Carne

£1995 ANATRA SALERNITANA £24.95
Duck breast served wth orange and
honey Demi-glace. Infused with Grand
Marnier port and brandy. Served with
roasted new potatoes & veg

POLLO DOLCE LATTE
Chicken breast with dolce latte cheese
sauce mixed with spinach, white wine &
cream sauce. Served with roasted new
potatoes & veg

POLLO PECORINO £1995 CACCIUCCO LIVORNESE £24.95
Chicken breast with mushroomsin a Classic stew with Squid, salmon, mussels,
white wine, double cream and pecorino king prawns and olives. Stewed in a
sauce. Served with roasted new potatoes tomato and wine sauce. Served with

& veg bread.

POLLO CON FUNGHI £19.95
Chicken breast with mushrooms, red
onion, tomato in a red wine sauce, a hint
of chilli & garlic. Served with roasted new

Steak

T-BONE STEAK £3595 BISTECCA DOLCE LATTE £26.95
160z T-Bone Steak. pan-fried with a
brandy & peppercorn sauce and a side of  Served with roasted new potatoes and

chips. rocket.

£2495 FILLET STEAK £3595
Aged 80z succulent fillet steak. Served with
roasted new potatoes and veg

SIRLOIN STEAK
Aged 8oz sirloin steak with roasted new
potatoes and veg.

ADD A SAUCE f£395
Brandy & Peppercorn | Dolce Latte Cheese | Cream & Mushroom | Red Wine Reduction

Salad Dishes Sides

Sirloin steak with Dolce Latte Cheese sauce.

KING PRAWN SALAD £19.95 Chips £5.95
Mixed lettuce, King Prawns, Avacado, Cherry tomatoes, Garlic mushrooms £595
marinaded in Olive oil & lemon juice. Finished with a Onion rings £4 95
drizzle of brandy infused Rose sauce. Mixed salad £5.95

Rocket & parmesan £5.95
INSALATA CAESAR DI POLLO . £17.95 Roasted vegetables £595
Chargrilled chicken, baby gem, Darmesah shavings, Grilled Asparagus £595
crutons, cherry tomatoes & Ceasar dressing Tomato & Onion £595

Salerno

Starters

Plain garlic bread £6.95
Garlic bread with tomato & Pesto £8.95
Garlic bread with mozzarella £8.95
CAPESANTE £14 .95

Scallops pan fried with a hint of chilliand
garlic, served with chesnut mushrooms, a
cream and tomato brandy sauce, served
with bread and salad.

TRI COLORE (V) £12.95
Fresh buffalo mozzarella from Carnavale
with sliced beef tomatoes and Avacado,
served with salad and a drizzle of olive oil
& balsamic reduction

MINESTRONE DEL GIORNO (V) £9.95
Traditional Italian soup Mmade with
veg, served with homemade bread

BRUSCHETTA DI NAPOLI (V) £8.95
Tomatoes in olive oil, red onion, fresh basil
& garlic. Served on ciabatta bread

WHITEBAIT £9.95
Served with homemade tartar sauce,
lemon, and fresh salad

CRISPY CALAMARI £9.95
Fried squid dusted with semolina flour,
served with tartar sauce, lemon, chilli,
parsley & garlic.

Bread, olive oil & balsamic £4.95
Bread, olives & balsamic £795
Olives £5.95
GAMBERONI £11.95

Pan fried king prawns with tomato and
cream sauce and a hint of chilli and garlic.
Served with salad & ciabatta bread

BURRATA £1295
Soft Burrata cheese with cherry tomatoes,
rockets leaves & Ciabatta. Served with

lemon, olive oil and a blasamic reduction.

GOATS CHEESE BRUSCHETTA £11.95
Roasted goats cheese on Ciabatta with
caramalised onions. Finished with rocket
salad, and balsamic reduction.

FUNGHI CON AGLIO (V) £9.95
Button mushrooms, garlic butter, white
wine & herbps. Salad & Homemade bread

COZZE ALLA CREME £12.95
Fresh mussels fried with chilli, garlic
finished with a white wine and cream
sauce.. Served with Homemade bread

AVACADO PRIMAVERA £12.95
Avacado with King Prawns, in lemon
juice, olive oil and fresh thyme served
with salad and a brandy infused rose
sauce.

Bambini Menu - All £9.95

Pizza with 3 toppings
(chicken, ham pepperoni,
mushrooms, olives)

Spaghetti (tomato/plain)
Spaghetti bolognese
Spaghetti carbonara

Cannelloni
Lasagne

A service charge of 10% will be added for groups of 4 or more



Salerno
Pizza

PIZZA MARGHARITA (V) £14 .95
Tomato & cheese
PIZZA VEGETARIAN (V) £16.95

Tomato, mozzarella, mushrooms, roasted
peppers, onions & olives

PIZZA SICILIA (V) £16.95
Tomato, Caramalised Onion, Goats
Cheese, Roasted Peppers finished with

Rocket, Parmesan & a drizzle of Balsamic.

