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Piccolo Mondo Cocktail Bar 
Please note: Our Cocktail bar is available for an aperitif before your meal only,  

not available as a lounge after your meal. Customers may sit in the lounge after 9pm.   
Our Wine List carries well over 200 wines specially selected from all over the world and our range  

includes over 6 Prosecco, 10 different Champagnes, like Dom Perignon, Crystal, Bollinger etc.,  
10 Malt Whiskies or the finest Vodkas, Brandies and Cognac. 

Our Dining Room total capacity is for about 75 seats. If you may wish to have your own private dining area, 
we have “The Tuscany Room” for approx 20 seats.

Why not treat someone this Christmas?
Gift Vouchers available

Ristorante
Piccolo Mondo

Renfrew 
We would like to wish all our Customers a Happy Festive Season 2014

(We are open Monday to Saturday throughout December)
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CARRY ON THE CELEBRATIONS IN OUR NEW COCKTAIL BAR - LUNA ROSSA. 
LOCATED ON CANAL STREET BESIDE THE TOWN HALL.  WWW.LUNAROSSARENFREW.CO.UK WWW.LUNAROSSARENFREW.CO.UK



Ristorante
Piccolo Mondo

Renfrew 
We would like to wish all our Customers a Happy Festive Season 2014

(We are open Monday to Saturday throughout December)

Traditional and contemporary specialities.

We pride ourselves on our hedonistic menus of superb choice and quality at genuine value for 
money prices. Our Restaurant offers a style of dining full of flair and enthusiasm like no other. Our 

cuisine is presented to you in a warm and relaxing ambience. The delicacy of the technique, the 
luxury in the composition and the finest of wines, are complemented by our friendly staff. You will 

be sitting in comfortable surroundings and a very friendly atmosphere.

We will look after you in every possible way; looking forward to seeing you.
Our priorities are: Quality, Value for Money and Service.

That Says It All ~ Ciao a Presto

Where Passion and Tradition Come Together
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Spicy & Tasty Italian Sausage   
This classic dish from Tuscany is made with spices, Italian sausage and Borlotti 
beans in a special sauce with sage, garlic and blended with tomato sauce.  
(Served Hot)

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)

Classic Italian Antipasto 
A fine, assorted selection of Italian cured meat like Parma ham, Salami, Pancetta, 
etc. Garnished with olives and grilled vegetables.  
Seafood Croquette (Chef Special)
Made with a blend of crab, cod fillet and prawns.  Sautéed in extra virgin olive 
oil, with shallots, a hint of garlic, white wine, mild cheese, seasoned, dressed in 
breadcrumbs, pan fried.  Served over a bernaise sauce.

Stuffed Mushrooms
Mushrooms stuffed with cheese, ham, onions, herbs, bread crumbed, deep-fried 
and served with garlic mayonnaise. 

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

Tempura of Seafood Italian Style  £3.50 Supplement
Calamari, scampi, prawns, scallops dressed in light batter, deep fried and served 
over mixed salad leaves with tartare sauce. 

Homemade Pâté 
Made with chicken and duck liver, spicy ham, with onions, garlic, white wine and 
fresh herbs and garnished with toast and crispy salad.

Mediterranean Antipasto V 
A selection of roasted peppers, mushrooms, artichokes, sun-dried tomatoes, 
aubergines and roasted onions, preserved in olive oil and served with fresh 
Mozzarella over savoury rice. (Served warm).

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

Melon with Fresh Fruit of the Season V 

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!

Risotto all’ Ortolana    V  (available as starter or main)
Rice cooked in extra virgin olive oil with vegetable stock, onions, mushrooms, 
garlic, zucchini, mixed peppers, petit pois, fresh herbs and sunflower seeds.  

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

Countryside Style Risotto (available as starter or main)
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.   

Tuesday 2nd to Tues. 9th Dec 2014 
Choose Any Two Courses of your 

Choice with Coffee £14.50

Wednesday 10th to Wed. 24th Dec. 2014  
Choose Any Two Courses of your 

Choice with Coffee £17.50

Hors d’Oeuvres

Soups

You may choose a Third Course for only £4.00 Supplement 
Please note Lunch sittings have a 2 hour time restriction at table.

We will have two sittings at lunch during December 12.00, 12.30 then again 2.00 & 2.30pm.
For tables of 10 & over please see terms & conditions and sample of reduced menu on page 18

Festive Deluxe Lunch MenuMENU 1

4 V denotes vegetarian dishes



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

Bœuf Royale with Yorkshire Pudding 
Slices of roasted topside of Aberdeen Angus beef in a peppercorn sauce made 
with butter, red wine, demi-glace and cream.

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

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

Fettuccine al Ragú   House Speciality
Classic homemade egg pasta ribbons tossed in a special tomato and beef sauce 
with Italian sausage.  Very tasty!

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 and blended with demi-glace 
sauce and cream. Served on a bed of rice.

Grilled Sirloin Steak £5.50 Supplement
10oz Scottish Sirloin steak.  Fully Garnished with grilled mushrooms, tomatoes, 
onion rings & fries.

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. 

Classic Lasagne al Forno
A traditional festive Italian dish made with layers of egg pasta filled with a rich 
special beef ragú, blended with Béchamel sauce and Parmesan cheese then 
baked in the oven. 

