Valentines Day 2008 at Massimo’s
Menu

(Dinners include: Appetizer, Salad, Entrée, & Dessert)

Primi Piatti
(Choice of one)
Cheese Tortellini
Sun Dried Tomato and Shiitake Cream Sauce

Prawn Cocktail
Three Jumbo Gulf Prawns - Cocktail Sauce
Crab Cake ala Massimo
Lemon and Fresh Herb Buerre Blanc

Massimo’s Classic Minestrone Soup

Shrimp Chowder

Insalata

Massimo’s Caesar Salad
Hearts of Romaine with Caesar Dressing and Garlic Croutons

Secondi Piatti
All Entrees served with Double Stuffed Red Potatoes and Medley of Seasonal Vegetables

(Choice of One Entree)

Veal Oscar. . ....oovvviiv. .. $61

Medallions of Veal topped with Asparagus, Crab and Béarnaise Sauce
Veal Scaloppini ala Marsala . .................... $54
Sautéed with Fresh Mushrooms and Marsala Wine
Porterhouse Pork Chop .. ......... $54

Bordeaux Wine Sauce with Sun dried Cherries

Fresh Filet of Halibut with Jumbo Prawns . . .$60

Halibut Filet with Three Jumbo Prawns - Sauce of Lemon, Butter, and Garlic

Australian Lobster Tail .. ...... $75
Baked 100z Tail with Drawn Butter

Jumbo Prawn Fettuccini . . . . . $59
Five Prawns with Zucchini, Red Bell Pepper and Basil in a Lemon Cream Sauce

Breast of Chicken Sauté Sec. . .............. $54
With Mushrooms, Fresh Herbs, and White Wine

Medallions of Beef . ...... ... ... ....... $60
Diane Style - Mushrooms, Shallots, Dijon, and Brandy

Prime Ribof Beef . . ... ... . $60
- Slow Roasted with Au Jus

French Cut Lamb Chops Romana .. ............... $65
Three Double Cut Rack Chops - Char Broiled and Finished with a Rosemary Demiglace

Vegetarian Lasagna Rolls. . ............... $42.00

Noodles rolled with Seasonal Vegetables, Ricotta, and Tomato

Farfalle Primavera . ............... $42.00
Bow-Tie Pasta with Fresh Vegetables, Wild Mushrooms, Diced Tomato, tossed with Olive Qil and Garlic

Desserts
Upon Completion of your meal,
our Dessert Selections will be presented

Sales Tax will be added to all purchases. The Entertainment Card, Dinner on Us Card, Passport, and Promotional Certificates are
NOT Valid this evening. 15% added to all groups of 10 or more. Corkage Fee is $15.00 per 750 ml. Not Responsible for lost or stolen
Articles.

Children’s Menu Available
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Desserts

Banana Foster Parfait

Vanilla Bean Ice Cream and topped with Rum & Caramel Bananas

Mixed Seasonal Berries

Grand Marnier Cream Sauce

Tiramisu
Massimo’s Specialty - Lady Fingers with a Mascarpone Custard

New York Style Cheese Cake

J.M. Rosen’s - Rich & Delicious - Strawberry Compote

Chocolate Decadence
Flower-Less Chocolate Cake - Raspberry Compote & Whipped Cream

Vanilla Bean Créme Bruleé
Custard with Hard Sugar Crust

Coffee
Coffee - Special House Blend .....c.cvvvvene. $275
Varietal Teas weoeeeveeeeeeeveeeeeeeeeeeeeeeenn. $2.75
[talian ESpresso ....c.ccceevveveereeviereenne. $2.75
CapPuCCiNO .oovveevievvierierierieereereereeenan $3.00
Café Mocha or Latte ccceveeeeeeuveennnn. $3.00
DESSERT WINES & CORDIALS

Please ask Your Server
about our Fine Selection of Ports, Dessert Wines and Cordials
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