FOOD

BRUSCHETTA (V, VGO)
House made focaccia,
tomatoes, feta cheese,
olive oil & balsamic
reduction.

18

PANE DI CASA (V) 10

House made focaccia,
garlic butter.

FRITTO MISTO (GF) 18
Chilli and lemon

marinated octopus,
calamari, prawns, tartar

sauce.

BURRATA IN TOWN 22

(V.GFO)
Byron Bay’s famous soft
burrata, tomatoes, pesto

on artisanal garlic pizza
bread.

GARDEN SALAD
(VG,GF)

Fresh mixed lettuce,
fresh cucumber, ripe
tomato, redonion,olives
tossed in a balsamic

vinaigrette.

20

ANTIPASTO

INSALATA

5&?&’4’4 tor e St

PI1ZZA GARLIC BREAD
(V.GFO)

Hand stretched pizza
with herb butter & sea
salt flakes.

Add fior di latte -5

SICILIAN ARANCINI
Truffle mushroom
arancini, tomato sauce,
parmesan.

MEAT BALL

“Nonna’s famous” slow
cooked veal and pork
meat balls, napolitana
sauce,piece of focaccia.

PATATA FRITTI (V)
Fries tossed in rosemary
salt choice of aioli or
tomato sauce.

15

14

-

15

15

PERA DECANA
(V.GF,VGO)

Rocket, Australian
pear,pinenuts,parmesan
balsamic vinaigrette.

20




PASTA

Gluten free pasta available for additional 4

LAMB RAGU 36
12-hour cooked lamb
shoulder ragu pappardelle,
pecorino cheese,gremolata.

PESTO CHICKEN 32
Pappardelle, garlic,onion
chicken, creamy pesto,
pecorino.

SPAGHETTI SCOGLIO 42
Prawns,scallops,calamari,
mussels,octopus,chilli,

garlic, herbs.

choice of napolitana or
bianco

CACIO E PEPE (V) 35
House made gnocchi, forest
mushrooms,served in aged
Manchego truffle cheese
wheel of Sardinia.

SPAGHETTI GAMBERI 3 4
Confit onion,chilli,garlic,
prawns in rose sauce.

ALL> AMATRICIANA 30
Spaghetti, bacon, onion,
chilli, garlic, tomato sugo,
parsley, parmesan.
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LASAGNE 32
Slow braised veal & pork
Bolognese, mozzarella,
béchamel, Parmigiano
Reggiano.

BOLOGNESE 30
Slow braised veal & pork
with napolitana,spaghetti
parmigiano reggiano.

SORRENTINA(V) 30
House made gnocchi,
Sorrento’s famous
napolitana sauce, buffalo
mozzarella, gremolata.

CREAMY AL CARBONARA 32
Spaghetti, egg, cream,
pancetta bacon, pecorino
Add chicken 5

Add mushrooms 5

AGLIO E OLIO 28
Spaghetti, garlic, chilli
flakes, parsley.

Add chicken or veg for 6
Add 4 prawns for 8

RAVIOLI 32
Homemade ravioli stuffed
with ricotta & spinach
served in your choice of
pesto or napolitana.




PlZZ A

Housemade Pizza dough or Gluten free base 5 Vegan cheese 4

MARGHERITA (V, VGO)
Fior di latte mozzarella,
tomato sugo, basil.

BURRATA (V)

Fresh Byron Bay burrata,
buffalo mozzarella, tomato
sugo, basil.

POLPETTE

Fior di latte, “Nonna’s”
veal and pork meat balls,
tomato sugo.

MEAT LOVER CARNIVORE
Fior di latte, bacon,
smoked Italian aged ham,
salami, tomato sugo,
barbeque sauce.

SICILIANA

Fior di latte, spicy salami,
anchovies, capers, onion,
olives, tomato sugo.

KING OF PROSCIUTTO
Fior di latte, 24 month
aged prosciutto, tomato
sugo, rocket leaves,
parmesan.

HAWAIIAN
fior di latte, smokedham,
pineapple, tomato sugo

25

32

30

30

32

3 4

28
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FUNGO (V, VGO)
Fior di latte, mushroom,
tomato sugo.

CARNE

Pulled beef cheek, pork
belly, buffalo mozzarella,
caramelized onion,
barbeque sauce, tomato
sugo.