Carved Roasted Gigot of Lamb  - Tuscany Style
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 vegetable.

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

Linguine alla Marinara (Seafood pasta, shell free)
Linguine tossed in extra virgin olive oil with Tiger prawns flamed in Brandy, chilli, 
garlic, white wine fresh herbs, tomato and cream sauce. 

Grilled Prime Fillet of Haddock alla Nizzarda            
Grilled fillet of Haddock in white wine sauce with prawns, broad beans, fine 
strips of red peppers, fresh herbs, cream and baby roast potatoes.

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

Penne Arrabbiata V
Pasta quills in extra virgin olive oil with spicy tomato sauce, fresh chilli, basil 
and garlic.

Meringue Delight
With ice-cream, fruit cocktail and fresh cream.            
Homemade Chocolate and Pecan Brownie 
With Vanilla ice cream and cream.

Christmas Pudding
With blend of Brandy and Sambuca sauce. 
Sticky Toffee Pudding (Chef own recipe
Served hot with vanilla ice cream and cream.

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.

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

Main Courses

Desserts
*** Pepper Sauce  £2.50        Chasseur Sauce  £2.50       Red Wine Sauce  £2.50

Coffee with Assorted Continental Chocolate

5 V denotes vegetarian dishes



Melon with Fresh Fruit of the Season V 
Pâté della Casa
Homemade pâté is made with chicken and duck liver, spicy ham, with onions, 
garlic, white wine, fresh herbs and served on toast.

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)

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

Mediterranean Antipasto V                   
A selection of roasted peppers, mushrooms, artichokes, sun-dried tomatoes, 
aubergines and roasted onions, preserved in olive oil and served with fresh 
Mozzarella over savoury rice.    

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

Stuffed Mushrooms       
Mushrooms stuffed with cheese, ham, onions, herbs, bread crumbed, deep-fried 
and served with garlic mayonnaise.

Mussels alla Provinciale    
Mussels cooked in finely chopped onions, garlic, white wine, fresh grounded 
black pepper, tomatoes and parsley.

Spicy  & Tasty Italian Sausage 
This classic dish from Tuscany is made with spices, Italian sausage and Borlotti beans 
in a special sauce with sage, garlic and blended with tomato sauce.   (Served Hot)

Seafood Croquette (Chef Special)
Made with a blend of crab, cod fillet and prawns.  Sautéed in extra virgin olive 
oil, with shallots, a hint of garlic, white wine, mild cheese, seasoned, dressed in 
breadcrumbs, pan fried.  Served over a bernaise sauce.

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

Countryside Style Risotto (available as a starter or main)
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.  

Minestrone Soup   
The classic Italian vegetable soup.

Pasta e Fagioli  - ideal winter soup -                                            
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.

Risotto all’ Ortolana    V  (available starter or main)
Rice cooked in extra virgin olive oil with vegetable stock, onions, mushrooms, 
garlic, zucchini, mixed peppers, petit pois, fresh herbs and sunflower seeds.  

Antipasti ~~ Starters

Soups

Available Monday to Friday at any time.   
PLEASE NOTE: On Saturday the Evening Dinner Menu is ONLY available at 5.30, 6.00 & 6.30pm.    

Please note Early Evening sittings have a 2 hour time restriction at table.  
For tables of 10 & over please see terms & conditions and sample of reduced menu on page 

Festive Evening Dinner MenuMENU 2
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Tuesday 2nd to Tues. 9th Dec 2014 
Choose Any Two Courses of your 

Choice with Coffee £17.50

Wednesday 10th to Wed. 24th Dec. 2014  
You may choose any Two Courses & Coffee  £19.50   

Three Courses & Coffee  £24.50

V denotes vegetarian dishes



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

Grilled Sirloin Steak £5.50 Supplement     
10oz Scottish Sirloin steak.  Fully Garnished with grilled mushrooms, tomatoes, 
onion rings & fries.
Classic Lasagne al Forno
A traditional festive Italian dish made with layers of egg pasta filled with a rich 
special beef ragú, blended with Béchamel sauce and Parmesan cheese then 
baked in the oven. Served with side salad and fries.

Bœuf Royale 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.

Baked Vegetarian Pasta Al Forno  V
Short pasta mixed with onions, red and green peppers, mushrooms, low fat 
cheese, a hint of garlic, fresh herbs, nutmeg, blended with béchamel, topped with 
tomato sauce and Mozzarella cheese then baked in the oven.

Seafood Stew (Cacciucco)  £5.50 Supplement 
Bouillabaisse type of this classic Tuscan seafood dish ideal to share between 
two persons;  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.

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 and blended with demi-glace 
sauce and cream. Served on a bed of rice.

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

Carved Roasted Gigot of Lamb - Tuscany Style
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 vegetable.
Linguine alla Marinara  (Seafood pasta, shell free)
Linguine tossed in extra virgin olive oil with Tiger prawns flamed in Brandy, chilli, 
garlic, white wine fresh herbs, tomato and cream sauce. 

Pepper Steak  (Sirloin) £5.50 Supplement
Scottish sirloin cooked in butter, extra virgin olive oil, peppercorn, red wine, 
demi-glace sauce, flamed in Brandy & blended with cream.

