20 Begin Xains

OYSTERS - natural with lemon & mignonette . SIRLOIN ALLA BRACE - 2509 charcoal-grilled sirloin, fries & wagyu fat bordelaise sauce

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

O The Side

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

Polcf & Brinks

SASSOMISU - house made tiramisu, marsala and cocoa nibs

RED BASE

MARGHERITA - tomato, Byron Bay fior di latte & basil

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

SAUSAGE & EGGPLANT - tomato, Byron Bay fior di latte, sausage, fried eggplant, AMARO MONTENEGRO - served over ice, orange slice
ricotta salata & basil pesto

MARE & MONTI (I) - tomato, chilli, garlic, Byron Bay fior di latte, prawns, porcini mushrooms,
pancetta & parsley

WHITE BASE

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

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

AFFOGATO - st remio espresso, vanilla gelato, frangelico

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 PROSECCO (120ML) - King Valley

150ml 250ml  500ml 1L

PINOT GRIGIO - King Valley 13 20 40 80

DOS:O CABERNET MERLOT - King Valley 13 20 40 80

MAFALDINE - fennel sausage ragu, pecorino cream, tarragon pangrattato, parsley & lemon Glass 500ml 1L
APEROL SPRITZ - Aperol - Prosecco - Soda 17 30 55

NEGRONI - Gin - Campari. SweetVermouth
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