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Viva
A

" Christmas Lunch
: £17.95 per person Y

Minestrone / Soup of the Day

Bruschetta con Funghi Trifolati
(Garlic bread topped with mushrooms in a lemon, white wine, garlic and mixed herbs sauce)

Insalata di Calamari e Chorizo

(Marinated squid and chorizo salad in an Italian dressing) Tr i Sstorante { * iy
Pate della Casa { g
(Chef’s chicken liver pate served with a red onion marmalade and toast) g

Arancini alla Siciliana i e,

(Rice balls filled with spinach, tomato, olives and cheese with a sweet chilli dressing) C h r I S t m aS i g .
_I_ : o]
Meat or Vegetarian Lasagne menus

Pollo Parmeggiano
(Pan fried breast of chicken with cream, tomatoes and parmesan shavings served with seasonal vegetables and potatoes) Av. ai | ab | e fr om
fi i Brzdanzidno| » et b A P S
Fillet of sea bass with a tomato and coriander salsa on a bed of sauteed spinacl 3 5
served with seasonal vegetables and potatoes) 1St Dece moer ;

Risotto Rustica to N 4% e T

(Risotto with ham, mushrooms, spinach and peas in a tomato sauce) 6th J anu ary 4 . v . .
Pizza Meditareaneo P ta v
(Pizza with tomato, mozzarella, red onion, meatballs and mixed roasted peppers) 1 AT
(available as vegetarian without the meatballs) o i lag

Penne alla Crema
(Penne pasta tossed with roasted peppers, goats cheese and rocket in a tomato and cream sauce)

T @ The dinner menu is available at lunch:
time on request

White Chocolate and Strawberry Cheesecake

Mint Tartufo . .
(Mint ice cream covered in dark chocolate sprinkles) 0 P”V_ate partles for up to 75 people
Profiteroles available

(Fresh profiteroles served with chocolate sauce and cream)
© Please note that a non-refundable

deposit of £5 per head is required to
%/ 1'1 va secure your reservation

¢ - @ Discretionary service charge of 10%
Chrglsgtrggisr g:no':er will be added for parties of 10 or more
3 S

© Reservations can be made in person,

Mineotiqiie / SoMp gt/ by telephone, or by completing the

Bruschetta Tricolore -
(Garlic bread topped with cherry tomatoes, goats cheese and rocket with a balsamic dressing) booki ng form below

Arancini di Riso
(Rice balls filled with smoked haddock, peas and asparagus served with a lemon and dill mayo) B T3 " Al T o T s e o . T T

Pepperoni Ripieni
(Roasted pepper filled with chlc?rig, chickpeas and spﬁach covered in melted mozzarella) BOOKING FORM

Prosciutto e Salami con Vegetale

(Parma ham and salami served with ribbons of mixed vegetables and rocket salad with an Italian dressing) Date of Party ..o TiMe o,
—[—— Lunch menu || or Dinnermenu [ ]
i ith ki -Salmone Imperiale Number of persons in Party ............cceoeeiiiiiiiiiiiicie e
(Fillet of salmon with king prawns in a cream and lemon sauce served with seasonal vegetables and potatoes) P party
Pollo con Pancetta OFGANISEI'S NAME .....eeeveeeseeeeeereseeeeseeeeeseeeeseeeeeeesee e es e seeneen

(Pan fried breast of chicken cooked with smoked bacon and mixed roasted peppers in a cream and white
wine sauce and served with seasonal vegetables and potatoes)

> OeniSers-address . N ..ttt reee e e
Penne Primavera

(Penne pasta with chicken, Italian piccante sausage and mushrooms in a cream and tomato sauce) || 1| eeeee e Organiser's tel ........ccoceeeviiieiniieeee.
Bistecca alla Griglia (£3 supplement) .
(Sirloin steak with a mushroom, tomato, red wine and rosgmary sauce served W[I:t)h seasonal vegetables and potatoes) Deposit (E5 perhead) £ ...
Risotto Vegetale h nel r h r rd detail
(Risotto with peas, mint, asparagus, roasted pepgpers in @ white wine and cream sauce) |:| e Crcioyes) 9 |:| | 0 |:| CapEeEEs
Fusilli con Verdure Cagasholdersiname L ... .l
(Fusilli pasta tossed with aubergines, courgettes and red onion with garlic, olive oil and parmesan shavings) i
P Cardmypes. =54 . ... - A —_ Expiry date ........cccoooeiiiiiiiie
Torta della Nonna Card. NUMIEL ... oo reeesenreessenenessrenesannnessas

(A double short pastry base, filled with lemon patisserie cream and crowned with almonds, pine nuts and
a generous dusting of snow sugar)

Sicilian Lemon Cheesecake Signature
Profiteroles
(Fresh profiteroles served with chocolate sauce and cream)
Viva Viva
77 Bothwell Street, Glasgow G2 6TS 77 Bothwell Street, Glasgow G2 6TS
Tel: (0141) 243 2162 Tel: (0141) 243 2162




