ANTIPASTI

PASTA

HOUSEMADE FOCACCIA

rosemary, whipped ricotta, seasonal preserves, olive oil, balsamic 8

CALAMARI PRAWN FRITTI

calamari, prawns, aioli, cocktail sauce 18

CRAB ARANCINI

dungeness crab, calabrian aioli, risotto, basil oil 16
DEVILED EGGS

breaded egg whites, pickled shallots, hot coppa 12
FORMAGGI AND SAULMI

humbolt fog, brie, gorgonzola, honey comb, seasonal mostarda,
soppressata, prosciutto, pickles, whole grain mustard,
toasted crostini 20

SOUP

SOUP OF THE DAY ¢

GREENS

add: prawns +10, chicken +8, salmon +15
dungeness crab +MP, steak +MP

CRAB LUIGI SALAD

crab meat, luigi dressing, avocado, cucumber, oven dried
tomatoes, egg, watercress MP

STEAK SPINACH SALAD

baby organic spinach, grilled onions, goat cheese, dried
cranberries, toasted pumpkin seeds, thinly sliced steak,
balsamic vinaigrette 18

MIXED GREENS
organic mixed greens, pickles shallots, seasonal shaved

vegetable, red wine vinegrette, 12

CAESAR

roasted garlic croutons, parmigiano reggiano, romaine lettuce,
caesar dressing, boquerones 14

ROASTED GOLDEN & RED BEETS

golden beets, white balsamic, burrata, arugula, candied
walnuts 14

WINTER SQUASH SALAD

squash, frisée, pomegranate seeds, avocado, prosciutto,
microgreens 14

PENNE A LA CHECCA

pomodoro sauce, basil, fresh mozzarella cheese, penne pasta 22

CARBONARA
crispy pancetta, penne pasta, portobello mushrooms, onions,

green peas, black pepper cream sauce 25

SPAGHETTI BOLOGNESE

traditional pork and beef meat sauce, basil, parmesan, spaghetti
pasta 27

BEEF STROGANOFF
egg noodle pasta, roasted mushrooms, new york steak, mushroom
cream sauce 25

LAND & SEA

WILD SALMON

pan seared salmon, polenta cake, saffron beurre blanc, salmon
roe, oven roasted tomatoes, baby squash 33

CHICKEN MARSALA

airline chicken, roasted mushrooms, marsala wine, mushrooms
risotto, creme fraiche 28

MASSIMO BURGER

usda angus beef, garlic aioli, tomato, arugula, talleggio cheese,
bacon, potato roll, choice of fries or salad 18

SANDWICHES

served with your choice of fries or salad

BACON LETTUCE TOMATO & AVOCADO
toasted ciabatta, garlic aioli, avocado, bacon, lettuce, tomato,
taleggio cheese 18

CRISPY CHICKEN SANDWICH

toasted ciabatta, breaded chicken, calabrian aioli, cabbage
slaw 16

PEAR AND CHEESE SANDWICH
sliced pear and quince, brie, arugula, balsamic, oven roasted
cherry tomatoes, toasted ciabatta 14

STEAK PIADINO SANDWICH
grilled steak, shaved fennel, arugula, red onions, basil chimicurri,
toasted ciabatta 18

SIDES

crispy parmesan fries 8
grilled broccolini 8

mixed seasonal vegetables 8
pomme purée 8

ASK US ABOUT THE CHEF'S DAILY SPECIAL

at massimo ristorante, our culinary team crafts daily
specials that elevate your dining experience. inspired by
the season, and created with the freshest ingredients,
these dishes are crafted from boundless creativity.

EXECUTIVE CHEF ROBERTO BONEFONT

LUNCH: some entrees may contain raw or undercooked meats, poultry, seafood, shellfish or eggs which may increase your risk of food-borne illness not all
ingredients are listed | please notify a server of all allergies | 20 % gratuity 6+ | $25 corkage | $5 splitt food charge
subscribe on our website at massimoristorante.com for notifications on daily specials and other updates.



