
STARTERS

Calamari Fritti  18  Our
Famous Crispy Calamari
Tossed in Lemon-Garlic
Butter

Nona's Meatballs   14  Two
Jumbo Turkey & Pork
Meatballs with Bolognese
Sauce

Cajun  Shrimp  19 
Battered Shrimp in a Spicy
Butter Sauce

Fried Zucchini  14  LightÀ
Breading, Parmesan,
House-Made Ranch Dressing
• Vegetarian

Tomato & Basil Bruschetta  13

Baked Garlic Crostini

Crab,& Artichoke Fondue  20

Served with Toasted Crostini

Jumbo Prawn Cocktail  19u
Traditional Cocktail Sauce

SOUP + SALAD

Minestrone  8/10  Classicu†
Italian Vegetable Soup 
(cup/bowl)
• Vegan & Gluten Free

Soup of the Day-Seasonal

Selection  9/12  See server
for today's selection
(cup/bowl)

Young Organic Greens  14u
Tossed in a Balsamic
Vinaigrette with Spiced
Walnuts, and Blue Cheese
Crumbles

The Wedge  15  Icebergu
Lettuce with Maytag Blue
Cheese Dressing, Bacon,
Diced Tomato and Bermuda
Onions

Massimo’s Famous Caesar Salad 

15  Prepared fresh for you
in our dining space -Minimum
of 2 per table
• If only want one - this will be
prepared in our kitchen

Roasted Beets & Burrata  19u
Roasted Red & Gold Beets, 
Burrata Cheese. Drizzled
with Basil Oil and Balsamic
Reduction Glaze.

Warm Spinach Salad  16 
Bacon, Mushroom, Balsamic
Vinaigrette with Feta Cheese

PASTA

Penne Pasta Tricolor  25  Zucchini, YellowÀ
Squash, Carrots, Garlic, Fresh Basil, Pecorino
Romano Cheese. Tossed in Extra Virgin Oil
• Gluten Free and Vegan Option Available

Lasagna Al Forno   27  Layers of Beef and Pork,
Cheese and Tomato - served with Seasonal
Vegetables

Bucatini Pasta Alla Vodka  25  Pasta tossedÀ
with Creamy and Spicy San Marzano Tomato Basil
and Vodka infused sauce that's seasoned with
Fresh Herbs and Parmesan

Spaghetti and Meatballs   25  Spaghetti with
Bolognese Sauce with Two Large Meatballs made
with Pork and Turkey

Crab and Spaghetti  35  Spaghetti tossed with
Dungeness Crabmeat, Mushrooms, Scallions, Fresh
Tomato and Sherry

Rigatoni  ala Massimo  25  Signature Seasoned
Beef and Pork, Mushrooms, Diced Tomato, Scallions
and Sherry cream Sauce

Grilled Eggplant Parmigiana  27  LayeredÀ
Grilled Slices of Eggplant & Tomatoes on a Bed of
Pomodoro Sauce, Topped with Melted Mozzarella
Cheese

Linguini Vongole  27  Fresh Clams, Garlic, Fresh
Basil and White Wine
• Choice of: red or white

Cheese Ravioli Pesto  25  Fresh Basil, Garlic,À
with Touch of Cream and Pine Nuts

Chicken Parmigiana   30  Breaded chicken
breast, pomodoro sauce, mozzarella -fettuccine
pasta

STEAKS, CHOPS,ECT

Filet Mignon  49  *8 ounce USDA choice , garlicu
mashed potatoes
• Choice of one sauce - Cabernet Peppercorn Reduction, Madeira
Shitake Mushroom Sauce or Herb Butter

New York Steak   47  *14 ounce 28 Day Upperu
Choice -Herb Butter, Garlic Mashed Potatoes
• Choice of one sauce - Cabernet Peppercorn Reduction, Madeira
Shitake Mushroom Sauce or Herb Butter

Marinated Rib Veal Chop  47  Char-Broiled withu
Madeira Shiitake Mushroom Sauce. Garlic Mashed
Potatoes

Grilled Petrale Sole Dore’  32  Lemon Butter,
Creamy Risotto

Seared Verlasso Salmon  32  Creamy Risotto,u
honey orange glaze

Chicken Breast Picatta  29  Sautéed with Lemon
Butter, White Wine, and Capers, Creamy Risotto

Breast of Chicken Marsala   29  sautéed
mushrooms, thyme riesling marsala sauce, Creamy
risotto

Add Ons  Chicken $8  * Salmon $12 * Prawns (3)
$12

@Winter 2024
1-10-24

Product availably subject to supply chain conditions.  

