
Bruschetta Sasso Toscana                                           
Tuscan bread bruschetta served with 
mixed olives, marinated tomatoes, 

Tuscan liver pate and roasted garlic.                                                                
£5.95

Add Italian cured meat.                                                  
£3.50

 
Tagliere Sasso (for 2 people)                                             

A selection of Italian cured meats, 
cheeses, bruschetta bread, and 

marinated vegetables.                              
£16.95

 
Pate creme caramel with orange compote                                  

Homemade duck liver pâté with an 
orange crème caramel topping, served 

with freshly toasted brioche bread.                                                                        
£7.25

 
Crostino con funghi trifolati                                  

Poached Italian egg au gratin served                         
on bruschetta and sautéed garlic 

mushrooms in a basil hollandaise sauce.                                                                     
£7.50

Parmigiana Sasso                                                         
Fried, sliced aubergine layered         
with tomato sauce, mozzarella          

and parmesan.
 £7.80

 
Crocchette di granchio                                         

Homemade crab cakes made with 
ginger, basil and sun blush tomato, 
and served with a sweet caramelized 

lemon and garlic sauce.                                                
£7.95

Panzanella Toscana                                                 
Tuscan marinated bread salad         

with fresh bufala mozzarella and 
caramelised balsamic vinegar.                               

£8.00

Vitello tonnato ‘Sasso’                                                 
Slow cooked rose veal                       

with Piedmont tuna and               
mayonnaise sauce.                                                          

£8.50

 
Insalata di mare Sasso Estate                                  
Summer Mixed seafood salad: 

calamari, tiger prawns, scallops,  
cherry tomatoes, red onion and      

fresh peach with a spicy dressing.                                                                  
£ 9.50

 
Stracetti di manzo                                                       

Pieces of beef fillet sautéed              
with rosemary and served with        
rocket leaves and parmesan.                                            

£9.50

 
Cappesante con crema di Tartufo                                 
Fresh grilled king scallops on a    
cream of potato and black truffle 

topped with crispy spëck.                                     
£12.50

Tortelloni agli asparagi                                               
Fresh pasta parcels filled with      

ricotta and asparagus in a basil pesto 
and marinated tomato sauce.                      

Small £9.50. Main £.13.50

 
Tagliatelle ‘30 Rossi’ con                 

ragu bolognese                                        
Silky ‘30 yolk’ pasta ribbons                  

in a rich meat and tomato ragù.                                                                            
Small £10.50. Main £13.95

 
Tortellini al prosciutto                                                     

Our famous homemade Tortellini   
pasta parcels filled with parma ham, 

parmesan and mortadella in a 
parmesan and truffle fondue sauce     
with crispy bacon and asparagus.                                                                           

Small £11.95. Main £14.95

Taglioline con gamberi                                                            
Pasta ribbons with prawns, grilled 

peppers, sweet chorizo and               
cream of saffron.                                           

Small £12.95. Main £15.95

 
Ravioli Di funghi porcini                                           

Fresh pasta parcels filled with porcini 
mushrooms in a wild boar meat ragù.                                                    

Small £12.95. Main £15.95

 
Risotto dello chef                                                             

The Chef ’s special risotto.                                                  
Small £13.50. Main £16.50

Primi Pasta &Risotto

Antipasti Starters 

Lasagne Petroniane                                              
Traditional Bolognese spinach   

lasagne filled with a rich meat ragù.                              
£16.00

 
Tortelloni cappesante e gamberi                         
Homemade pasta parcels filled          

with tiger prawns and queen scallops 
served in a creamy wild mushroom   

and truffle sauce.                                                                  
Small £13.50. Main £16.50

 
Ravioli aragosta                                                   

Homemade ravioli filled with            
fresh lobster, courgettes and           
shallots with tarragon in a            
homemade lobster bisque.                                                                     

Small £13.95. Main £16.95



Pollo con asparagi                        
Fresh English corn fed chicken breast 
stuffed with prosciutto and asparagus 

on an onion and Muscat velouté   
served with grilled polenta.                          

£14.95

 
Petto di anatra con salsa                      

de pepe verde                                
Slow cooked duck breast served              
in a cream of green peppercorn         

and Dijon mustard sauce.                              
£15.95

 

Merluzzo con salsa al limone            
Cod fillet in a lemon sauce on a pea 

and asparagus risotto.                        
£16.95

 
Filetto di branzino con salsa pescatora  

Seabass with mixed seafood, cherry 
tomatoes, basil and a white wine sauce 

with vegetables au gratin.               
£17.50

Filetto di coda di rospo con       
prosciutto e rosmarino                               

Monkfish fillet in parma ham and 
rosemary in a saffron and wild 

mushroom sauce.                                    
£18.50

Scottadito di Agnello                      
Local lamb cutlets, marinated with 

lemon and garlic and grilled, served 
with roasted potatoes and fried 

artichokes.                                       
£19.50

Filetto di manzo con funghi selvatici 
Beef fillet served in a sauce                 

of wild mushrooms with flavours          
of chicken liver pate served with 

fondant potatoes.                                         
£25.95

Patatine fritte                                  
Maris Piper Chunky chips                 

£3.95

Zucchine fritte                                 
Fried courgette

£3.95

Olive miste
Olives
£3.95

Insalata di rucola                                   
Rocket salad

£3.95

Insalata mista                                 
Mixed salad

£3.50

Insalata di pomodoro                 
Tomato & red onion salad             

£3.95

Broccoli all’aglio                      
Broccoli steamed with garlic & chili

£3.75

Verdure alla griglia                        
Grilled vegetables

£3.95

Contorni Sides

Gelato misto                                  
Italian ice cream,                        

choose three flavours.                                          
£5.95

 
Torta limone                                 

Lemon tart with lemon                     
sorbet and fruits of the                     

forest sauce.                                       
£6.95

 

Panna cotta                                      
The famous Italian                       

‘cooked cream’                                            
£6.95

 
Semifreddo                                          

A home made ice                            
cream dessert.                                    

£6.95

Torta cioccolato
Chocolate tart.                                  

£6.95

Tiramisu                                          
£6.95

Formaggi misti
Mixed cheeses.

£8.50

 

Dolci Desserts

Secondi Mains
Vitello tonnato ‘Sasso’                                                 
Slow cooked rose veal                       

with Piedmont tuna and               
mayonnaise sauce.                                                          

£8.50

 
Insalata di mare Sasso Estate                                  
Summer Mixed seafood salad: 

calamari, tiger prawns, scallops,  
cherry tomatoes, red onion and      

fresh peach with a spicy dressing.                                                                  
£ 9.50

 
Stracetti di manzo                                                       

Pieces of beef fillet sautéed              
with rosemary and served with        
rocket leaves and parmesan.                                            

£9.50

 
Cappesante con crema di Tartufo                                 
Fresh grilled king scallops on a    
cream of potato and black truffle 

topped with crispy spëck.                                     
£12.50

Lasagne Petroniane                                              
Traditional Bolognese spinach   

lasagne filled with a rich meat ragù.                              
£16.00

 
Tortelloni cappesante e gamberi                         
Homemade pasta parcels filled          

with tiger prawns and queen scallops 
served in a creamy wild mushroom   

and truffle sauce.                                                                  
Small £13.50. Main £16.50

 
Ravioli aragosta                                                   

Homemade ravioli filled with            
fresh lobster, courgettes and           
shallots with tarragon in a            
homemade lobster bisque.                                                                     

Small £13.95. Main £16.95


