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20 Begin

OYSTERS - natural with lemon

GARLIC & CHEESE PANE SASSO - signature house made bread, confit garlic, Byron Bay mozzarella, oregano,
chilli flakes, evoo & flaked salt

Bacta

MAFALDINE - fennel sausage ragu, pecorino cream, tarragon pangrattato, parsley & lemon

_______________________________________________________________________________________________________________________________

Bremiom Doste

i RIGATONI ALLA VODKA (M) - vine tomato, vodka, chilli, garlic, cream & parmesan
E MORETON BAY BUG +$10

_______________________________________________________________________________________________________________________________

CAPPELLETTI - burnt butter pumpkin cream, ricotta, macadamia crumble, sage, pecorino

Bizza

RED BASE

MARGHERITA - tomato, Byron Bay fior di latte & basil

CAPRICCIOSA CLASSICA -tomato, Byron Bay fior di latte, mushrooms, black olives,
artichokes & smoked ham

WHITE BASE

SALSICCIA & PATATE - Byron Bay fior di latte, roasted potatoes, sausage, grana, garlic oil & rosemary

PROSCIUTTO & GORGONZOLA - Byron Bay fior di latte, gorgonzola, artichokes,
prosciutto di Parma & semi-dried tomato

FUNGHI TARTUFATI- Byron Bay fior di latte, portobello, porcini mushrooms, truffle paste,
shaved parmesan & parsley

ADD ONS : GF base (not recommended for coeliac) +6, Mozzarella di Bufala +11, Byron Bay Burrata +15,
Prosciutto di Parma +9, Prawns +9, Porcini Mushrooms +7

Mains

CHICKEN COTOLETTA - crumbed chicken breast, sugo, fennel & pecorino salad, lemon

__________________________________________________________________________________________________________________________________

__________________________________________________________________________________________________________________________________

On e Side

SASSO LEAF SALAD - baby cos, radicchio, witlof, walnuts, chives, white balsamic,
orange & palm sugar vinaigrette

ORIGIN KEY:

A - Australian - Seafood is wholly derived or harvested in Australia

| - Imported - Seafood is grown, harvested, or produced overseas

M - Mixed Origin -The dish contains a combination of both Australian and imported seafood



slgio

FEED ME - 69pp

ARANCINI - sugo, smoked mozzarella, parmesan, herb aioli

CHICKEN COTOLETTA - crumbed chicken breast, sugo, fennel & pecorino salad, lemon

SASSO’S CANNOLI - whipped ricotta, chocolate, pistachio & orange zest

FEAST ME - 89pp

OYSTERS - natural with lemon

Byime Eire

PROSECCO (120ML) - King Valley 14
150ml 250m| 500ml 1L
PINOT GRIGIO - King Valley 14 25 45 80
CABERNET MERLOT - King Valley 14 25 45 80
Glass 500ml 1L
APEROL SPRITZ - Aperol - Prosecco - Soda 18 35 60

NEGRONI - Gin - Campari. SweetVermouth 22

polal & Byinks

SASSOMISU - house made tiramist, marsala and cocoa nibs 18
'SASSO'S CANNOLI- whipped ricotta, chocolate, pistachio & orange zest 1
' TORTA DI CREMA - baked vanilla custard tart, fig & mascarpone gelato, caramelized white chocolate 10
'CROSTATA DI LAMPONI - raspberry tartlet, white chocolate & raspberry gelato, burnt honey & wild berry jam 19

Celatt Bnd Sorbeatl Selection

$12 for 2 scoops

AMARETTO GELATO

AMARO MONTENEGRO - served over ice, orange slice 10
AVERNA (SICILY) - served over ice, orange slice 10
FERNET BRANCA (MILANO) - served straight up 10

Gock(le

AFFOGATO - st remio espresso, vanilla gelato, frangelico 18
ESPRESSO MARTINI - vodka, coffee liqueur, coffee 20
e . £ -9 =~ -— - - - = - = = = = — 117
| Meekly Specials |
| TUESDAY -PIZZA NIGHT |

ANY PIZZA FOR $26
WEDNESDAY - STEAK NIGHT

| 220G SIRLOIN STEAK & FRITES FOR $26 |

| THURSDAY - PORCHETTA NIGHT |
$26
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