
Antipasto Toscana £12.00                                
Selection of meats, pecorino cheese, a bruschetta topped with 
chicken liver pate & another with tomatoes & garlic, olives.              

Pate £5.45                                                             
Homemade duck liver pâté with an orange crème caramel 

topping, served with freshly toasted brioche bread.

Insalata di Cesare £6.95                                       
A Sasso style marinated, grilled Chicken Caesar salad with 

avocado, Parmesan shavings in a garlic cream dressing.

Crab Cakes £6.00                                      
Homemade crab cakes made with ginger, basil & sun blush 

tomato served with a sweet caramelized lemon & garlic sauce.

Aubergine Parmigiana £6.50                                             
Fried, sliced aubergine layered with tomato                      

sauce, mozzarella and parmesan.

Vitello Tonnato £5.50                                                      
A classic Northern Italian cold starter:                               

thinly slice rose veal in tuna mayonnaise.

Carpaccio di pesce spade £8.95                                      
Smoked sword fish carpaccio served with orange,               
fennel and olive salad and ‘Salmoriglio’ salsa.

Gamberoni gratinati £9.50                              
Crevettes au gratin with breadcrumbs, herbs and lemon    
served with a yoghurt and Mediterranean herbs sauce.

Our pickup and delivery takeaway service operates 
Thursday, Friday & Saturday 4.30-8.30pm. You can        

place orders for our takeaway from Tuesday to Friday          
by telephoning on 01423 508838 between 5-8pm              

and on Saturday between 2-8pm.

There is a safe pickup option or delivery. Delivery is only on 
orders of £35 or more & delivered free within a 5 mile radius.

TAKEAWAY
MENU!

BUON
APPETITO!

STARTERS PASTAS

MAINS

Cheese £5.95                                                   
Selection of European cheeses with crackers, grapes & celery.

DESSERTS
Lemon Tart £4.50                                            
Homemade lemon tart       

with berry sauce.

Tiramisu £4.50                                                     
The Italian classic dessert 

made with coffee, fresh cream, 
mascarpone and amaretto.

Chocolate Tart £4.95                                  
Chocolate tart with         

salted caramel sauce          
and fresh strawberries.

Apple Tart £4.50                                                
Apple tart served with       

toffee sauce.

All dishes are subject to availability. N.B Please advise us of any food allergies. 

SIDES
Mashed potato £2.50

Broccoli £2.50 Tomato & red onion salad £2.50
Chunky chips £2.95

Rocket & parmesan salad £2.95

Chicken Prosciutto Asparagus £12.00             
Fresh english corn fed Chicken breast stuffed with         
prosciutto and asparagus on an onion and Muscat           

velouté served with grilled polenta.

Petto di anatra al Pepe verde £14.00                           
Duck breast with cream of green peppercorns                        

and shallots served with steam broccoli.

Beef fillet (8oz) medium only £18.95              
Local hand fed beef fillet served with creamy wild   

mushrooms, beef jus, fois gras & Fondant potatoes.

Filetto di Branzino con salsa Marinara £13.95       
Seabass fillet with prawns and calamari in white                
wine with cherry tomatoes and mashed potatoes.

Stinco di agnello £16.95                                          
‘Slow cooked lamb shank with balsamic and mint, served     

with roast potatoes, rosemary, garlic and sea salt.

Coda di rospo £18.50                                                 
Fresh monkfish wrapped in Parma ham, served with a creamy 
wild mushroom and saffron sauce on fresh English asparagus.

La griglia di pesce (for 2 people) £35.00                       
3 types of fresh fish grilled and served with fries,                 

mixed salad and Sasso’s salsa verde.

Tagliatelle Bolognese £9.50                            
Fresh pasta ribbons in a rich meat and tomato ragu.

Tortellini £12.00                                                      
Our famous homemade Tortellini pasta parcels filled with 

parma ham, parmesan and mortadella served in a parmesan 
and truffle fondue sauce with crispy bacon and asparagus.

Strozzapreti con ragú Toscano £14.00                                  
Pasta twists in a Tuscan wild Boar & pecorino cheese ragú.

