

 

 
 

Menu 2 
 

The Elite Valentine Menu 

A Complete Three Course Dinner for Two (2) 

£95.00  
(For Two = £47.50 per person) 

Fully Inclusive of: 

1. Choice of Aperitif:  Bellini, Alcohol Free Cocktail, a glass of Prosecco, Kir Royale, Gin & Tonic, 

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

2. You may choose a Three Course Meal; including a Starter, Main Course & Dessert. 
3. To complement your meal please choose one bottle of Premium Wine to share 

between two.  See the wine list with a choice of 8 different Premium wines.   
4. After Dinner Drink Including Coffee with (Limoncello, Sambuca, Tia Maria, Grappa, Bailey’s, 

Amaretto, Drambuie, Brandy or Malt Whisky.  
 

 



     

Valentine’s Menu 
 
 

Choice of Aperitif:   
Bellini, Alcohol Free Cocktail, a glass of Prosecco, Kir Royale, Gin & Tonic, 

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

Antipasti  ~  Hors d’Oeuvres 
 

 
 

Trio of Mushrooms, Mozzarella  

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

Grilled Tiger Prawns (Peeled & Shell Free)                             
With herb’s salad, chilli and Hollandaise sauce. 

 

Terrine of Pâté 
Made with chicken & duck liver and served with toast, red 

currant jelly and seasonal leaves. 
 

Duet of Smoked Salmon & Prawns                              
Smoked Salmon & Gravadlax.  Served with rocket salad. 
Lemon wedge, Seafood sauce and Wholemeal bread.  
Garnished with prawns.  
 

 

Scallops & Pancetta Ham 
Pan fried in extra virgin olive oil, a hint of garlic, freshly grounded 
white pepper and chilli. Served over a fine pasta noodle 
(Tagliolini). 
 

Melon with Seasonal Fruit   V 
or 

Melon, Parma ham & Bufalo 

Mozzarella 
 

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

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

 

Choice of Soups or Sorbet 
 

Lemon Sorbet with fresh fruit & Malibu Liqueur 
 

Zuppa della Fattoria   V    

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

 

Adriatic Seafood Soup  

(Brodetto di Pesce – shell free) 
Sautéed prawns, scallops, flaky fillet of Sole in extra virgin olive 
oil with garlic, chilli, tomatoes and fresh basil.  Served with 
toasted “fettunta” bread. 

 

  



Main Courses 

Risotto & Vegetarian Dishes 
Risotto alla Ortolana  V 
Rice cooked in extra virgin olive oil with vegetable stock, onions, 
mushrooms, garlic, zucchini, mixed peppers, petit pois, fresh herbs and 
sunflower seeds.  
 

(Crêpe) Crespelle Piccolo Mondo    V 
Baked homemade Crepes filled with creamy spinach and Ricotta 
cheese, topped with a tomato sauce and Mozzarella.  Delicious. 

Country 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. 
 

Caesar Salad  

with Chargrilled Chicken Breast  
Strips of marinated chargrilled Chicken, served over a little Gem lettuce, 
with Parmesan shavings, crispy Italian smoked bacon, garlic croutons 
and original Caesar dressing.  

 

Seafood  Dishes 
Sea Bass                
Fillet of Sea Bass grilled or baked with fresh rosemary, garlic, fine 
fennel, white wine, served over a mould of cream potatoes, fresh 
vegetables and garished with seasonal salad. 

Linguine alla Marinara  (Shell Free)   
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. 
 

Fillet of Scottish Salmon 

Mediterranean Style with Tiger Prawns 
Grilled, then sautéed in a sauce made with extra virgin olive oil, white wine, fresh chilli, garlic, fresh herb, ginger, 

 garnished with broad beans & strips of fine red pepper and Saffron rice. 
 

Meat Dishes 
Grilled Sirlon Steak 

10oz Scottish sirloin steak.  Fully Garnished with grilled 
mushrooms, tomatoes, onion rings and fries. 
 

Chicken Milanese   
Marinated Chicken Breast with fresh herbs, dressed in breadcrumbs, 
pan fried and served over pasta in tomato sauce. 
 

