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ROASTED SQUASH VELOUTATO
“inniskillin vidal ice wine” glazed scallop 

FRITTO DI MARE
shrimp, scallop, calamari, corn flour crust, fried lemon & herb

 “niagara distillery gin” and sea buckthorn emulsion

CAESAR SALAD
baby romaine, crisp prosciutto, creamy garlic dressing,

crostini, shaved pecorino

Appetizer 

SOUS VIDE AAA BAVETTE
garlic roasted new potato, harvest vegetables, crispy onions,  

“niagara distillery single cask whiskey” and grainy mustard gastrique

PAN ROASTED ARCTIC CHAR
lobster risotto milanese, “jackson triggs gewurztraminer icewine” 

lobster reduction, preserved lemon, fried capers, kinsella baby peas

CAVATELLI AI FUNGHI
bogdan’s mushrooms, double smoked bacon, ”niagara distillery rum” 

and black garlic crema, swiss chard, cacciocavallo

Main

TIRAMISU
savoiardi, mascarpone mousse, coffee, cocoa

MILK CHOCOLATE SEMI FREDO
hazelnut brittle, “tawse cabernet sauvignon icewine” cherry preserve

Dessert

EXPLORE THE BEST OF MASSIMO’S  

choose any appetizer, main course and dessert  - 95 