Bread and Butter Served on Request 

substitute gluten free pasta ..2 * split entrée charge ..6

* split entrée charge ....6  all include seasonal vegetables 

D
IN

NER

Corkage Policy - $30 per 750ml Bottle

18% Service Charge added to groups of 8 or more



WINES

Bubbles

Bottle Glass

15.00Chandon Brut (187 ml) • California

13.00Mionetto Proscesso (187ml) • Italy

Other Whites

38.00 12.00Rabble Rose • Paso Robles

Red Blends

76.00 19.50The Prisoner • Napa Valley

Merlot

46.00 12.00Decoy • Napa Valley

Cabernet Sauvignon

44.00 11.50Louis Martini California • Sonoma

58.00 15.00Daou • Paso Robles

Zinfandel

39.00 11.00Predator "Old Vines" • Lodi

SPECIALTY COCKTAILS

13.00Fitzgerald • Empress Gin, Angostura Bitters,

Demerara Syrup, Fresh Lemon Juice. Served

over ice with a Lemon Peel

13.00Boulevardier • Makers Mark Bourbon, Campari,

Carpano Antica. Served up with an Orange

Peel

12.00Moscow Mule • Tito's Vodka, Lime, Ginger Beer.

Served on a Copper Mug

13.00Massi-Rita • Hornitos Plata Tequila, Cointreau,

Fresh House Made Sweet and Sour

13.00Peartini • Absolut Pear, St. Germaine, Simple

Syrup, Lemon Juice

13.00Vesper Martini • Tito's Vodka, Bombay Saphire

Gin, Dry Vermouth, Shaken with a Lemon

Twist

13.00Xolo • Reposado Tequila, Agave Nectar, Gum

Syrup, Grapefruit and Lime Juice. Served Up

13.00Pama Aperol Spritz • Aperol, Pama Pomegranate,

Prosecco, Served over ice, with an Orange Peel

15.00Michter's Rye Barrel Aged Cocktail • Michter's

Rye, Carpano Antica, Luxardo Liqueur, Bitters

- aged in an oak barrel

Chardonnay

Bottle Glass

40.00 11.00Edna Valley Paragon • California

54.00 14.00Wente Riva Ranch • Livermore

70.00 19.00Frank Family • Napa Valley

Sauvignon Blanc

36.00 10.00Kim Crawford Marlborough • New

Zealand

62.00 16.00Duckhorn • Napa Valley

Italian Whites

38.00 10.00Bartenura Moscato D'Asti • Italy

46.00 12.00Jerman Pinot Grigio • Italy

Italian Red Wines

38.00 11.00Querceto Chianti Classico • Italy

Pinot Noir

48.00 12.00Decoy • Anderson Valley

BOTTLED BEERS

Coors Light  6.00

Bud Light  6.00

Modelo Especial  7.00

Corona  7.00

Stella  7.00

Heineken  7.00

Peroni  7.00

Heineken Zero  7.00

Red Seal Ale  8.00

Lagunitas IPA  8.00

HOUSE MADE SODAS (NON-ALCOHOLIC)

Grapefruit Ginger Fizz  6.50 • Grapefruit Juice, Ginger Beer, Fresh Lime. Agave Syrup

Vanilla Sky  6.50 • Mandarin, Coconut Milk, Vanilla, Soda Water

Sicilian Lemonade Stand  6.50 • Strawberry Puree, Fever Tree Sparkling Lemonade

Product availability subject to supply chain conditions.        

More Wines are available on our Wine List 

Updated 2-28-24


