


SALMONTINI

Overseen by co-owner and managing director Jason Bassili, who first helped in his father’s smokehouse at the age of four and has since worked in every sector of the

family business, the Pont Street restaurant has taken the Salmontini Le Resto concept and fine tuned it for London audiences.

Salmontini Le Resto is modern European and Japanese cuisine, we offer a comprehensive wine list, overseen by a team of experienced sommeliers, whilst our

mixologists have prepared a cocktail collection featuring a new take on classics together with house specialties.

The ground floor encompasses a casual and comfortable bar and lounge area together with a more formal space, complete with a Royal Dining Table for ten people. The
lower ground floor houses the stunning Private Dining Room, capable of seating up to 26 people, with warm amber columns and an incredible wine display. Equipped

with state-of-the art facilities, it is a unique space perfect for private or corporate events and intimate dinner parties.






THE DINING ROOM

The main dining room is divided into two sections, the front dining room, which houses the
Royal Table, and the main dining room, which accommodates our large round tables.
The two dining areas can be reserved separately, as semi private areas, and the Royal Table

can be requested for parties of 6 to 10 guests.

The dining room seats 90 people or 150 people standing



THE BAR

Salmontini has an extensive wine and cocktail list, put together by our Sommelier
and mixologists. We are proud to showcase the infusions, creations and classic

twists and encourage you to enjoy your drinks at the bar or in the lounge.



THE ONY X LOUNGE

The Onyx Lounge seats 40 people or 70 people standing. Hire the whole lounge for your function, enjoy a canape
and champagne reception before you meal, or simply enjoy a table. We have a DJ in the lounge most evenings

playing soft lounge beats.



THE TSUBAKI, THE PRIVATE DINING ROOM

¥

The Tsubaki room is extremely versatile

seating 30 people or perfect as a private dance area with your own bar.






MENU A

STARTERS
Fisherman’s soup
Salmon Tartare, fresh grapefruit, yuzu mayo

Avocado uramaki, seaweed caviar

MAINS
Char-grilled corn fed chicken, buttered baby vegetables, mash potatoes
Salmon herbs, Julienne vegetables

Tagliatelle Primavera

DESSERTS
Apple tart, vanilla ice cream
Mix berries mille feuille

Artisan ice cream

£45.00ph



MENU B

Fisherman’s Soup

~

STARTERS
Spicy crispy tuna & salmon salad
Breaded beef with trio of oriental spices

Beetroot salad, yoghurt & ricotta cream, cress salad

MAINS
Entrecote St Germain, triple cooked chips
Chilean seabass, crushed potatoes & samphire, beurre jus

Oven baked courgette mille feuille, mint béchamel

DESSERT
Tiramisu
Artesian Ice Cream

Chocolate fondant

£65.00ph



MENU C

Glass of Moet & Chandon on arrival

Canapés
Spicy tuna uramaki

Rock shrimp tempura, spicy mayo

STARTERS
Grilled asparagus & ricotta stiffed aubergine
Spicy crispy tuna & salmon salad

Crab meat salad

MAINS
35 day aged tenderloin fillet, dauphinoise potatoes
Wild mushroom gnocchi, shaved parmesan, truffle oil

Grilled tiger prawns, yuzu glaze

DESSERT
Mix berries mille feuille
Chocolate dome

Apple tart, vanilla ice cream

£85.00ph



MENU D

Glass of Moet & Chandon on arrival
Canapés
Salmon & Vegetable Maki rolls

Spicy crispy salmon & tuna salad

STARTERS
Sushi platter (Selection of Maki & Nigiri)
Lobster salad on toasted brioche
Slow cooked pork belly sweet garlic sauce, dried apple

~

Grilled tiger prawns, chilli & yuzu glaze

MAINS
Alaskan black cod miso marinated
Roasted rack of lamb with ratatouille cannelloni, rosemary sauce

Wild mushroom gnocchi, shaved parmesan, truffle oil

DESSERT

Mix berries mille feuille

Chocolate dome £100.00ph

Artesian Ice Cream



Canapés selections

4 types of the finest selection of our signature dishes comfortably enjoyed at

The Onyx Lounge complimented with a glass Moet & Chandon Champagne

Spicy Crispy Salmon Salad ( 1 piece ) £4

Spicy Crispy Tuna Salad (1 piece) £4

Lobster salad on toasted brioche (1 piece) £4

Beef carpaccio on crostini (2 piece) £5

Chicken slider, lettuce and tomatoes (v) £5

( 2 pieces )

Cheese gougers (v) ( 4 piece ) £4

Lamb croquette spicy mayo £6

( 2 pieces )

Mini vegetables quiche (v) ( 2 pieces ) £4

Stuffed cherry tomatoes, creamed cheese (v) £4

( 2 pieces )

Tuna and Tiger Prawns Nigiri (1 piece of each) £8

Crispy California, crab roll (4 pieces) £6

Salmon Koru Maki (4 pieces) £5

Spicy tuna Maki (4 pieces) £5

Vegetable Futomaki (3 pieces) £4

£30.00ph