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

Tortelloni della Casa V
Fresh pasta parcels one filled with spinach and Ricotta cheese sautéed in extra 
virgin olive oil, a hint of garlic, Parmesan cheese, tomato sauce & basil.

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, fresh basil and cream.    

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

Meringue Delight
With ice-cream, fruit cocktail and fresh cream.            
Homemade Chocolate and Pecan Brownie 
With Vanilla ice cream and cream.
Christmas Pudding
With blend of Brandy and Sambuca sauce. 
Sticky Toffee Pudding (Chef own recipe
Served hot with vanilla ice cream and cream.

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

7 V denotes vegetarian dishes

Secondi ~~ Main Courses

Dolci ~~ Desserts
*** Pepper Sauce  £2.50        Chasseur Sauce  £2.50       Red Wine Sauce  £2.50

Coffee with Assorted Continental Chocolate



Melon with Parma Ham & Buffalo Mozzarella
Trio of Mushrooms Mozzarella and Onion Rings V
Mushrooms, Mozzarella cubes and onion rings dressed in breadcrumbs,  
deep-fried, garnished with crispy salad.  Served with garlic mayonnaise.

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

Stuffed Mushrooms
Mushrooms stuffed with cheese, ham, onions, herbs, bread crumbed, deep-fried 
and served with garlic mayonnaise.

Mussels alla Provinciale    
Mussels cooked in finely chopped onions, garlic, white wine, fresh grounded 
black pepper, tomatoes and parsley.

Homemade Pâté 
Made with chicken and duck liver, spicy ham, with onions, garlic, white wine and 
fresh herbs and garnished with toast and crispy salad.

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

Melon with Fresh Fruit V
Seafood Croquette (Chef Special)
Made with a blend of crab, cod fillet and prawns.  Sautéed in extra virgin olive 
oil, with shallots, a hint of garlic, white wine, mild cheese, seasoned, dressed in 
breadcrumbs, pan fried.  Served over a bernaise sauce.

Mediterranean Antipasto V                   
A selection of roasted peppers, mushrooms, artichokes, sun-dried tomatoes, 
aubergines and roasted onions, preserved in olive oil and served with fresh 
Mozzarella over savoury rice. (Served warm).   
Potted Prawns (House Speciality)
Tiger and Atlantic prawns sautéed in butter with finely chopped onions, garlic, 
mushrooms, dry Sherry, freshly grounded white pepper, demi-glace and cream.  
Served Hot with grissini (breadsticks)

Trio of Prawns alla Marinara (Shell free)
Three varieties of prawns (King, Tiger & Atlantic) tossed in extra virgin olive 
oil, fresh chilli, garlic, white wine and fresh basil. Served over risotto milanese.

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

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!

Countryside Style Risotto (available as a starter or main)
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.  

Minestrone Soup   
The classic Italian vegetable soup.

Pappa al Pomodoro V
This thick, tasty soup was once the porridge of Tuscany.  Made with tomatoes, 
fresh basil, leeks, chilli peppers, whole wheat bread, olive oil, salt & pepper.

Risotto alla Milanese V (available as a starter or main)
Arborio rice cooked in extra virgin olive oil, butter, finely chopped shallots, vegetable 
consommé, basil, parmesan cheese and truffle oil. 

Available Monday to Saturday anytime throughout December 2014

Any Two Courses & Coffee

Elite Festive Dinner MenuMENU 3

8 V denotes vegetarian dishes

Monday  to Thursday £22.50   Friday / Saturday  £24.50 
You May Choose a Third course for Only £5.00 

Hors d’Oeuvres

Soups



Homemade Chocolate and Pecan Brownie 
With Vanilla ice cream and cream.
Tiramisú 
Classic Italian dessert with eggs, Mascarpone semifreddo, sponge finger, 
coffee & cocoa.
Assorted Continental Cheeses
Served with dry fruit, honey, pear and biscuits. 

Chocolate Fudge Cake
Served hot with ice cream and fresh cream.
Meringue Delight
With ice-cream, fruit cocktail and fresh cream.
Christmas Pudding
With Brandy and Sambuca sauce.
Cheesecake

Carved Roasted Gigot of Lamb - Tuscany Style
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 vegetable with Italian dressing.

Grilled Sea Bass £3.50 Supplement                  
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 garnished 
with seasonal salad.

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

Escalopes of Chicken Piccolo Mondo Style
Escalopes of chicken breast sautéed in extra virgin olive oil with onions, garlic, Parma 
ham, chilli, dry Sherry,  red and green peppers, tomatoes, fresh herbs and cream 
(optional). Served with saffron rice, baby roast potatoes and cauliflower au gratin.

Tortelloni della Casa  V
Fresh pasta parcels one filled with spinach and Ricotta cheese sautéed in extra 
virgin olive oil, a hint of garlic, Parmesan cheese, tomato sauce & basil.

Veal alla Caprese  £5.50 Supplement
Escalopes of Veal fillet dressed with breadcrumbs, pan fried, topped with tomato 
sauce and mozzarella cheese, then grilled.  Served with linguine pasta Napoli.

Linguine alla Marinara (Seafood pasta, shell free)
Linguine tossed in extra virgin olive oil with Tiger prawns flamed in Brandy, chilli, 
garlic, white wine fresh herbs, tomato and cream sauce. 

