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Salvatore’s
Welcome
We strongly advocate
‘IL MANGIARE SANO’ – HEALTHY EATING.
Created with today’s lifestyles and concerns in mind, our aim is
to combine fresh ingredients of the highest quality prepared
with modern flair, imagination and above all, care.
We will serve you in an imaginative and attentive way, whilst
endeavouring to maintain an informal and relaxed atmosphere
during your meal.
As we are committed to constantly improving our efforts to suit
your requirements, your comments are greatly appreciated.
Service charge is not included within our prices as we feel that
this should be at your discretion.

Pane
Ideal to share whilst awaiting your meal
Semplice V £4.50
Plain.

Focaccia V £4.50
Fresh rosemary, sea salt and olive oil.

Pomodoro V £4.70
With tomato.

Calabrese V £4.70
With tomato, red onion and chilli.

Formaggio V £5.20
With cheese.

Bruschetta Classica V £4.20
Tomato, garlic, olive oil, basil and parmesan shavings.

Large Marinated Olives V £3.50
Marinated mixed olives with garlic, chilli and
sunblush tomatoes.

Antipasto Rustico (for 2) £15.80
Parma ham and melon, rocket and parmesan salad,
vine tomatoes, baby mozzarella, grilled courgette and 
aubergine on crostini, Italian mixed 
salami, artichokes and olives.

Antipasto Mediterraneo (for 2) £15.80
Deep fried calamari and whitebait, char grilled king 
prawns, artichokes and olives, smoked salmon rolled
with rocket and mascarpone cheese, seafood crostini, 
rocket and parmesan salad.

Primi
Funghi Ripieni V £6.20
Stuffed mushrooms filled with breadcrumbs, garlic,
white wine and parsley.
Funghi Salvatore V £6.50
Our famous garlic stuffed mushrooms topped 
with tomato and mozzarella and baked in the oven.

Calamari Fritti £6.90
Lightly fried squid served with tartar sauce and lemon
wedges.
Costolette di Maiale £6.90
Slow cooked pork ribs smothered in our own special sauce.
Prosciutto e Melone £6.90
Thinly sliced Parma ham wrapped around seasonal melon.
Pate della Chef £5.90
A delicious rich chicken liver paté made to the 
chef’s secret recipe. Served with toast and homemade relish.
Zuppa Del Giorno V £4.50
Homemade soup of the day.
Polpette Calabrese £6.50
Home made spicy meatballs in a tomato red wine sauce
served with homemade bread for dipping.
Caprino in Carrozza V £6.50
Goat’s cheese wrapped in filo pastry, deep fried 
and served hot with sweet chilli sauce.
Alette di Pollo Diavola £5.90
Chicken wings honey roasted with garlic, fresh rosemary,
paprika and chilli.
Gambaretti Piccanti £6.80
Prawns pan-fried with garlic, butter and chilli. 
Served with crostini.
Caprese V £5.90
Baby mozzarella and cherry tomatoes on a bed of
rocket salad, with a drizzle of balsamic.
Fegatini Piccanti £6.60
Pan-fried chicken livers with onions, chilli and white wine.
Served with crostini.
Cozze alla Calabrese £7.50
Mussels steamed with garlic, white wine, chilli 
and cherry tomatoes.
Brie alla Francese V £5.90 
Deep fried brie served with cranberry sauce.

Salmone Scozzese Con Gambaretti £7.50
Smoked Salmon and prawns on a bed of rocket
salad and served with marie rose sauce and lemon wedge

Le Pizza
All our pizza dough is freshly made every day with the
best Italian flour & extra virgin olive oil
Margherita V £7.50
Traditional Napolitana pizza with delicious tomato sauce, 
mozzarella and  fresh basil.

Quattro Stagioni £9.20
Prosciutto cotto ham, mushrooms, onions and peppers.

Capra Dolce £9.50
Goat’s cheese, red onions, duck & roast peppers.

Romana £8.60
Prosciutto cotto ham, mushrooms and oregano.

Ortolana V £8.80
Roast peppers, courgettes, aubergines, mushrooms and a 
touch of olive oil.

Mexicana £9.50
Fiery salami, chilli beef and a drizzle of chilli oil.

La Rustica £9.80
Margherita pizza base, topped with rocket, parma ham
and parmesan shavings once out of the oven.

Pescatore £9.30
Smoked salmon, tuna, prawns and a hint of garlic.

