
Special Itison 
2 course menu including A Glass of Prosecco

 Starters 

Prawn cocktail	 £2.50 Supplement
Succulent Atlantic prawns served with homemade seaafood 
sauce, fresh salad leaves, whole meal bread and lemon wedge.

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

Insalata Caprese 
Slices of tomator and mozzarella garnished with basil and olive oil.

Calamari Frits
Marinated in lemon juice, white pepper dressed with flour and 
light breadcrumb, deep fried and served with a tartare sauce.

Terrine of Pate (Smooth Pate)
Our homemade pate is made with chicken, duck liver, with onions, 
garlic, fresh herbs, sherry, blended with cream. Served with warm 
toast or oatcakes and garnished with seasonal leaves.

Italian Antipasto	 £2.50 supplement
A fine, assorted selection of Italian cured meat like Parma ham, 
Salami, etc. garnished with olives.

Spicy Italian Sausage
Classic dish from Tuscany is made with spices, Italian sausage and 
Borlotti beans in a special sauce with sage, garlic, blended with 
tomator sauce. Served with garlic bread.

Soup of the day
Ask your server for today’s choice

Foccacia	 £3.50
Bread for 2 with sea salt extra virgin olive oil & rosemary

Basket of Assorted Italian Bread	 £3.00

Garlic Bread	 £3.50

Garlic Bread with Mozzarella	 £4.50

Classic Bruschetta	 3 pieces £5.50
Chopped vine tomator with a hint of garlic, basil and topped with 
Mozzarella cheese.

Olives	 £3.50

Piccolo Mondo Glasgow 1920

Important Notice: Please advise our waiting staff on any food allergy you 
may suffer to prevent such ingredient(s) to contaminate your food.

Gluten Free and Vegan menus available upon request.        Denotes Vegetarian Dish



RistorantePiccolo Mondo
Piccolo Mondo Renfrew 1975

Special Itison 
2 course menu including A Glass of Prosecco

Choice of any starter and main course

 Main  Courses 

Rigatoni Della Casa
Short pasta tossed in a tomato cauce with spicy Italian sausage, 
strips of Chicken breast, chorizo, fresh chili, garlic and fresh basil.

Crespelle 
Baked homemade crepes filled with spinach and ricotta, topped 
with a tomator and cream sauce.

Chicken alla Parmigiana
Escalope of chicken in breadcrumbs, pan-fried and topped with 
tomato sauce, parmesan cheese and mozzarella, served with roast 
potatoes and vegetables.

Duet of Fillet of Fish Goujons
(Haddock & Plaice) Dressed in a tempura butter, deep fried and 
served with fries and tartare sauce.

Fettuccine Primavera
Tagliolini with chicken strips, chorizo, mascarpone, sun-blushed 
tomatoes, spinach, a hint of chilli blended with cream.

Pollo Saltimbocca	 £2.50 supplement
Escalope of chicken breast cooked in white wine and sage, 
topped with parma ham. Served with mashed potatoes and green 
beans.

Risotto con Asparagi and Piselli
Risotto cooked with asparagus and petit pois, flavoured with 
vegetable stock and sun-blushed tomatoes.

Roasted Scottish Sirloin	 £3.50 Supplement
Slices of baked sirloin of beef in a creamy pepper sauce with red 
wine, demi-glace and fresh herbs. Served over sauteed potatoes, 
with Yorkshire pudding & cauliflower au gratin.

 Sides  

Hand-Cut Chips	 £3.50

Fries	 £3.50

Seasonal Vegetables	 £4.00

Onion Rings	 £3.50

Zucchini Fritti	 £4.00

Mixed Salad	 £4.50

Terms and conditions: Maximum stay 2 hours from the time of your booking.
All our prices are inclusive of VAT but a 10% service charge will be added to all parties of six & over.

Thank you for your co-operation.

Important Notice: Please advise our waiting staff on any food allergy you 
may suffer to prevent such ingredient(s) to contaminate your food.

Gluten Free and Vegan menus available upon request.        Denotes Vegetarian Dish


