
 

Ristorante         c|vvÉÄÉ `ÉÇwÉ         Renfrew 

 

Special  Mothers’ Day 
Family Box Menu  

You may choose any Two Courses: 

Starter & Main Course or  

Main Course & Dessert for £15.50  

Third Course  £4.50 supplement 
Add bubbles to your box for an extra £10 

Choose from a bottle of Prosecco or Da Luca Sparkling Rosé 

Each box will receive ONE Mothers’ Day balloon and Chocolate 
 

Two Course Children’s Menu £9.50 incl. a Soft Drink 

Third Course £3.00 supplement 

 
 

 

Starters 
 

Classic Prawn Cocktail    
Succulent Atlantic prawns served with 
homemade seafood sauce, fresh salad leaves, 
wholemeal bread and lemon wedge. 
 

Terrine of Pâté (Smooth Pâté)  
Our homemade pâté is made with chicken, 
duck liver, spicy ham with onions, garlic, white 
wine and  fresh herbs, Served with oatcakes 
and crispy salad.  
 

Spicy Italian Sausage (Salsiccia con Fagioli)  
Classic dish from Tuscany is made with spices, 
Italian sausage and Borlotti beans in a special 
sauce with sage, garlic, blended with tomato 
sauce. 
 

Mussels alla Provinciale    
Mussels cooked in onions, garlic, a hint  
of chilli, white wine, black pepper,  
tomatoes and parsley.  
 
 

Mozzarella Croquettes             
Breaded and deep-fried Mozzarella wedges 
served  with spicy tomato sauce or garlic 
mayonnaise. 
 
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.  
 

Spicy Meatballs    
Made with Topside of beef with finely chopped 
onions, garlic, a hint of chilli, fresh herbs and 
seasoning, cooked in a savoury tomato sauce. 
 

Duet of Seasonal Melon   
 

King Prawn & Scampi  
Deep fried king prawn & scampi in a tempura 
batter. Served with sweet chilli or tartar sauce 
over little Gem salad leaves.  
 

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

 

Soups 
 

 

Classic Italian Minestrone  
The classic Italian vegetable soup 

Farmhouse Cream of Vegetable Soup      
(Zuppa della Fattoria)   

 

Sides 
Garlic Bread                                       £3.50  
 

Bruschetta                                          £4.50  
Chopped vine tomatoes with a hint of garlic and basil. 

 Garlic Bread with Mozzarella              £4.00  
 

Focaccia al Rosmarino for two             £3.00  
Focaccia bread with sea salt, extra virgin olive oil and rosemary. 

 

Chips      £2.50 
 

 
 

 
 

Important Notice: 
Please advise our waiting staff on any food allergy you may suffer preventing such ingredient(s) to contaminate your food.  Thank you for your co-operation. 

 

Collection Only.  The food is fully cooked, hot and ready to eat. 



Main Courses 
 

Stew of 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 over mash potato and 
vegetables &  puff pastry. 
 

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

(Sunday Roast)  Scottish Sirloin in a 

Creamy Pepper Sauce   (£2.50 supplement) 
Baked Sirloin of Beef in a red wine and   
 demi-glace sauce & fresh herbs.  
Served over mashed potatoes, with Yorkshire 
pudding and cauliflower au gratin.  
 

 

 

Linguine alla Marinara (£2.95 Supplement)  
(Seafood Pasta – 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.  
 

Medallions of Pork Fillet Calvados      

(Special)  Medallions of Pork fillet sautéed in 
olive oil, flamed in Calvados, flavoured with 
cider, demi-glace, au-poivre sauce, blended 
with cream and garnished with apple fritters 
laced with honey.   
Served with sautéed potatoes & broccoli.  
 

Risotto all’ Ortolana   
Rice cooked in extra virgin olive oil with 
vegetable stock, onions, mushrooms, garlic, 
zucchini, mixed peppers, petit pois,  
vegetarian Parmesan cheese, fresh herbs   
and sunflower seeds. 

Chicken alla Parmigiana 
Chicken breast in breadcrumbs topped with tomato 
sauce and Mozzarella. Served over pasta tossed 
in butter. 
 

Grilled Sirloin Steak    Fully Garnished   
(£5.50 Supplement)  
10oz  Scottish Sirloin steak grilled to your 
choice. Fully garnished with grilled 
mushrooms, tomatoes, onion rings and fries.   
 

Penne 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.  
 

 

 
Desserts 

 
Tiramisú 

 
Chocolate Fudge Cake 

 
 
 

 

 

Home Made Panna Cotta 
 

Chef’s Cheesecake 
 
 

 

 

 

  

 
 

  
 
 
 
 
 
 
 
 

 

 

 

 

Choice of Soups 
Minestrone or Cream of Vegetable Soup. 

 

Garlic Bread with Cheese   
 

 

Trio of  Mushrooms, Mozzarella  

and  Onion Rings   
Mushrooms, Mozzarella cubes and onion rings  

dressed in breadcrumbs, deep-fried, garnished with  
crispy salad and served with garlic mayonnaise. 

 

 

A Choice of Main Courses 

 
Homemade Chicken Goujon 

Deep-fried and served with French fries. 
 

Penne al Pomodoro    
Pasta served with tomato sauce. 

 
Spaghetti Meatballs 

 

Fillet of Sole & Haddock Goujon 
Strips of fillet of Plaice & Haddock bread crumbed,  

deep-fried and served with French fries. 
 

Macaroni Cheese   
Short pasta baked in the oven with a cheese sauce. 

 
A Choice of desserts 

Same as Desserts Above 

 

 Denotes Vegetarian Dish   

Children’s Menu   
 
 

 

 

 

 
 

A Choice of Starters 

 

Any Two Course Menu £9.50 including one soft drink. 
Third Course £3.00 supplement 

 

Choice of Soft Drinks:  

Coca-Cola, Diet Coke, Irn-Bru, 7up, Sugar Free Irn-Bru, Fruit Shoot (blackcurrant or orange flavour) 