Fettuccine al Ragú House Speciality
Classic homemade egg pasta ribbons tossed in a special tomato and beef sauce 
with Italian sausage.  Very tasty!
Bœuf Royale 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.
Traditional Roast Turkey
With chipolata sausage, stuffing, garnished with roast potatoes and vegetables.
Fillet of Sole alla Nizzarda with Prawns
Poached fillet of sole in white wine sauce with prawns, broad beans, fine strips 
of red peppers, fresh herbs and cream.  Garnished with baby roast potatoes.
Escalopes of Pork alla Milanese
Marinated tenderloin of pork dressed in breadcrumbs, pan fried and served over 
Linguine al pomodoro and baby roast potatoes.
Seafood Stew (Cacciucco) £5.50 Supplement
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.

Baked Vegetarian Pasta Al Forno  V
Short pasta mixed with onions, red and green peppers, mushrooms, low fat 
cheese, a hint of garlic, fresh herbs, nutmeg, blended with béchamel, topped with 
tomato sauce and Mozzarella cheese then baked in the oven.
Grilled Sirloin Steak  £5.50 Supplement
10oz Scottish Sirloin steak.  Fully Garnished with grilled mushrooms, tomatoes, 
onion rings & fries.

9 V denotes vegetarian dishes

Main Courses

Desserts

Coffee with Assorted Continental Chocolate



Festive Three Course Celebration Dinner Menu & Coffee

10 V denotes vegetarian dishes

Soups

Tuesday 2nd to Tues. 9th Dec 2014
£60.00 for Two persons = £30.00 per person  

Wednesday 10th to Wed. 24th Dec. 2014   
£65.00 for Two persons = £32.50 per person

Fully Inclusive of: 
1.  AN APERITIF OF YOUR CHOICE:   Bellini (Prosecco, peach juice), 

Poinsetta (Prosecco, Vodka, Cranberry juice), Sherry, Kir Royal, Limoncello 
Cocktail, a glass of Prosecco or a glass of Premium Wine (red, white or 
rosé), Premium Lager, Beer of the Month. 

2.   CHOOSE FROM A LARGE SELECTION OF HORS d’ OEUVRES.
3.  TO COMPLEMENT YOUR MEAL YOU MAY CHOOSE ONE BOTTLE 

OFWINE TO SHARE BETWEEN TWO PERSONS FROM A SELECTED 
WINE LIST   (please, see special list)

4.  CHOOSE FROM A LARGE SELECTION OF MAIN COURSES 
- Fully Garnished

5. CHOICE OF DESSERTS
6. COFFEE & CHOCOLATE MINTS
7.  CHOICE OF AN ITALIAN LIQUEUR, NAPOLEON HOUSE BRANDY,  

TIA MARIA, WHISKY (Grouse or White and Mackay), VODKA or  RUM. 

Antipasti ~~ Starters
Melon with Fresh Fruit of the Season V
Pâté della Casa
Homemade pâté is made with chicken and duck liver, spicy ham, with onions, 
garlic, white wine, fresh herbs and served on toast.
Potted Prawn (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)
Trio of Mushrooms Mozzarella and Onion Rings V
Mushrooms, Mozzarella cubes and onion rings dressed in breadcrumbs,  
deep-fried, garnished with a crispy salad, served with garlic mayonnaise. 
Mediterranean Antipasto V                   
A selection of roasted peppers, mushrooms, artichokes, sun-dried tomatoes, 
aubergines and roasted onions, preserved in olive oil and served with fresh 
Mozzarella over savoury rice. 

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

Stuffed Mushrooms       
Mushrooms stuffed with cheese, ham, onions, herbs, bread crumbed, deep-fried 
and served with garlic mayonnaise.
Mussels alla Provinciale    
Mussels cooked in finely chopped onions, garlic, white wine, fresh grounded 
black pepper, tomatoes and parsley.
Spicy  & Tasty Italian Sausage 
This classic dish from Tuscany is made with spices, Italian sausage and Borlotti beans 
in a special sauce with sage, garlic & blended with tomato sauce.  Served Hot 
Seafood Croquette (Chef Special)
Made with a blend of crab, cod fillet and prawns.  Sautéed in extra virgin olive 
oil, with shallots, a hint of garlic, white wine, mild cheese, seasoned, dressed in 
breadcrumbs, pan fried.  Served over a bernaise sauce.

Zuppa della Fattoria V (House Speciality)
Farmhouse cream of fresh vegetable soup. A blend of broccoli, onions, peas, lentils, 
garlic, cauliflower, carrots, celery and fresh herbs and topped with crouton.
Countryside Style Risotto (available as a starter or main)
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.  

Pasta e Fagioli  - ideal winter soup                                            
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.
Risotto all’ Ortolana V (available starter or main)
Rice cooked in extra virgin olive oil with vegetable stock, onions, mushrooms, 
garlic, zucchini, mixed peppers, petit pois, fresh herbs and sunflower seeds.  

MENU 4



Festive Three Course Celebration Dinner Menu & Coffee

V denotes vegetarian dishes

Main Courses

Dolci ~~ Desserts

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

Classic Lasagne al Forno
A traditional festive Italian dish made with layers of egg pasta filled with a rich 
special beef ragú, blended with Béchamel sauce and Parmesan cheese then 
baked in the oven. Served with side salad and fries.

