
VALENTINE'S MENU AT MASSIMO'S
Includes: Appetizer, Starter, Entrée and Dessert

APPETIZERAPPETIZER
ARANCINI

Risotto Ball stuffed with Mozzarella on bed of tomato sauce with truffle aioli

STARTERSTARTER
Choice of One

GRILLED DUNGENESS CRAB CAKE
Piquillo Red Pepper Sauce -  Avocado

Cream

ROASTED TOMATO BISQUE
Crème Fraiche

WINTER CITRUS & BURRATA SALAD
Mixed Greens with Blood Orange

Segments, Burrata Cheese, Toasted
Pistachios, and Pomegranate

Vinaigrette

ENTRÉEENTRÉE
Choice of One

CABERNET BRAISED BONELESS SHORT RIB … 75
Polenta, Medley of Carrots, Peas and Pearl Onions

DOUBLE CUT PORK CHOP … 69
Char Broiled Double Cut Pork Chop. Port and Cherry Demi-Glace. Served with Mashed Red Potato & Seasonal Vegetables

HERB CRUSTED BRANZINO BASS FILET … 69
Mediterranean White Fish with Lemon Caper Butter - Seasonal Vegetables and Creamy Risotto

STUFFED CHICKEN BREAST   … 67
Stuffed with Shitake Mushrooms, Leeks and Fontina Cheese - Dijon Beurre Blanc served with Creamy Risotto and Seasonal Vegetable

GNOCCHI … 60À

Roasted Butternut Squash, Spinach- Pesto Cream Sauce

EGGPLANT INVOLTINI … 62À

Tender slices of Roasted Eggplant wrapped around a rich filling of Creamy Ricotta, Sautéed Spinach, Garlic and Fresh Herbs, then Baked in
a light pomodoro sauce - served atop polenta and finished with a drizzle of Basil Pesto with a sprinkle of Toasted Pine Nuts.

DESSERTDESSERT
Choice of One

LIMONCELLO RASPBERRY CAKE
Layers of Limoncello soaked Sponge
Cake filled with Lemon Cream and

Raspberry Marmalade.

BLOOD ORANGE SORBET
Dairy Free

MOLTEN CHOCOLATE LAVA CAKE
With a Raspberry Coulis and a dollop of

Fresh Whipped Cream

SIGNATURE COCKTAILSSIGNATURE COCKTAILS

Special Children's Menu Available - See Server for Details. Discounts and Coupons are Not Valid on this day.  18% Service Charge may be
added to groups of 8 or more. Splitting of Entrées is not allowed.  Sales tax will be added to all purchases.  Corkage is $30 per 750ml.        

Menu subject to change due to market conditions.
2025 Version 

Our Mixologist is in the process of creating special cocktails for this day.  More details to come. 