PIZZA SAN GUISEPPE £16.95
Tomato, mozzarella, mushroom,

ham, onions & garlic

PIZZA DI POLLO £17.95

Tomato, mozzarella, chicken, mushroomes,
and jalapenos

ITALIAN CALZONE £19.95
Folded pizza with chicken, pepperoni,
mushrooms, ham, bolognese sauce &
mozzarella. Served with salad

EXTRA TOPPINGS (Each Item)
Chicken, king prawns, Goats cheese £2.95

Pepperoni, ham, Nduja £2.50
Calamari £2.50
Mushrooms, Olives, Jalepenos £195
PIZZA ETNA £16.95

Tomato, garlic, chilli, spicy pepperoni
& cheese

PIZZA TROPICALE £16.95
Tomato, ham, pineapple & mozzarella

PIZZA DI TOSCANA £18.95
Tomato, Mozzarella, Pepperoni, Nduja,
Chicken & Ham

PIZZA PICANTE £1795
Tomato, mozarella, pepperoni,
roasted peppers, ham & chilli

PIZZA BURRATA £1795
Tomato, Nduja, Burrata, rocket & Parmsan
shavings and a drizzle of Balsamic.

Risotto

RISOTTO FUNGI (V)
Arborio rice cooked in veg stock with

mushrooms, asparagus, and courgette.
Finished with mascarpone, parmesan, a
touch of garlic & a splash of lemon juice

RISOTTO DI POLLO £19.95
Arborio rice cooked in veg stock with
chicken, asparagus & mushrooms. Fin-
ished with mascarpone, spinach and a
splash of lemon juice.

SALERNO RISOTTO

£1595 RISOTTO CON CAPESANTE

£2395
Arborio rice cooked in fish stock with
Scallops, King Prawns, pumpkin puree,
courgette, cherry tomatoes with a hint of
chilliand garlic.

SALMON RISOTTO
Arborio risotto rice cooked with fish stock,
Asparagus & fresh salmon. Finished with
herbs, a touch of mascarpone, sprinkled
with French fine brandy and lemon juice.

£22.95

Arborio rice cooked with fish stock, king prawns, mussels, squid, saffron, pan fried with
a hint of chilli, garlic & white wine. With parmesan, cherry tomatoes and a dash of

lemon juice.

£20.95

Salerno
Pasta

SPAGHETTI BOLOGNESE £16.95
Spaghetti with rich homeade bolognese
sauce.

CANNELLONI (V) £16.95
Flat pasta filled with ricotta, fresh
spinach, mascarpone cheese & topped
with tomato sauce, mozzarella cheese &

baked in the oven

LASAGNE £1795
Flat pasta, mince beef, bechamel sauce,
fresh herbs, & mozzarella. Baked the tra-
ditional way in the oven. With side salad

PACCHERI ARRABIATA (V) £15.95
Pasta with fresh chilli, garlic tomato
sauce, basil & olive oil

PACCHERI SALMONE £19.95
Pasta with salmon, courgette, aspara-
gus, cream & tomato. Finished with fish
stock, herbs, olive oil & rocket

PAPPARDELLE CON CAPESANTE £2395
Pasta with Scallops, King Prawns,
pumpkin puree, courgette, cherry
tomatoes with a hint of chilli and garlic.

PACCHERI CON BURRAT £19.95
Tube Pasta with fresh chilli, garlic tomato
sauce Nduja & olives, served with a
Barrata on top and finished with basil.

PACCHERI AL FORNO £18.95
Oven baked pasta with chicken, mixed
mushrooms, Nduja & fresh herbs. With a
cream and tomato sauce, mascarpone &
parmesan

SPAGHETTI CARBONARA £16.95
Spaghetti with pancetta, cream, egg
yolk, black pepper & Parmesan

BEEF RAVIOLI £2295
Filled with beef and blended with fresh
herbs and Barolo red wine. Served with a
light tomato sauce topped with rocket.

SPAGHETTI SALERNO £22.95
Pasta with large king prawns, mussels,
cherry tomatoes in a white wine, lemon,
tomato and parmesan sauce. Finished with
fresh herbs, chilliand garlic.

PAPPARDELLE PESCATORE £2395
Flat pasta with salmon, mussels & king
prawns all fried with herbs, chilli, garlic and
finished with a white wine & cream sauce

PAPPARDELLE FUNGHI (V) £16.95
Flat pasta with mixed mushrooms,
courgettes and a white wine & cream
sauce. Finished with herbs

LOBSTER TORTELLONI £26.95

Fresh Tortelloni filled with Lobster, crab
meat and cray fish blended with chives,
white wine, cream, fish stock, brandy.
Served with a rocket salad, chilli and garlic.

Pesce

BRANZZINO £23.95
Two sea bass fillets lightly dusted with
semolina flour, pan fried and served with
veg & salad

LEMON SOLE £24.95
Fillets of pan friend fresh lemon sole in

a cream, tomato sauce, with a hint of
pernot, a touch of chilli & garlic. Served
with roasted new potatoes and veg

SALMON £2495
Char grilled fresh fillet of salmon, cream,
tomato sauce, with a hint of pernot, a
touch of chilli & garlic. served with veg
and roasted new potatoes

BRANZZINO SALERNO £2595
Two fillets of sea bass pan fried with
mussels, king prawns & a white wine &
cream sauce. Finished with chilli & garlic,
served with roasted new potatoes