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

Grilled Sirloin Steak   £5.50 Supplement     
10oz Scottish Sirloin steak.  Fully Garnished with grilled mushrooms, tomatoes, 
onion rings & fries.

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

Bœuf Royale 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.

Baked Vegetarian Pasta Al Forno  V
Short pasta mixed with onions, red and green peppers, mushrooms, low fat 
cheese, a hint of garlic, fresh herbs, nutmeg, blended with béchamel, topped with 
tomato sauce and Mozzarella cheese then baked in the oven.

Seafood Stew (Cacciucco) £5.50 Supplement  
A Bouillabaisse type of this classic Tuscan seafood dish ideal to share between 
two persons;  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.

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 and blended with demi-glace 
sauce and cream. Served on a bed of rice. 
Seafood Risotto   
Three varieties of prawns (King, Tiger and North Atlantic), flamed in Brandy, 
chilli, garlic, white wine, fresh herbs, tomato and cream sauce.  Garnished with 
mussels. Served over rice.
Pepper Steak  (Sirloin)  £5.50 Supplement  
Scottish sirloin cooked in butter, extra virgin olive oil, peppercorn, red wine, 
demi-glace sauce, flamed in Brandy & blended with cream.
Linguine alla Marinara (Seafood pasta, shell free)
Linguine tossed in extra virgin olive oil with Tiger prawns flamed in Brandy, chilli, 
garlic, white wine fresh herbs, tomato and cream sauce. 
Carved Roasted Gigot of Lamb Tuscany Style
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 vegetable.
Fillet of Salmon Venini 
Poached fillet of salmon with a Mornay sauce topped with prawns in Provencal 
sauce, garnished with grapes.
Tortelloni della Casa V
Fresh pasta parcels one filled with spinach and Ricotta cheese sautéed in extra 
virgin olive oil, a hint of garlic, Parmesan cheese, tomato sauce & basil.
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, fresh basil and cream.    

*** Pepper Sauce  £2.50        Chasseur Sauce  £2.50       Red Wine Sauce  £2.50

Meringue Delight
With ice-cream, fruit cocktail and fresh cream.            
Homemade Chocolate and Pecan Brownie 
With Vanilla ice cream and cream.
Christmas Pudding
With blend of Brandy and Sambuca sauce. 
Sticky Toffee Pudding (Chef own recipe
Served hot with vanilla ice cream and cream.

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

Coffee with Assorted Continental Chocolate
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Wine List for the Three Course Celebration Dinner Menu

12

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

Rosé Wines

Rosé Wines

White Wines
Trebbiano IGT      
Italy’s most widely planted white grape variety with a delicate almond flavour, 
crispy flinty style and refreshing unoaked finish.
Chardonnay    
Straw yellow colour with dry taste. Fresh of distinct fragrance. 
Excellent as an aperitif.
Sauvignon Blanc      
A clean, ripe, fruity white wine, well balanced in the mouth.    
Vina Sol  Chardonnay 
Fresh and aromatic white wine, is delicious served with a range of fish and 
poultry dishes. It has enough depth of flavour to tackle garlic and spices head on.

Red Wines
Sangiovese IGT      
Bright ruby red in the glass with aromas of forest fruits, a medium bodied palate 
and a delicious food-friendly freshness.  
Montepulciano d’Abruzzo Casalbordino   
Dry, ruby intense vinous with rich full bodied. Ideal for pasta dishes, red meat 
and cheese.
Merlot “Plate 95” 
A fruity spicy red wine that has a nice balance of tannin, acid and alcohol on 
the palate.
Nero d’Avola  IGT 
Full-bodied, intense and harmonious to taste. Goes well with roast dishes, game 
and hard mature cheeses.

Prosecco ~ £7.50 Supplement
The most stylish and trendy wine in Europe; white, bubbly and full of fruity 
flavour. A truly modern taste of Italy.  CIN! CIN!

House Champagne ~ £16.50 Supplement 

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.
Pinot Grigio Grave del Friuli      
A well-structured, straw-gold example of this popular variety. Full-flavoured, ripe 
apple with peach and pear notes palate.  Unoaked, the finish refreshing and 
flavoursome.
Verdicchio dei Castelli diJesi  Classico  DOCG  Le Vele
Intense fruity flavours are apparent in this gentle and refined wine.  The bouquet 
is intense and the palate is full, rich and supple.  ~ Single Vineyard ~ 

Remole
Renowned for wines of great aromatic complexity, with full-fruited aroma.  
Excellent body and sturdy structure.
Cabernet Sauvignon Grave del Friuli Borgo Tesis 
Bright, savoury, blackcurrant and mulberry fruit scented wine with an expected 
well-structured palate.
Frappato Nerello Mascalese
The wine has a aromas and flavours of jammy red fruits, summer herbs, and a 
touch of violet.  On the palate it is rich and refreshing.

Pinot Grigio Rosato, Ponte  
Vibrant coral pink, gives way to a clean and delicately scented nose that has a 
hint of cherries. 

Hardy Mill Cellars Rosé  
Fresh and fruity with flavours of ripe strawberry with a crisp refreshign finish.

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.

The Sommelier Choice ~ £5.50 Supplement
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Traditional Christmas Pudding 
With blend of Brandy and Sambuca sauce

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

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

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.

