Salvo’s ristorantino

SPUNTINI- sman plates

CARTA DI MUSICA- Sardinian crispbread baked with rosemary, garlic and rock salt £3
PANE E ULIVE- mixed bread basket with olives and olive oil £4

FINOCCHIONA - Tuscan salami with shaved fennel and breadsticks £5

PROSCIUTTO E MELONE- San Daniele ham with melon £7

VENTRICINA- spicy salame with pickles and carta di musica bread £5

CROSTINI- with chicken liver pate £5

GAMBERONI AL’ AGLIO -fresh garlic prawns £7

FRITTURA DI CALAMARI- deep fried squid with caper mayo £7

PORCHETTA alla ROMANA roast piglet with rosemary £7

SEPPIE CON PISELLI- braised squid with peas£6

TAZZA D’AGNELLO- a cup of lamb stew with beans £5

ARANCINI- mushroom risotto balls £5

INSALATONA- mixed salad £5

RUCCHETTA CON SCAGLIE- rocket with parmesan shavings and balsamic dressing £5

PIZZETTE baked with San Marzano tomatoes, mozzarella, basil and extra virgin olive oil. £5

OR @ £7

PICCANTE - spicy ventricina salami

ZOLA- gorgonzola and crispy pancetta

SALSICCIA- Sardinian sausage, green chilli
NAPOLI- anchovies, capers,garlic

DELLORTO- roasted peppers, red onions, aubergines.

FOCCACCIE icavened pizza simply baked with olive oil and rock salt then topped afterwards.

CRUDO- prosciutto, marinated cherry tomatoes, balsamic leaves £7
TONNO- tuna, beans, black olives, onions, mixed dressed leaves £6
CAPRESE- mozzarella di bufola, ciliegino tomatoes, basil, rocket.£7

PASTA <10 per bowl

PENNE ARRABIATA- salami, tomatoes, garlic, chilli and garlic

TAGLIATELLE LUCY- creamy sauce of mushrooms, ham and peas

TAGLIATELLE AL RAGU BOLOGNESE

LINGUINE AI FRUTTI DI MARE - with shellfish sauce

LASAGNE AL FORNO

PASTA SALERNITANA- San marzano tomato sauce with green chillies and pecorino, topped with fresh mozzarella di bufola and basil oil

CHEESE FROM THE COUNTER £6 PORTION DESSERTS FROM THE COUNTER £5



