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Old Fashioned  Jim Beam Rye, bitters, orange peel, amarena cherry ........................... 15 
White Chocolate  Godiva white, Svedka vanilla vodka, Frangelico, Amarena cherries .......... 14 
“Perfect Ten” Martini  Tanqueray Ten, Sweet and Dry Vermouth ................................ 14 
Oxley “Cold Distilled” Gin  on ice with grapefruit peel  .............................................. 16 
Count Negroni Cocktail  equal parts Gin, Campari and Vya sweet vermouth .............. 15 

Pear & Rosemary Cocktail  Clear Creek pear brandy, Canton Ginger .......................... 15 

Blood Orange Margarita  Patron Silver, Solerno, blood orange and lime ..................... 15   

Sassi-Tini  Ultimat vodka, house made bleu cheese stuffed olives .............................. 16 

Sassi Sangria  House made red wine Sangria with fresh fruit ...................................... 12  

Knob Creek Manhattan  9 yr aged Bourbon, Vya sweet vermouth, orange bitters  ...... 15  

Limoncello Martini  House made limoncello, fresh lemonade and a sugar rim ............ 12  

Limoncello Mojito  House made limoncello, fresh mint  ............................................. 12 

Pomegranate Martini  Grey Goose vodka, pomegranate juice, sugar rim   .................. 12 

Pom-A-Rita  Patron Silver, fresh sweet and sour, Cointreau, pomegranate   ............... 14 

Bellini  Sassi Prosecco, peach puree ............................................................................ 12 

BEER 6 
  Draft:  Stella Artois, Peroni 
  Bottles:  Amstel Light, Heineken, Anchor Steam, Buckler na 

APERITIVI ~ COCKTAILS 

WINES BY THE GLASS, 6 OZ 

Champagne Brut nv, Piper - Heidseick 187 ml ........................... 17                                      
Prosecco, Caposaldo nv…. ...................................... ……..10/39 btl                                               
Moscato D'Asti, Paolo Saracco 2010 ............................... 10/39 btl                                                 
 
Arneis, Vietti 2009 ......................................................... 12/45 btl 
Falanghina, Terradora di Paolo 2010 .............................. 12/45 btl 
Sauvignon Blanc Cero, Venica 2010  ............................... 13/49 btl 
                                  
Chianti Classico, Le Bocce, Stefano Farina 2009 .............. 13/49 btl 
Non Confunditur Cab/Merlot/Syrah, Argiano 2009 ......... 14/55 btl 
Carmenere Piu, Inama 2008  .........................................  15/59 btl  
Barbaresco Serra, Paitin 2006 ........................................ 16/69 btl 

Olives  Marinated and served warm ............................................ 7 

Bruschetta  White beans with sage; roasted tomato  
with Mozzarella; Prosciutto, arugula and Parmigiano   ................ 9    

Fritti Green Beans with crispy breading;  
lemon, garlic and herb aioli ....................................................... 10 

SPUNTINI ~ SNACKS 
to accompany a cocktail or glass of wine 

FEATURED WINES, JANUARY 

  Roderer Estate Brut ……………………………………………………………….14/49 btl 
  Chardonnay Sonoma Coast, Fog Dog  2009 ………………………………..14/55 btl 
  Pinot Noir Sonoma Coast, Freestone 2008 ………………………………….15/59 btl 

           Flight of three wines, 5 oz of each……………………………………29 
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Tuesday February 14 

menu, information and reservations at www.sassi.biz 