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

Traditional Roast Turkey
With chipolata sausage, stuffing, fully garnished with roast potatoes and 
vegetables.
Risotto all’ Ortolana V
Rice cooked in extra virgin olive oil with vegetable stock, onions, mushrooms, 
garlic, zucchini, mixed peppers, petit pois, Parmesan cheese, fresh herbs and 
sunflower seeds.
Escalopes of Pork alla Milanese
Marinated tenderloin of pork dressed in breadcrumbs, pan fried and served over 
Linguine al pomodoro and baby roast potatoes. 

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.  
Bœuf Royale 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.

Festive Party Menu A
Tables of 10 and over available for Lunch & Dinner 

2 hour time restriction on Lunch and early evening tables 5.30, 6.00 & 6.30pm
For terms and conditions see page 18

Hors d’Oeuvres

Main Courses

Mussels alla Provinciale
Mussels cooked in onions, garlic, white wine, black pepper, tomatoes and parsley.
Classic Italian Antipasto 
A fine, assorted selection of Italian cured meat like Parma ham, Salami, Pancetta, 
Bresaola, etc. 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 served on toast. 

Trio of Mushrooms Mozzarella and Onion Rings  V 
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 choice’s.

Scaloppina al Funghetto   £5.00 Supplement
Escalope of veal sautéed in extra virgin olive oil with onions, mushrooms,  
white wine, peppercorn sauce, Dijon mustard, fresh herb and cream.

Pepper Steak  (Sirloin)   £5.00 Supplement
Scottish sirloin steak cooked in butter, extra virgin olive oil, peppercorn, red 
wine, demiglace sauce, flamed in Brandy and blended with cream.

Seafood Stew (Cacciucco)  £5.00 Supplement
A Bouillabaisse type of this classic Tuscan seafood dish ideal to share between two persons;   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.

Coffee with Assorted Continental Chocolate

V denotes vegetarian dishes



Festive Party Menu B

V denotes vegetarian dishes

Tables of 10 and over available for Lunch & Dinner 
2 hour time restriction on Lunch and early evening tables 5.30, 6.00 & 6.30pm

For terms and conditions see page 18
Hors d’Oeuvres

Main Courses

Mussels alla Provinciale    
Mussels cooked in finely chopped onions, garlic, white wine, fresh grounded 
black pepper, tomatoes and parsley.
Stuffed Mushrooms       
Mushrooms stuffed with cheese, ham, onions, herbs, bread crumbed, deep-fried 
and served with garlic mayonnaise.    

Mediterranean Antipasto  V    
A selection of roasted peppers, mushrooms, artichokes, sun-dried tomatoes, 
aubergines and roasted onions, preserved in olive oil and served with fresh 
Mozzarella over savoury rice.

Spicy & Tasty Italian Sausage 
This classic dish from Tuscany is made with spices, Italian sausage and Borlotti 
beans in a special sauce with sage, garlic and blended with tomato sauce. Served 
with garlic bread.  Served Hot
Pâté della Casa
Homemade pâté is made with chicken and duck liver, spicy ham, with onions, 
garlic, white wine, fresh herbs and served on toast.
Choice of Soups
Please ask your waiter for today’s choices.

Carved Roasted Gigot of Lamb Tuscany Style
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 vegetable with Italian dressing.

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

Linguine alla Marinara 
Linguine tossed in extra virgin olive oil with Tiger prawns flamed in Brandy, chilli, 
garlic, white wine fresh herbs, tomato & cream sauce. (Seafood pasta, Shell free)

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

Baked Pasta al Forno V  
Short pasta mixed with onions, red & green peppers, mushrooms, low fat cheese, 
a hint of garlic, nutmeg, fresh herbs, blended with béchamel, topped with tomato 
sauce and Mozzarella cheese, baked in the oven and served with a side salad 
with Italian dressing.

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.

Scaloppina al Funghetto   £5.00 Supplement
Escalope of veal sautéed in extra virgin olive oil with onions, mushrooms,  
white wine, peppercorn sauce, Dijon mustard, fresh herb and cream.

Pepper Steak  (Sirloin)   £5.00 Supplement
Scottish sirloin steak cooked in butter, extra virgin olive oil, peppercorn, red 
wine, demiglace sauce, flamed in Brandy and blended with cream.

Seafood Stew (Cacciucco)  £5.00 Supplement
A Bouillabaisse type of this classic Tuscan seafood dish ideal to share between two persons;   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.

Traditional Christmas Pudding 
With blend of 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.
Assorted Continental Cheeses
Served with dry fruit, honey, pear and biscuits.
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V denotes vegetarian dishes15

Three Course Christmas Day Dinner Menu & Coffee

Hors d’Oeuvres

Soups

MENU 5
Thursday 25th December 2014

Adults - £60.00 ~Children under 12 - 50% discount
Served all Day from 12.30 noon &  every hour up to 7.30pm last sitting.

(Maximum stay, 3 hours each sitting from the time of the booking)

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

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

Stuffed Mushrooms
Mushrooms stuffed with cheese, ham, onions, herbs, bread crumbed, deep-fried 
and served with garlic mayonnaise.

Seafood Croquette (Chef Special)
Made with a blend of crab, cod fillet and prawns. Sautéed in extra virgin olive 
oil, with shallots, a hint of garlic, white wine, mild cheese, seasoned, dressed in 
breadcrumbs, pan fried.  Served over a bernaise sauce.