VERDURA (V, VGO)
Fior di latte, potatoes,
caramelized onion,
capsicum, mushroom,
tomato sugo, gremolata.

CHICKEN DELUXO

Fior di latte, chicken,
salami, capsicum, onion,
tomato sugo, peri peri
sauce.

DIAVOLA
Fior di latte, salami,
tomato sugo.

CAPRICCIOSA

Fior di latte, smoked ham,
artichoke, mushroom,
olives, tomato sugo.

GAMBERATO
Fior di latte, marinated

prawns, tomato sugo, chilli

flakes, herbs.

28

32

28

30

29

30

33




SECONDO

BEEF CHEEK (GF) 40 LAMB SHANK (GF) 40
Slow cooked tender beef Slow cooked tender

cheek with mashed lamb shank with mashed
potato and jus potato and jus

GARLIC PRAWNS (GF) 38 VEAL SCALLOPINI 42
Pan fried prawns(8pcs) Crumb fried veal,

creamy garlic sauce served with seasonal
saffron rice, seasonal vegetables & mushroom
vegetables. gravy.

BAMBINO

For under 12 years of age

MOZZARELLA STICKS 4 BAMBINO PIZZA (GFO) 15

Crumbed mozzarella Margarita
sticks, tomato sauce Ham & cheese
BAMBINO PASTA 15 Hawaiian
Napolitana
VANILA ICE CREAM 5
Bolognese

Butter & cheese

V - VEGETARIAN VG - VEGAN VGO - VEGAN OPTION
GF - GLUTEN FREEGFO - GLUTEN FREE OPTION

OUR PHILOSOPHY

Baskk presents an array of culinary offerings,
including freshly prepared pizza dough, house-made
pasta, and various other dishes meticulously crafted

with imported, high-quality produce.

Our steadfast commitment lies in the utilization of
premium ingredients and the in-house preparation of
dishes, showcasing our unwavering dedication to
delivering an outstanding dining experience to our
esteemed patrons.
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DOLCE

BARREL AGED
TAWNY
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TIRAMISU 14 CREME BRULEE 14
Savoiardi, Vanilla creme custard
mascarpone, espresso with burnt sugar top
CHURROS 14 AFFOGATO 14
Served with chocolate Vanilla ice, espresso
dipping sauce & . .
vanilla ice cream Add digestivo 38
DESSERT
—DIGESTIVOS
COCKTAILS
All served neat or LIMONCELLO 20
over ice $10Each CHEESE CAKE
Licor 43, limoncello,
AMARO fresh cream, vanilla
syrup
LIMONCELLO
TOBLERONE 20
GRAPPA Baileys,
frangelico,
AMARETTO kahlua, cream,
chocolate sauce
FRANGELICO
DESSERT HOT
WINE DRINKS
DEBORTOLI 12 | 50 TEA 7
NOBLE ONE Breakfast, green,
& herbal
OLD BOYS 21 16 | 75




HAPPY HOUR

2 FOR 26

BASKK IN THE SUN
Vodka, lychee liqueur, passionfruit liqueur, Lime

STRAWBERRY CAIPIROSKA
Strawberry liqueur and coulis, Mint, Lime

PASSION
Vodka,passoa, passionfruit liqueur, Lime

PINEAPPLE CRUSH
Local beenleigh white rum, pinapple liqueur, mint, Lime

MEXICAN SUNRISE
Local triple sec, passoa,fresh agave,orange juice

WEEKEND SPECIAL
Ask our servers for this week special

SINGLE SPIRIT
Choice of house spirits and mixer
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HAPPY HOUR

BEERS WINES

Baskk lage 10 | 12 House shiraz 10 | 14
Baskk tropical ale 10 | 12 House chardonnay 10 | 14
Baskk super crisp 10 | 12

BITES$12 EACH

Garlic Pizza Bread
Housemade pizza with herb butter and sea salt flakes

Sicilian Arancini

Truffle mushroom arrancini, napolitana sauce, parmesan

Polpette
nonna’s famous slow cooked veal and pork meat
balls, pomodoro sauce

Patata Fritti (V, GF)

fries tossed in rosemary salt, choice of aioli or
tomato sauce

Mozzarella Sticks

crumbed mozzarella sticks with tomato sauce
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