
LUNCH
MENU

Festive



W elcome to M ichaelangelo’s

Starters
ZUPPA DI LENTICCHIE
Traditional lentil soup

MINESTRONE CASALINGO
The classic Italian homemade vegetable soup

ANTIPASTO MISTO
AA selection of cured Italian meats, marinated vegetables 
and Italian cheese, served with homemade Italian bread

COZZE DELLO CHEF
Fresh mussels "the chef's way"
�
PERA E PARMA
Poached pear in red wine, served with Parma ham & dolcelatte cheese

FIORI DI ZUCCHINE FRITTIFIORI DI ZUCCHINE FRITTI
Courgette flowers in tempura, served with a balsamic glaze

ANTIPASTO DEL GIORNO
Chef’s starter of the day

TO B egin

2 COURSES £16.95
                                                                                3 COURSES £18.95



M ains
ARROSTO DI TACCHINO
Traditional roast turkey with all the trimmings, served 
with our classic homemade gravy and cranberry jam

INVOLTINI DI POLLO RIPIENI
Supreme of chicken filled with spinach, rolled in Parma ham
and cheese and finished with a sage gravand cheese and finished with a sage gravy. Served with 
seasonal potatoes and vegetables

IPPOGLOSSO NEL GIARDINO
Fillet of halibut, on a garden pea puri, served with cherry 
tomatoes and roast potatoes

BISTECCA STROGANOFF
Medallions of beef, cooked in our winter warmer classic 
and served with riceand served with rice

RISOTTO ZUCCA E SCAMORZA
Risotto cooked with pumpkin and scamorza cheese

PIATTO DEL GIORNO
Chef’s dish of the day



TO Finish
D esserts
PANETTONE NATALIZIO
Our traditional Italian Christmas dessert, served with a homemade 
hot chocolate sauce
  
CRUMBLE DELLO CHEF
CheChef’s special crumble (ask staff for details)

GELATI ASSORTITI
Assorted ice cream

0141 638 7772
 info@michaelangelosglasgow.co.uk
www.michaelangelosglasgow.co.uk

FOOD ALLERGIES & INTOLERANCES
Should you have any concerns about
a food allergy or intolerance, please
speak to a member of the team,
before you order your food or drink.
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