Homemade Pâté
Made with chicken and duck liver, spicy ham, with onions, garlic, white wine, fresh 
herbs and garnished with toast and crispy salad.

Melon with Parma Ham & Bufalo mozzarella or Seasonal Fruit 
Spicy & Tasty Italian Sausage   
This classic dish from Tuscany is made with spices, Italian sausage and Borlotti beans 
in a special sauce with sage, garlic and blended with tomato sauce. (Served Hot)

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

Finest Scottish Smoked Salmon with Boiled Egg & Prawns
Finest Scottish smoked salmon and boiled egg mayonnaise garnished with rocket 
salad leaves and served with wholemeal bread.

Mediterranean Antipasto V                   
A selection of roasted peppers, mushrooms, artichokes, sun-dried tomatoes, 
aubergines and roasted onions, preserved in olive oil and served with fresh 
Mozzarella over savoury rice. (Served warm). 

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

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!

Risotto all’ Ortolana V (available starter or main)
Rice cooked in extra virgin olive oil with vegetable stock, onions, mushrooms, 
garlic, zucchini, mixed peppers, petit pois, fresh herbs and sunflower seeds.   

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

Countryside Style Risotto (available starter or main)
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.



16 V denotes vegetarian dishes

Main Courses

Desserts

Coffee with Assorted Continental Chocolate

Carved Roasted Gigot of Lamb - Tuscany Style
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 vegetable.

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

10oz Grilled Sirloin Steak     
Scottish Sirloin steak.  Fully Garnished with grilled mushrooms, tomatoes, onion 
rings & fries.

Escalopes of Chicken Piccolo Mondo Style
Escalopes of chicken breast sautéed in extra virgin olive oil with onions, garlic, 
Parma ham, chilli, dry Sherry,  red and green peppers, tomatoes, fresh herbs and 
cream (optional). Served over saffron rice, baby roast potatoes and cauliflower 
au gratin. 

Bœuf Royale 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.

Fettuccine al Ragú   House Speciality
Classic homemade egg pasta ribbons tossed in a special tomato and beef sauce 
with Italian sausage.  Very tasty!

Veal alla Caprese   
Escalopes of Veal fillet dressed with breadcrumbs, pan fried, topped with tomato 
sauce and mozzarella cheese, then grilled. 

Baked Vegetarian Pasta Al Forno  V
Short pasta mixed with onions, red and green peppers, mushrooms, low fat 
cheese, a hint of garlic, fresh herbs, nutmeg, blended with béchamel, topped with 
tomato sauce and Mozzarella cheese then baked in the oven.
Classic Christmas Day Lasagne al Forno
A traditional festive Italian dish made with layers of egg pasta filled with a rich 
special beef ragú, blended with Béchamel sauce and Parmesan cheese then 
baked in the oven. Served with side salad and fries.
Fillet of Salmon Venini 
Poached fillet of salmon with a Mornay sauce topped with prawns in a Provencal 
sauce, garnished with grapes.
Tortelloni della Casa  V
Fresh pasta parcels one filled with spinach and Ricotta cheese sautéed in extra 
virgin olive oil, a hint of garlic, Parmesan cheese, tomato sauce & basil.

Grilled 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 garnished 
with seasonal salad.

Escalopes of Pork Fillet alla Milanese
Marinated fillet of pork dressed in breadcrumbs, pan fried and served over 
Linguine al pomodoro and baby roast potatoes.

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

Traditional Roast Turkey
With chipolata sausage, stuffing, roast potatoes and vegetables.

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

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

Chocolate Fudge Cake
Served hot with ice cream and fresh cream. 
Homemade Chocolate and Pecan Brownie 
With Vanilla ice cream and cream.
Sticky Toffee Pudding   Chef own recipe.
Served hot with vanilla ice cream and cream. 

Meringue Delight
With ice-cream, fruit cocktail and fresh cream. 
Christmas Pudding
With Brandy and Sambuca sauce. 
Tiramisú
Classic Italian dessert with eggs, Mascarpone semifreddo, sponge finger, coffee 
& cocoa.
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Hogmanay Celebration Three Course Dinner Menu & Coffee

£70.00 for Two persons = £35.00 per person

Hogmanay
Wednesday 31st December 2014

Please note Early Evening sittings at 5.30, 6.00 and 6.30 have a 2 hour time restriction at table. No restrictions for bookings at 7.30 onwards. 
All tables must be vacated by 11pm

 For tables of 10 & over please see terms & conditions and sample of reduced menu on page 18.

Fully Inclusive of: 
1.  AN APERITIF OF YOUR CHOICE:   Bellini (Prosecco, peach juice), 

Poinsetta (Prosecco, Vodka, Cranberry juice), Sherry, Kir Royal, Limoncello 
Cocktail, a glass of Prosecco or a glass of Premium Wine (red, white or 
rosé), Premium Lager, Beer of the Month. 

