
FIG & PROSCIUTTO SALAD 

duck prosciutto, figs, goat cheese, raspberries, cherries, toasted
pumpkin seeds, pistachio vinaigrette

16

STEAK COBB SALAD 

new york steak, romaine lettuce, cherry tomatoes, egg, bacon, red
onion, avocado, olives, bleu cheese, bleu cheese vinaigrette
sub blackened prawns

25

SHRIMP LOUIE SALAD 
iceberg lettuce, bay shrimp, cucumber, egg, red onion, radish,
beets, avocado, louie dressing
sub dungeness crab +7 / shrimp & crab combination +9

25

CAESAR SALAD 
romaine lettuce, roasted garlic croutons, parmigiano reggiano,
caesar dressing

15

WEDGE SALAD 
iceberg lettuce, red onion, bell pepper, tomatoes, bacon, bleu
cheese crumbles, bleu cheese dressing

14

SMALL PLATES

GREENS

CARBONARA 
penne pasta, crispy pancetta, portobello mushrooms, onions, green
peas, parmesan, black pepper cream sauce

25

SHRIMP CAPELLINI 
capellini pasta, cherry tomatoes, basil, shrimp, lobster cream sauce

33

PASTAS

SANDWICHES & BURGERS

mixed seasonal vegetables 8
mashed potatoes 8
roasted marble potatoes 8

SIDES

GARLIC CHEESE BREAD 

sourdough, asiago, garlic
add shredded dungeness +10

14

MOZZARELLA STICKS 
fresh mozzarella, panko, marinara, ranch

17

CALAMARI PRAWN FRITTI 
calamari, prawns, aioli, cocktail sauce

19

CRAB CROQUETTES 
dungeness crab, potato, panko, calabrian aioli

17

TUNA TARTARE 
ahi tuna, avocado, red onion, tomato, soy sauce, sesame seeds

24

CRAB TOWER 
dungeness crab, avocado, cucumber, green leeks, citrus vinaigrette

29

crispy parmesan fries 8
grilled broccolini 8
asparagus 8

Brunch: 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. we cannot guarantee any menu item will be completely free of allergens, as our kitchen handles 
common allergens. please notify a server of all allergies. 20% gratuity 6+, $25 corkage, $5 split food charge. subscribe on our website at 
massimoristorante.com for notifications on daily specials and other updates.Brunch is served Saturday and Sunday from 10:30 am - 2 PM

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

MASSIMO BURGER 
usda angus beef, arugula, tomato, cheddar cheese, bacon, garlic
aioli, brioche

18

FRENCH DIP 
french roll, sliced beef, creamy horseradish, au jus

21

GRILLED CHICKEN SANDWICH 

grilled chicken, napa cabbage, apple, applewood smoked bacon,
cheddar, mayo, ciabatta

17

SOUP

FRENCH ONION

CLAM CHOWDER

WILD SALMON 

seared salmon, polenta cake, broccolini, baby carrots, oven-
roasted tomatoes, salmon roe, saffron beurre blanc

33

PAN-SEARED SEA BASS 
seared chilean sea bass, mashed potatoes, grilled asparagus, lemon
beurre blanc

38

CHICKEN PICCATA 

breaded chicken breast, mashed potatoes, sautéed carrots,
broccolini, lemon caper sauce

20

LAND & SEA

served with your choice of fries or salad

bowl / 10

BRUNCH CLASSICS

OYSTERS:

STEAMBOAT - TOTTEN INLET, WA

half 16 / dozen 27
MARIN MIYAGI - TOMALES BAY, CA

half 26 / dozen 46

BREAKFAST AMERICANO 
two poachedeggs, toast, country-style potatoes, choice of: bacon,
apple chicken sausage, canadian bacon, breakfast sausage

20

SHORT RIB TOAST 
slow cooked braised short rib, avocado, arugula, jack cheese,
sourdough, calabrian aioli

23

PRIME RIB HASH 
two eggs, diced potatoes, onions, prime rib, tomato cream sauce

22

SMOKED SALMON TOAST 
smoked salmon, avocado, arugula, tomato, chili flakes, sourdough

21

CHICKEN & WAFFLE 
buttermilk fried chicken, belgian waffle, rosemary habanero-infused
syrup

24

BENEDICTS
CRAB BENEDICT 
dungeness crab, spinach, tomato, avocado hollandaise, country-
style potatoes

24

CLASSIC BENEDICT 
canadian bacon, poached eggs, english muffin, hollandaise

20

SMOKED SALMON BENEDICT 

smoked salmon, avocado, cucumber, tomatoes, capers, english
muffin, hollandaise, country-style potatoes

23

CHICKEN OMELETTE 
grilled chicken, avocado, spinach, tomato, provolone, country-style
potatoes

19

VEGETABLE OMELETTE 

bell peppers, mushrooms, cherry tomatoes, caramelized onions,
country-style potatoes

18

OMELETTES 

BRUNCH SWEETS
LEMON RICOTTA PANCAKES 
lemon curd, blueberries, lemon zest, powdered sugar

18

FRENCH TOAST 

housemade brioche, vanilla custard, mixed berries
19

BUTTERMILK PANCAKES 

seasonal berries, maple syrup, butter, powdered sugar
add chocolate chips +1  / add blueberries +2

18

SEASONAL PARFAIT 
seasonal berries, granola, honey, sponge cake, mango coulis,
raspberry coulis

16

SOUTH OF THE BORDER
HUEVOS RANCHEROS 

fried tortillas, pinto beans, two eggs, avocado, radishes, sour cream,
cilantro, tomato salsa, country-style potatoes

21

CHILAQUILES 
grilled chicken, mozzarella, two eggs, sour cream, cilantro, choice
of: green salsa or red salsa

22

served raw on the half shell