Boeuf au Poivre with Yorkshire Pudding   

Slices of roasted topside of Aberdeen Angus beef in peppercorn sauce 
made with butter, demi-glace, red wine and cream.  Served with mash 
potato ans vegetables. 
 

Veal alla Caprese     
Escalopes of Veal fillet dressed with breadcrumbs, pan-fried, topped 
with tomatoes sauce and mozzarella cheese, then grilled. Served over 
a bed of Lyonnaise potato and garnished with pasta al burro.  
 

Carved Roasted 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 tomato sauce. 
Served with mash potato and vegetables. 

 

 

V   Denotes Vegetarian Dishes   

 

All Main Courses, except pasta and risotto dishes, are served with a selection of vegetables & potatoes.  

 

Dolci  ~  Desserts 

Sticky Toffee Pudding   (chef own recipe) 
Served hot with vanilla ice cream and cream. Flambed at your table 
 

Assorted Continental Cheese-Board   

Served with fruit, walnuts, honey, and cheese biscuits. 

Classic Crème Brulée                                                
Vanilla flavour. 
 

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

 

Tea or Coffee with Assorted Continental Chocolate, Ferrero Rocher 

Served with a Surprise Cake 

 

 

 



Wine List for the Valentine’s Menu 
 

To complement your meal you may choose one bottle of wine  
from this selected wine list to share between two persons.  

 
The Sommelier Choice  

 

White Wines 
Fantinel Prosecco D.O.C 

The most stylish and trendy wine in Europe; white, 
bubbly and full of fruity flavour.  A truly modern 

taste of Italy.  CIN! CIN! 
 

Las Ondas Sauvignon Blanc, Chilie 
A fresh, clean and spritzy dry white wine with no 

shortage of lively fruit. 
 

Due Uve Bianco della Venezie IGT 
Combines the body and elegance of Pinot Grigio with the 

aromatic notes typical of Sauvignon Blanc, thus 
achieving a truly original creation rich in personality and 

character, a fusion of two of the world’s most famous 
grape varieties. 

 

**** Special Offer **** 

Our Sommelier Choice of Champagne  
£12.50 Supplement 

Red Wines 
Amicone 

This little gem comes from the most noble vines in the 
Veneto region.  Laborious steps produce a full-bodied 
yet soft wine with aromasof fresh raspberry and black 
cherry.  Slow maturationin oak barrels gives notes of 
sweet spices and chocolate.  A little drop of poetry. 

 

Passori D.O.C 
Notes of ripe fruits, such as plums and raisins.  Oak 
ageing given added note of spice and vanilla.  Rich, 

Opulent and smooth.  Produced from “long hang” late 
harvested grapes from the vineyards of Veneto. 

 

Frescobaldi Castello di Nipozzano 
Rufina Riserva D.O.C.G.     

Ruby red with an intense and delicate bouquet and a 
clean, harmonious taste. Gastronomy: Ideal for roasted 

meat, game and venison. 
 

 
 

Rosé Wines 
Rosatello Ruffino DOC 

One of the most famous Italian Rosé wines, a living 
symbol of Italian lifestyle, makes it comeback to our 

dining tables.  A pleasantly fresh and fruity rosé, 
presented in a new, contemporary and young packaging. 

Bertarose Chiaretto IGT  
The innovative red vilification of the Molinara grapes  
combines with the traditional rose fermentation of the 

Merlot give the wine its fresh and harmonious character.  
Gastronomy: Perfect as an aperitif, it also goes well with 

salads, subtle flavoured pasta dishes and white meat. 
 

 
 
 
 

 
 
 

 

Choice of After Dinner Drinks with Coffee 

Dessert Wines  

Moscato di Pantelleria D.O.C 2005/06 ~ 
Pellegrino 

Torres Moscatel Oro Catalunya ~ Spain 
 

Port 

Late Vintage Port (ideal to accompany cheeseboard) 

Choice of Liqueurs; (Amaretto, 

Limoncello, Sambuca, Tia Maria, Bailey’s, 

Grappa, Drambuie), Brandy or Malt Whisky. 

 