2.   CHOOSE FROM A LARGE SELECTION OF HORS d’ OEUVRES.

3.  TO COMPLEMENT YOUR MEAL YOU MAY CHOOSE ONE BOTTLE 
OF WINE TO SHARE BETWEEN TWO PERSONS FROM A SELECTED 
WINE LIST   (please, see special list)

4.  CHOOSE FROM A LARGE SELECTION OF MAIN COURSES 
- Fully Garnished

5. CHOICE OF DESSERTS

6. COFFEE & CHOCOLATE MINTS

7.  CHOICE OF AN ITALIAN LIQUEUR, NAPOLEON HOUSE BRANDY,  
TIA MARIA, WHISKY (Grouse or White and Mackay), VODKA or  RUM. 

On your arrival your choice of cocktail  
(Cosmopolitan, French Martini or a Virgin Mary) and canapés

8.  CHOICE OF APERITIF, ANY TWO COURSES  
& COFFEE £19.50

9.  CHOICE OF APERITIF, THREE COURSES &  
COFFEE £24.50  (drinks & wine not included)



In order to be able to provide the quality of food and the 
service that all our Customers deserve, we ask all parties 
of 10 and over to choose a reduced menu from one of our 
ready-made Party Menus A & B Or, alternatively, you 
may wish to make your own menu, please choose only four 
selected dishes and let us know in advance your choice of:       
4 Starters - 4 Main Courses & 3 Desserts plus cheese.
We will then print your personalized menu ready for you on 
the table.  Price is as per your menu selection:  Lunch, Early 
Evening Dinner, Elite or Celebration.
Please Note for all party bookings to save 
any embarrassment at the time, we urge the 

organisers of early evening parties (5.30 & 
6.00) to remind their guest of the 2 hour time 
restriction at the table and also our bar area is 
not available after the 2 hours.    
Pre Orders - Lunch & Early Evening Meal are only available 
to pre order on a maximum of 1 table of 12 persons.

Note:  Due to Licensing laws, we are unable to ac-
cept children under the age of 5 years.  We apolo-

gise for any inconvenience this may cause.

Thank you for your co-operation
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Party Bookings
PLEASE HELP US TO HELP YOU

Festive Booking Form
Name: 
Address:    
Town:  Post Code:   
Home Tel:  Business Tel:

Party Information
Date Time  Party No. 

Menu Deposit Paid
Menu Choice:  Lunch    Early Evening Dinner    Elite    Celebration   Christmas Day
Any special requirements:
Please note: all our prices are inclusive of VAT but a 10% Service Charge will be added to all parties of six and over.



The just under 2 hours restricted time applies to Early Evening menu 
customers only.  Customers reserved for Dinner from 7.30 pm onwards, may 
stay all evening or as long as they wish.  All reservations must be confirmed 
in writing or fax within one week and should include a deposit as follow:   
 
Lunch &  Early Evening Meal   £10.00 per person
Dinner                           £15.00 per person
Christmas Day            £25.00 per person 
 
The booking is provisional until the confirmation is received and the deposit is 
paid and we must receive those within one week from the original booking or 
will automatically be cancelled. 

However bookings made in December must be confirmed 
within 3 days and the deposit paid as above.  You may pay the 
deposit by phone using your credit card facility or by cheque. 
 
Any changes to the original booking e.g. number of people, time etc. has to be 
notified in writing or fax.  The final number of people must be confirmed by, at 
least,  the day before the function.

THE DEPOSIT IS NOT REFUNDABLE
ONLY THE DEPOSIT FOR THOSE PEOPLE ATTENDING WILL BE 
DEDUCTED FROM THE TOTAL BILL.  THE REMAINING BALANCE TO BE 
PAID IN FULL ON THE DAY.

Individual “per person” bills cannot be issued. However for large 
parties, over several tables, one bill for each table can be issued.

Please note: all our prices are inclusive of VAT but a 10% Service Charge will be 
added to all parties of six and over.

Method of Payment
All major credit cards are accepted

No Company Cheques are accepted
unless paid five (5) working days in advance for clearance.

Personal cheques are accepted only up
to the value of your Bankers Card

Please Note:  
Due to Licensing Laws, we are  unable to accept 

children under five (5). 
We apologise for any inconvenience this may cause.               

Notice to our Customers
We will be closed for Lunch & Dinner on Boxing Day Friday 26th Dec. 2014 

and also closed Thursday 1st January 2015

Re-open for business Friday 2nd January 2015

Restaurant Closed Sunday’s

Ristorante Piccolo Mondo
Bookings for Early Evening meal only, are at set times: 5.30pm, 6.00pm and 6.30pm only.   

The maximum time allowed for your meal is just under 2 hours from the time of the booking.   
We urge party organiser to inform their guest of time restriction to save embarrassment.

PLEASE NOTE: Tables at the 6.30 sitting must be vacated by 8.15pm prompt.
Thank you
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Ristorante 
Piccolo Mondo

Renfrew 
63 Hairst Street, Renfrew PA4 8QU 

Tel. 0141 885 1011 Fax. 0141 885 9000 
E-mail: renfrew@piccolomondo.co.uk

Piccolo Mondo is only 2 minute from Braehead Shopping Centre 
For opening hours www.braehead.co.uk/visitor-information/openingtimes.

Parking
Parking available behind restaurant.  Street parking available on Glebe Street,  

car park at Muir Street and Hairst Street. 
 

www.piccolomondo.co.uk

CARRY ON THE CELEBRATIONS IN OUR NEW COCKTAIL BAR - LUNA ROSSA. 
LOCATED ON CANAL STREET BESIDE THE TOWN HALL.  


