SUMMER SET MENU

3 COURSES WITH A GLASS OF FRANCIACORTA
OR APEROL SPRITZ

£35

Melanzana Indorata, Pomodori Diversi tra Loro e Burrata
Crispy Aubergines with Heritage Tomatoes and Burrata Cheese (V)(G)

Sgombro Affumicato al Te con Insalatina di Mele e Fico d’India
Tea-smoked Mackerel with Apple Salad and Marinated Barbary Fig

Ravioli di Coniglio con Pomodorino Giallo e Melograno
Pasta Parcels with Rabbit, Yellow Cherry Tomatoes and Pomegranate (G)

* k%

Salmone Cotto a Bassa Temperatura con Zucchine alla Menta e Lamponi
Slow-cooked Salmon with Mint-scented Courgettes and Raspberries

Tagliatelle alle Fave con Rucola e Pecorino Sardo
Homemade Tagliatelle Pasta with Broad Beans, Rocket
and Sardinian Ewe’s Cheese (V)(G)

Pollo Arrosto con Insalata di Cipolla di Tropea e Romanesco
Roast Chicken with Grilled Tropean Onion and Roman Cauliflower Salad (G)

***

Torta di Mele alla Massimo con Gelato alla Cannella
Massimo’s Apple Tart with Cinnamon Ice Cream (V)(G)(N)

Mousse al Cioccolato con Melone e Polvere di Olio d’Oliva
Chocolate Mousse with Cantaloupe Melon and Olive Oil Powder (V)

Profitterolo al Tiramisu e Diverse Sfumature di Caffe
Tiramisu Eclair with a Variation of Coffees (V)(G)

MaSSINMO

Restaurant & Bar

(V) Vegetarian (N) May contain nuts (G) Contains gluten

Food Allergies and Intolerances: Should you have any questions regarding the content or preparation of any of our food please
ask one of our team.

All prices are GBP inclusive of 20% VAT. A 12.5% discretionary service charge will be added to your final bill.
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