Calabrese £9.90
Spicy calabrese sausage d.o.p, hot soft nduja sausage, 
touch of chilli, red onions.

La Tonnara £8.90
Tuna and red onions.

Padrone £9.50
Chicken, roast peppers and red onions finished with 
a drizzle of olive oil.

Tropicale £8.90
Prosciutto cotto ham and pineapple.

Salvatore £9.50
A mouth-watering pizza with a touch of everything.

Calzone £9.90
Folded pizza, filled with mozzarella, our own tomato sauce 
and customer’s desired choice of 3 toppings.
Capriciosa £9.20
Ham, olives, artichoke and salami, with a drizzle of chilli.

Secondi
Filletto di Branzino £16.90
Pan-fried fillet of seabass served on fresh rocket with a light
cherry tomato, white wine and garlic sauce.

Salmone Donna Rosa £15.90
Fresh salmon fillet oven baked with prawns, white
wine and cream.

Salmone Fillet alla Griglia £15.90
Grilled salmon fillet served on a bed of mixed salad finished
with a drizzle of balsamic vinegar.

 All our pizzas have our own tomato sauce and mozzarella cheese.  Just
ask if you require something different. That’s what we are here for.

Le Paste

al Salmone Smoked salmon, onions, peas, tomato and £9.50
white wine sauce with a touch of cream.

Carbonara Italian bacon, cream, parmesan, egg yolk £9.20
and finished with milled cracked black pepper.

all’Arrabiata Spicy Italian sausage with onions and £9.20
tomato sauce.

Contadina Cooked with hot salami, mushrooms, tomato £9.20
and a touch of cream.

Matriciana One of the most loved pasta dishes, tossed £9.20
in bacon, onion, chilli, tomato and fresh herbs.

Scoglio King prawns, scallops, squid and mussels tossed in £12.50
garlic, white wine and a touch of chilli.

Bolognese A delicious bolognese sauce made to the £8.90 
chef’s secret recipe.

Gamba £9.50
Broccoli, crayfish, cherry tomatoes, olive oil,
garlic and chilli.

Linguine alle Vongole e Cozze £11.90
Fresh Mussels and Clams tossed with garlic, white white,
touch of chilli and parsley.

Your choice of the following pasta with any sauce below:
Linguine, Penne, Tagliatelle and Fusilli.
Gluten Free & Whole Wheat Pasta

Skinny French Fries V £3.00

Cipolle alla Francese V £2.50
French onion rings.

Pomodoro Cipolla E Basilico V £3.50
Vine tomato sliced with basil and topped with red onion, 
olive oil and pesto.

Rucola E Parmiggiano V £3.90
Rocket salad topped with parmesan shavings and
a balsamic reduction.

Insalata alla Greca V £4.90
Green leaf salad, roast peppers, feta cheese and black olives.

Insalata Mista O Verde  V £3 .50
Mixed salad or green salad, finished with a drizzle of
balsamic vinegar.

Contorni (side dishes)

All our main courses are served with potatoes and fresh vegetables of the season
All prices inclusive of VAT, No service charge.
Please note all gratuities are shared amongst the staff. 
(V) Vegetarian.   (N) Some meals may contain nuts.

Pollo Calabrese £14.50
Breast of chicken pan-fried with sweet peppers, mushrooms
and onions in red wine, fresh chilli and garlic.

Anatra all’ Orange £16.50
Duck breast cooked to your liking with Grand Marnier
and orange zest.

Beef Stroganoff £17.80
Cuts of beef pan-fried with mushrooms, onions, red wine, 
paprika and fresh cream, served with rice.

Medaglione di Filetto £19.50
Medallions of fillet in Maderia wine, Brandy mushrooms 
and a touch of cream.

Pollo Champagne £14.20
Chicken fillet oven baked with cherry tomatoes, basil, garlic,
a touch of cream and asparagus spears.

Pollo Stroganoff £14.50
Cuts of chicken pan-fried with mushrooms, onions, red wine, 
paprika and fresh cream served with rice.

Pollo al Dolcelatte £14.50
Tender breast of chicken cooked with mushrooms, cream,
white wine and Dolcelatte cheese.

Agnello al Barolo £17.50
Rump of lamb marinated in fresh mint and rosemary served
in a mushroom and Barolo wine sauce.

Insalata alla Cesare £11 .50
Green leaf salad, croutons, crispy bacon, anchovies, grilled 
chicken strips, parmesan shavings and caesar dressing.

