
Mercanti Salad          $10 
green salad, tomatoes, orange segments, 
radicchio, fennel in a white balsamic 
dressing

Rucola e Tonno          $12  
arugula salad mixed with tuna, corn, red 
onion and tomatoes in an olive oil 
dressing

Caprese           $14  
a classic salad of �or di latte, sliced 
tomato, arugula, basil and olive oil

Mozzarella Di Bufala          $19
bufala mozzarella with thinly sliced
prosciutto di Parma and tomatoes

Bocconcini di Pizza           $2  each  
mini stu�ed pizza rolls, �lled with �or 
di latte, ricotta, hot soppressata, and 
prosciutto cotto (Min 4/order)

Calamari alla Marinara  $15
fresh calamari and cherry tomatoes 
sauteed in white wine, garlic, and 
fragrant olive oil

Mozzarelline Fritte                 $6 
breaded mini mozzarella balls,
5 per order

Potato Crocché            $6
crispy breaded mashed potato cakes 
stu�ed with mozzarella and parmigiano

Arancino di Riso            $8
risotto balls stu�ed with mozzarella, 
parmigiano, peas and ground beef

Frittura di Pesce            $16
shrimp and calamari dusted in special
seasoning and fried to perfection

Olive Marinate   $8  
marinated olives sauteed with onions and
peppers - served warm

Patatine Fritte            $5  
fresh golden fries, hand cut to 
order

Pizza Fritta            $10
fried pizza dough topped with tomato 
sauce and parmigiano 

Friarielli e Salsiccia           $12/$16 
rapini and sausage sauteed in olive oil
and garlic   

rapini / with sausage

Zuppa del Giorno            $7
ask your server about our delicious 
soup of the day

Antipasto all’Italiana           $20/$30
mixed charcuterie, cheese, mixed olives and 
pickled veg, served with homemade 
artisan bread 
(perfect for sharing)

small/large

Did you know that our restaurant is named after the medieval street in Salerno, Via dei Mercanti?
Most of the antipasti above are sold by street vendors in Napoli & Salerno. If you get a chance to walk down Salerno’s  
Via dei Mercanti, make sure to sample some street food, Italian style!
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Antipasto Vegetariano     $20/$30
mixed vegetables with a vinaigrette dip, ricotta
cheese topped with honey and walnuts, 
bruschetta, served with homemade 
artisan bread 
(perfect for sharing)

small/large

Parmigiana di Melanzane $14
battered layers of eggplant baked in tomato 
sauce with parmigiano

U’  Cuoppo     $10
a fritto misto including: Arancino, Crocché,
Polpetta di Melenzane, Mozzareline
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Lasagna   $18
layers of fresh pasta baked with ground beef, 
besciamel, �or di latte and tomato sauce

Fagottino di Parma   $18
house made trecce, cream sauce, 
wrapped in prosciutto di Parma

Pasta del Giorno    
ask your server about our delicious 
pasta of the day

Pappardelle ai Funghi   $21
delicate pasta ribbons with mixed 
mushroom, asparagus and walnuts

Ravioli    $20
delicate pasta pillows stu�ed with ricotta 
and spinach in a fresh tomato, basil 
sauce

Rigatoni allo Scarpariello $20
hearty tube shaped pasta in a sauce of cherry
tomato, basil, chili �akes and grana padano

Rigatoni alla Siciliana  $20
hearty tube shaped pasta with cherry
tomatoes, eggplant and smoked mozzarella

Linguine Allo Scoglio   $22
linguine with a bounty of clams, mussels, 
calamari, shrimp and cherry tomatoes 

served daily until 5pm

all sandwiches are served on a 
homemade artisan bun made 
fresh to order and with a side

 mercanti salad

$16

The entrees above are served with seasonal vegetables.
Choose from the following sauces:  

marsala wine sauce porcini mushroom  saucelemon butter sauce

Did you know that all our artisan bread, pasta and desserts are made fresh 
in house using recipes past down from generations? Thanks Nonna!

Chicken Scaloppine $19
tender chicken cutlets lightly seasoned 
and sauteed in the sauce of your choice. 

