
To Begin
OYSTERS - natural with lemon & mignonette 5.50

each

PANE SASSO - signature house made bread, evoo & flaked salt 14

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

16

TUNA TARTARE (I) - charred lemon & citrus crema, cucumber, fermented chilli, chives, pasta fritta 28

ARANCINI - sugo, smoked mozzarella, parmesan, herb aioli 16
3pcs

ROASTED BEETROOT - macadamia cream, fried sage, vincotto & candied macadamia 20

Pasta
MAFALDINE - fennel sausage ragù, pecorino cream, tarragon pangrattato, parsley & lemon 39

PAPPARDELLE RAGÙ - wagyu beef cheek ragù & parmesan 38

CAPPELLETTI - burnt butter pumpkin cream, ricotta, macadamia crumble, sage, pecorino 36

Pizza

MARGHERITA - tomato, Byron Bay fior di latte & basil 26

DIAVOLA & CHILLI HONEY - tomato, Byron Bay fior di latte, spicy salami & house made chilli honey 28

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

29

MORTADELLA - mortadella, Byron Bay burrata, pistachio, basil & aged balsamic 30

SAUSAGE & EGGPLANT - tomato, Byron Bay fior di latte, sausage, fried eggplant,
ricotta salata & basil pesto

29

LA VEGANO - tomato, seasonal vegetables, black olives & vegan pesto 26

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

31

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

29

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

29

PORCHETTA - Byron Bay fior di latte, porchetta, fried sage, salsa verde & pecorino 30

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

29

RED BASE

WHITE BASE

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
SIRLOIN ALLA BRACE - 250g charcoal-grilled sirloin, fries & wagyu fat bordelaise sauce 49

CHICKEN COTOLETTA - crumbed chicken breast, sugo, fennel & pecorino salad, lemon 44

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

15

SHOESTRING FRIES - cacio e pepe & aioli 14

Dolci & Drinks
SASSOMISÙ - house made tiramisù, marsala and cocoa nibs 16

SASSO’S CANNOLI - whipped ricotta, chocolate, pistachio & orange zest 10

Amaro

Cocktails

AMARO MONTENEGRO - served over ice, orange slice 9

AVERNA (SICILY) - served over ice, orange slice 9

FERNET BRANCA (MILANO) - served straight up 9

AFFOGATO - st remio espresso, vanilla gelato, frangelico 16

ESPRESSO MARTINI - vodka, coffee liqueur, coffee 19

Primo Giro

APEROL SPRITZ - Aperol · Prosecco · Soda	                                                                 17       30    55

NEGRONI - Gin · Campari .  Sweet Vermouth 	         	                                           19          

PROSECCO (120ML) - King Valley                        			    	               13          

PINOT GRIGIO - King Valley                                 			              13       20       40   80

CABERNET MERLOT  - King Valley                       			              13       20       40   80

 Glass     500ml    1L

150ml     250ml     500ml    1L



SASSO

GAME DAY MENU