Carne

Pesce

Plain                                                                                 £19.90

Diane                                                                                        £22.00
Onions, mushrooms, french mustard, red wine and a
touch of cream.

Con Gamberoni                                                                £22.00
With fresh king prawns, chilli and garlic.

Calabrese                                                                         £22.00
Sweet peppers, mushrooms and onions in a red wine, 
fresh chilli and tomato sauce.

Rossini                                                                             £22.00
Finished in a Madeira and red wine sauce with a touch of
tomato and a paté crostini.

Pepe Verde                                                                       £22.00
Green peppercorns, red wine, brandy and cream.

Formaggio                                                                        £22.00
White wine, dolcelatte cheese and cream.

Filetto Salvatore                                                               £22.00
8oz fillet steak, chargrilled & served with the chef’s secret sauce

Filetto alla Griglia
Char Grilled 8oz fillet steak served:

Fracosta alla Griglia
Char grilled 8oz sirloin steak served:
Plain £16.90
With any sauce as above £18.90

Al Forno (all served with fries)
Lasagna al Forno Layers of  pasta covered with bolognese sauce, £10.50
bechamel, tomato, mozzarella and topped with fresh parmesan.

Crespella Mexicana Fresh pancake filled with meats, peppers, £10.50
onions, mushrooms, chilli and a touch of tomato.

Cannelloni della Nonna Minced meats, spinach, £10.50
mozzarella, tomato and bechamel, oven baked.

Crespella di Pollo Fresh pancake filled with chicken, onions, £10.90
rosemary and bechamel topped with tomato and mozzarella
and finished in the oven.

Risotto Pollo e Funghi Chicken and mushroom risotto with £9.20
tomato, a touch of cream and a splash of white wine.

Agnolotti ai Crostacei Fresh large parcels of ravioli £9.90
filled with lobster cooked with prawns, cherry tomatoes, 
a touch of cream and chilli.

Risotto con Anatra e Funghi £9.80
Duck and mushroom risotto with white wine, tomato 
and a touch of cream.

Tortelloni Modena £9.20
Fresh Pasta filled with meat in a cream, ham and mushroom sauce.

Tortelloni Dolcelatte V £9.20
Fresh Pasta  filled with spinach and ricotta, finished in dolcelatte 
cheese and cream sauce.

Agnolotti con Asparagi V £9.90
Fresh large pasta parcels filled with asparagus, finished in a 
tomato sauce with a touch of cream and basil.

Please speak to a member of staff 
if you can’t see your favourite dish
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Table D’ hôte Menu
Primi (Starters)
Bruschetta Classica V
Tomato, garlic, basil & parmesan shavings.

Bruschetta Scozzese
Smoked salmon and mascarpone cheese.

Bruschetta Pesto V, N
With pesto genovese, tomato, garlic and basil.

Fegatini di Pollo
Pan-fried chicken livers with onions, chilli and 
white wine.

Funghi Ripieni V
Stuffed mushrooms filled with breadcrumbs, 
garlic, white wine and parsley.

Pate delIo Chef
Home-made pate served with toasted crostini.

Caprese con Arucola V
Cherry tomatoes and baby mozzarella on a bed of rocket
finished with a drizzle of balsamic vinegar.

Calamari Fritti
Lightly fried squid served with tartar sauce 
and lemon wedges.

Caprino in Carrozza V
Goats cheese wrapped in filo pastry, deep fried and
served with sweet chilli sauce.

Polpette Calabrese
Hand rolled meatballs cooked in a spicy tomato sauce.

Frittura di Bianchetti
Whitebait served with tartar sauce and lemon wedges.

Melone di Stagione V
Seasonal melon with fruits finished with a fruit coulis.

Alette Piccanti
Chicken wings, honey roasted with garlic, fresh rosemary 
and chilli.

Duck my Way
Traditional crispy duck spring rolls with hoi-sin sauce, 
spring onions and cucumber.

Tempura King Prawns
Served with sweet chilli sauce.

Polpette di Pesce
Homemade fishcakes.

Zuppa Del Giorno V
Homemade soup of the day.

Brie Due Sapori V
Deep fried brie with cranberry sauce.

Gambaretti Piccanti
Prawns pan fried in garlic, butter and chilli served
with toasted crostini.

BBQ Pork Ribs
Cooked with the Chef’s secret recipe.

Cozze Calabrese
Fresh mussels steamed with cherry tomatoes, garlic, 
white wine and chilli.

Greek Salad V
Green leaf salad, roast peppers, feta cheese and black 
olives.