Veal Scaloppine $19
tender veal cutlets lightly seasoned 
and sauteed in the sauce of your choice. 

P R I M I         P A N I N Ie

S E C O N D I

P A N I N I

Interessante

Organic gluten free pasta 
is available, $4 extra

Trecce alla Contadina  $20
spiral pasta with mixed vegetables, goat 
cheese, grilled chicken in aglio e olio

Pasta al Pomodoro   $15
rigatoni or linguine in a fresh tomato
and basil sauce

Pasta alla Bolognese   $19
rigatoni or linguine in a slow cooked
tomato meat sauce

Porchetta
traditional slow roasted pork sauteed in
white wine, tomatoes and topped 
with arugula 

Polpette
succulent homemade meatballs 
smothered in tomato sauce

Pollo
oven roasted chicken sauteed in white
wine, tomatoes and topped with arugula

Prosciutto 
savoury prosciutto di Parma with �or di
latte, tomatoes and arugula
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Margherita              $13
�or di latte, basil

Napoletana              $13
black olives, cherry tomatoes,
anchovies, capers, oregano

with tomato sauce

Did you know that while growing up, owner Romolo Salvati, was faced with the di�cult decision 
of whether to pursue a professional soccer career or become a professional pizzaiolo? Lucky for us,
his passion for pizza prevailed!

with olive oil

Marinara                  $10
oregano, garlic

Patate e Salsiccia         $17
�or di latte, potatoes, sausage

Pesto e Pomodorini      $16
�or di latte, basil pesto, cherry 
tomatoes

Salsiccia e Friarielli      $19
�or di latte, rapini, sausage

Patate e Pancetta        $17
�or di latte, potatoes, Italian 
cured bacon, black pepper

Margheritona               $19
�or di latte, grana padano, 
prosciutto di Parma

Pollo                $18
�or di latte, goat cheese, chicken, 
mushrooms, roasted red peppers

Diavola                $18
�or di latte, porchetta, roasted 
red peppers, hot chili peppers

Romolo’s Pizza              $18
half tomato sauce, half olive oil, 
�or di latte, prosciutto cotto, 
mixed mushrooms

Vegetariana                   $18
�or di latte, oregano, roasted red 
peppers, zucchini, eggplants, 
mixed mushrooms

Pizza Bambino                 $16
�or di latte, pepperoni, 
french fries

Traditrice                  $17
�or di latte, hot soppressata, 
hot chili pepper

Scarpariello                  $19
grana padano, garlic, hot chili 
pepper, black pepper

Ciambella Ripiena      $19
pizza margherita with stu�ed
crust of hot soppressata, 
ricotta, black pepper

Capricciosa              $17
�or di latte, prosciutto cotto, 
mushrooms, black olives

Calzone              $16
bufala ricotta, �or di latte, 
hot soppressata

Funghi               $16
�or di latte, sliced
mushrooms

Quattro Stagioni             $19
�or di latte, artichokes, sundried 
tomatoes, muhsrooms, 
prosciutto di Parma

Via Mercanti                  $20
two layer pizza - ricotta, 
prosciutto cotto, mixed
mushrooms, hot soppressata,  
topped by our famous margherita!

Crudo e Rucola            $19
�or di latte, cherry tomatoes, 
prosciutto di Parma, arugula

Quattro Formaggi       $19
�or di latte, ricotta, 
grana padano, gorgonzola

Cannolo Siciliano        $7

Seasonal Artisan            $7
Gelato 
ask your server about the 
current selection of �avours

Crème Brulée                 $8

Crostata alla Nutella      $10

Panna Cotta              $8

Pizza alla Nutella         $12

Ricotta e Pera               $12
 nonna’s Italian cheesecake

Tiramisu                          $8

Dolce Caprese              $8
(gluten free)
a traditional chocolate almond
tort from the island of Capri

B I A N C H E
P I Z Z E

D O L C I

R O S S E

Interessante

Ravello               $19
�or di latte, speck, green onion, 
mixed mushrooms


