
Christmas Lunch
Sun-Thurs £17.95 per person

Fri-Sat £19.95 per person
Minestrone(V) / Soup of the Day

Bruschetta Pomodoro (V)
(Garlic bread topped with marinated vine tomatoes and red onion)

Pepperoni Ripieni
(Roasted pepper �lled with pepperoni, garlic mushrooms and mozzarella and drizzled with basil oil)

Pate della Casa
(Chef’s chicken liver pate served with a red onion marmalade and toast)

Arancini di Riso (V)
(Rice balls �lled with spinach and 4 cheeses and coated in breadcrumbs served with a sweet chilli dressing)

Meat or Vegetarian Lasagne (V)
Pollo Primavera 

(Pan fried breast of chicken with bacon, spinach and roast onions in a tomato and red wine sauce 
served with seasonal vegetables and potatoes)

Salmone Imperiale
(Marinated �llet of salmon on a bed of creamed spinach served with seasonal vegetables and potatoes)

Risotto Vegetale (V)
(Risotto with red onion, cherry tomatoes and peas in a light cream and parmesan sauce drizzled with basil pesto)

Lo Stufato Dell’ Viva 
(Veal meatball, Italian piccante sausage, roast pepper, onion and Italian bean stew in a tomato and basil sauce served with rice)

Pizza Mediterraneo
(Pizza with tomato, mozzarella, Italian piccante sausage, roasted peppers and red onion)

(available as vegetarian with sunblushed tomatoes, roasted peppers and red onion (V))

Fusilli Verdure (V)
(Fusilli pasta with roasted peppers, asparagus and fontina cheese served in a tomato and basil sauce)

Honeycomb Cheesecake
(Served with cream)

Coconut Surprise
(Vanilla ice cream rolled in chocolate �akes and shredded coconut on a meringue base)

Pro�teroles
(Fresh pro�teroles served with chocolate sauce and cream)

Christmas Dinner
Sun-Thurs £22.95 per person

Fri-Sat £24.95 per person

Minestrone (V) / Soup of the Day
Bruschetta Formaggio (V)

(Garlic bread topped with marinated vine tomatoes, baby mozzarella and a balsamic glaze)

Arancini di Riso (V)
(Rice balls �lled with spinach and 4 cheeses and coated in breadcrumbs served with a sweet chilli dressing)

Pepperoni Ripieni
(Roasted pepper �lled with pepperoni, garlic mushrooms and mozzarella and drizzled with basil oil)

Insalata di Gamberi e Chorizo
(King prawn and chorizo salad served with a light lemon and rosemary dressing)

Pollo con Pancetta
(Pan fried breast of chicken with smoked bacon, spinach and roast peppers in a cream and white wine sauce

served with seasonal vegetables and potatoes)

Orata
(Fillets of seabream with a tomato and coriander dressing served on a bed of rocket with seasonal vegetables and potatoes)

Vitello Sophia Loren
(Medallions of veal topped with parma ham and mozzarella cheese with a white wine and sage sauce served with seasonal vegetables and potatoes)

Risotto Vegetale (V)
(Risotto with red onion, cherry tomatoes and peas in a light cream and parmesan sauce drizzled with basil pesto)

Penne Pollo e Salsiccia
(Penne pasta with chicken, Italian piccante sausage and roast peppers served with a tomato and basil sauce)

Pizza Pollo, Pepperoni e Cipolle
(Pizza with tomato, mozzarella, chicken, pepperoni and red onion)

(available as vegetarian with sunblushed tomatoes, roasted peppers and red onion (V))

Fusilli Verdure (V)
(Fusilli pasta tossed with sundried tomatoes and red onion in a tomato and mascarpone sauce)

Chocolate Tru�to
(Tru�e chocolate ice cream with chocolate sauce in the centre with a chocolate almond topping)

Honeycomb Cheesecake
(Served with cream)

Pro�teroles
(Fresh pro�teroles served with chocolate sauce and cream)

Christmas 
menus

Available from
1st December 

to 
6th January

(Closed 25th & 26th December and 1st January)

Viva 
77 Bothwell Street, Glasgow G2 6TS

Tel: (0141) 243 2162 

The dinner menu is available at lunch 
time on request

Private parties for up to 75 people 
available 

Please note that a non-refundable 
deposit of £5 per head is required to 
secure your reservation

Discretionary service charge of 10% will 
be added for parties of 10 or more

Reservations can be made in person, by 
telephone, or by completing the 
booking form below

Viva 
77 Bothwell Street, Glasgow G2 6TS

Tel: (0141) 243 2162 

BOOKING FORM
Date of party ......................................................... Time .....................................

Lunch menu               or Dinner Menu

Number of persons in party .............................................................................

Organiser’s name .................................................................................................

Organiser’s address .............................................................................................

..................................................... Organiser’s tel .................................................

Deposit (£5 per head)    £ ..................................................................................

           Cheque enclosed         or              Cash        or             Card details

Card holder’s name .............................................................................................

Card type ............................................... Expiry date .........................................

Card number .........................................................................................................

Signature .................................................................................................................