Lasagne Petroniane £12.00                      
Traditional Bolognese homemade pasta Lasagne filled with rich 

meat ragú, bechamel sauce with parmesan cheese & nutmeg.

Lobster Ravioli £15.00                               
Homemade ravioli filled with fresh lobster, courgettes              

& shallots with tarragon in a homemade lobster bisque.

Tortelloni Arrabbiata £12.00                                              
Pasta parcels filled with ricotta & asparagus in a spicy tomato sauce.

Maccheroncini £15.00                                               
Small pasta tubes in a duck, Italian sausage & porcini mushroom ragu.

Cannelloni con ragu £15.00                          
Cannelloni filled with veal ragu, buffalo mozzarella, and 
ricotta, served au gratin in tomato sauce with basil pesto.

Spaghetti all’aragosta £23.50                                               
Fresh thick spaghetti ‘al torchio’ served with half                     
a fresh lobster, white crabmeat and tomato sauce.



TAKEAWAY
DRINKS!

ALLA TUA
SALUTE!

WHITE WINE RED WINE
House white £8.25                                               
Easy drinking trebbiano. 

Pinot grigio £9.50                                                             
Elegant, fresh and                                                                
perfect with fish.

Orvieto £9.95                                                             
Nice nose with pleasant fruity aromas                                         
of peaches and apricots. On the palate                                             

it is soft, fresh with a mineral finish                                         
and fruity aftertaste.

Sauvignon £10.50                                           
Smooth sauvignon with notes                                                   

of peach and exotic fruits.

Frascati £11.15                                                       
Fresh, lively nose with notes of grapes                                    

and nuts; delicate, well-balanced palate                                 
with a good persistent finish.

Pecorino £15.20                                                    
Ripe, heady aromas of white blossoms,                                    

yellow apple and peach give a rich,                                    
textural palate.

Verdicchio £16.50                                                
Great fruit with energizing                                                 

mineral notes.

Olivier Le Flaive ‘Les Setilles’ £28.00                   
A delicate golden colour Bourgogne                                         

with notes of round dry fruits                                                 
and attractive legs.

Trebbiano Masciarelli,                                    
Marina Cvetic £35.00                                               

A 22 month aged Trebbiano in new oak.                                       
A rich, honeyed white redolent of ripe pears                                

and plums with a ginger spice finish!

House red  £8.25                                                 
Easy drinking Sangiovese.

Morellino di Scansano DOCG                   
Spiaggiole £21.00                                                      

A fantastic Tuscan red made with Cabernet                  
Sauvignon and Merlot. An intense ruby                                     

red colour with a fruity nose and                                             
hints of wild berries.

Pinot Nero Soligo £14.00                                                      
A beautifully soft easy drinking red,                                    

perfect with pasta.

Merlot £14.00                                               
Balanced luscious fruit with                                                        

a medium body.

Primitivo Riserva Fatalone £18.50               
Exotically rish. Has a lovely nose with black                   
cherries and plum. Balanced and smooth.

Ripassa Valpolicella DOC                             
superior Zenato £23.50                                                                        

A fabulous baby Amarone!

Barolo £28.00                                                        
A stunning Barolo from                                                 

Piedmont, soft and elegant.

Montepulciano D’Abruzzo                        
Masciarelli, Marina Cvetic £29.00                                                             

A fantastic red wine with excellent balance, deep,                   
dark, brooding black fruits, earthy, notes of truffle                   

with ripe tannins and perfect acidity.

All items subject to availability.

Prosecco £12.00                                                       
A serious example of a Prosecco, great perlage,                

biscuity flavours and a fruity finish.

PROSECCO

Champagne £22.00                                                       
The Queen of sparklings - you can never                                  

go wrong with champagne!

CHAMPAGNE

Ferrari Brut NV £25.00

BRUT

Peroni 330ml £2.50                                                       
Italian lager.

Moretti Tuscany 500ml £3.50                        
Moretti’s Artesan beer.

BEERS
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