
Sasse’s Dinner Menu 
*Salads & Starters* 

Greek Salad   Large $12 or Medium $8  
Caesar Salad   Large $12 or Medium $8 

Mesclun & Gorgonzola Salad   Large $12 or Medium $8 
 Tomato & Homemade Mozzarella Salad   Large $12 or Medium $8 

Roasted Portabella Salad Topped w/ Bacon $13 
Mussels Marinara or White Wine $13 

Escargot Nizza $13 

*Dinner Entrees* 
Five Cheese Eggplant Parmigiana $20  
Chicken Sorrentino w/ Side of Pasta $19 

Rigatoni w/ Italian Sausage, Crushed Tomatoes, and Garlic $18  
Sautéed Chicken Livers w/ Mushrooms, Tomatoes, Onions over Pasta $18 

Slow Braised Short Ribs w/ Mashed Potatoes $20 
Sautéed Veal Liver w/Onions or Sweet and Sour Italian Style $21 

Sautéed Veal Scaloppini w/ Prosciutto, Sun Dried Tomatoes and Fresh Sage $22 
Sautéed Veal Piccata or Veal Marsala w/ Potatoes $22 

Half Rack of Lamb Parmesan and Horseradish Crusted w/ Demi $22 
Seared Veal Chop topped w/ Crispy Pancetta and Fontina Cheese $28 

Butcher Block Braised Osso Buco w/ Risotto Milanese $28 
Seared NY Strip Steak w/ Roasted Garlic Demi $28 

Braised Lamb Shank w/ Italian Sausage and Lintels w/ Polenta $24  
Braised Pork Shank w/ Mushrooms and Prosciutto $21  

Baked Black Grouper Scampi Style w/ Italian Bread Crumbs $22 
Zuppa DiPesce w/ Triple Tail, Shrimp, Clams, Mussels and Calamari over Pasta $22 

Salmon Topped w/ Horseradish Parmesan Crust $20 
Shrimp Risotto w/ Sun Dried Tomatoes and Parmesan Cheese $23 

Seared Sesame Sashimi Tuna w/ Sweet Thai Chile Glaze $22 

*Desserts* 
Death by Chocolate Mousse $6 
Crème Brulee of the Day $6 
Flourless Chocolate Cake $6 
Ricotta Cheese Cake $6 

Hot Apple Crisp w/ Vanilla Bean Ice $6 