Linguine Scoglio (£3.00 supplement)
King prawns, scallops, squid and mussels tossed in garlic, 
white wine and a touch of chilli.

Fusilli Al Salmone
Smoked salmon, onions, peas, touch of cream, tomato and
white wine sauce.

Cannelloni Della Nonna
Minced meats, spinach, mozzarella, tomato, bechamel and
baked in the oven.

Linguine Bolognese
Served with a delicious bolognese sauce.

Tortelloni Dorlcelatte V
Filled with spinach and ricotta, finished in dolcelatte 
cheese and cream sauce.

Linguine Carbonara 
Italian smoked bacon and egg cooked in parmesan cream sauce
finished with milled cracked black pepper.

Pennette All Arrabiata
Spicy Italian sausage with onions and tomato sauce.

Lasagna Al Forno
Layers of pasta covered with bolognese sauce, bechamel,
tomato and mozzarella.

Risotto Pollo Funghi
Arborio rice with chicken, mushrooms and a touch of tomato
and cream.

Tagliatelle Funghi  V
Mushrooms cooked with white wine, cream and a hint of garlic.

Fusilli alla Contadina
Cooked with hot salami, mushrooms, tomato and a touch of
cream.

Crespella di Pollo
Chicken pancake with onions, rosemary, bechamel, tomato &
mozzarella.

Pollo Champagne
Chicken fillet cooked with cherry tomatoes, asparagus, basil,
garlic and a touch of cream.

Medaglione Allo Stilton
Pork medallion cooked in a stilton sauce.

Salmone Donna Rosa
Salmon fillet cooked with prawns, white wine, tomato 
and cream.

Branzino di Sicilia
Seabass fillet served with cherry tomatoes, garlic and white
wine.

Salmone alIa Griglia
Grilled salmon fillet served on a bed of salad and finished
with a drizzle of olive oil and balsamic vinegar.

Pollo Stroganoff
Chicken pan fried with mushrooms, onion, red wine, paprika
and cream served with rice.

Crespella Mexicana
Fresh pancake filled with meats, peppers, onions, mushrooms, 
chilli, demiglace sauce and a touch of tomato.

Vegetali Allo Stroganoff V
Stir fried vegetables in stroganoff sauce.

   Insalata alla Cesare
Green leaf salad, croutons, crispy bacon, anchovies, grilled
chicken strips, parmesan shavings and caesar dressing.

Pollo Calabrese
Breast of chicken pan-fried with peppers, red onion’s,
mushrooms, red wine, garlic, chilli and tomato sauce.

Beef Stroganoff (£4.00 Supplement)
Cuts of beef pan-fried with mushrooms, onion, red wine,
paprika and fresh cream.

Bistecca al Ferri - Grilled Sirloin Steak (£5 Supplement)

Pizza Margherita V
Traditional Napolitana pizza with delicious tomato sauce,
mozzarella and oregano.

Pizza Tropicale
Ham and pineapple.

Pizza Mexicana
Spicy beef and salame.

Pizza Romana
Ham and mushroom.

Pizza Calabrese
Spicy salame and red onions.

Pizza Ortolana V
Roast peppers, courgette and aubergine.

Pizza Pescatore
Tuna and prawns our own tomato sauce, mozzarella and a hint
of garlic.

Secondi (Mains)

Main course plus starter or dessert
£13.90 or

£19.90 with 1/2 litre of house wine p/p
3 courses £17.90

offer available
Sunday to Thursday 12pm - 10pm

Friday & Saturday 12pm - 5.30pm
£13.90 or

£19.90 with 1/2 litre of house wine p/p
3 courses £17.90

after 5.30pm £16.90Sa lv a t ore ’s

Lunchtime, 
Enjoy any Pizza or Pasta

Monday to Saturday 
12 til 2pm for £6.50

You can also pop in for a Cappuccino, glass of
Prosecco or a Cocktail. 

We also have a large variety of Focaccia,  Wine
available and Enjoy the taste of Calabria

Whenever you see a group of people
together, eating, drinking and enjoying 
the moment. The good company, the

conversation, the music... 
That’s the essence of Salvatores.

Ristorante, 
Wine Bar, Cocktails

Chocolate Fudge Cake
Italian Profiteroles

Homemade Tiramisu
Homemade Panna cotta

Lemon Crunch Cheesecake
Coffee Renoir

Delicious Desserts

Olives
Garlic Bread
French Fries

Side Orders

Salvatore’s
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