RESTAURANT & BAR
ESTABLISHED 1929

Hppelisers

Clams Casino 10.50 Bacon Wrapped Shrimp 12.00
Clams on the halfshell, broiled with Mozzerella Sticks 7.50
compound butter and bacon Fried Calamari 10.00

Shrimp Cocktail 9.00 Hand breaded served with cherry

pepper aioli & marinara

dbayoa ¢ Saludy

Minestrone or Zuppa del Giorno 3.00/5.00
House Salad 3.00/5.00

Jpaghelt

Substitute Fresh Made Pasta for an Additional 2.50

Add:
Tomato Sauce 8.50 Chicken Livers 5.00
Marinara 9.00 Shrimp 9.00
Mushroom Sauce 9.50 Meatballs 5.00
Garlic with Olive Oil or Butter 9.00 Homemade Sausage 5.00
Meat Sauce 10.50 Pepperoni 3.50
Sausage Sauce 10.50 Bone-In Pork Chop 12.00

Sauteed Peppers, Onions, &

Mushrooms 1.50 ea

All tables will receive one complimentary basket of garlic bread.




Homemade E/?e% Praciola

Thin sliced top sirloin stuffed with fresh ground pork sausage and Italian meats and
cheeses. Braised in our house tomato sauce and topped with mozzarella cheese. Served
with a side dish of spaghetti
17.50

Baked 1l

Served with your choice of sauce: sausage sauce, meat sauce, tomato sauce, or pepperoni
sauce, and topped with ricotta and mozzarella cheese. Add sauteed peppers, onions, and
mushrooms for an additional 1.50 each.

14.00

T Diawolo

Spicy marinara sauce, served over spaghetti

6 oz. Lobster Tail 30.00
Shrimp 16.50
Scallop 24.00
Chicken 14.50

Chicken Parmesan (unbreaded) 14.00 Manicotti 12.00

Eggplant Parmesan 13.00 Veal Scaloppini

Veal Parmesan 17.00 with Mushrooms & Peppers  18.00

Cheese Ravioli 12.00 Chicken Scaloppini

Baked Lasagna 14.50 with Mushrooms & Peppers  14.50

Stuffed Shells 13.50 Chicken Marsala 18.00

Linguini with Clam Sauce Veal Marsala 21.00
Red or White 16.00 Shrimp Scampi 16.50

Pissiola

Sauteed onions, tomato sauce, and mozzarella cheese, served with a side dish of spaghetti

New York Strip 24.00 Bone-In Pork Chop 19.50
Chicken Breast 14.50




Caceralore

House tomato sauce simmered with onions, peppers, and mushrooms, tossed with

spaghetti.
Homemade Italian Sausage 15.00 Chicken Breast 15.00
Hand Rolled Meatballs 15.00 Jumbo Shrimp 16.50
6 oz. Lobster Tail 31.00 Veal Cutlet 18.50

Amenean nleey

Served with your choice of a starch and vegetable, or a side dish of spaghetti

Surf & Turf - NY Strip Steak & Lobster Tail 41.00
Roast Prime Rib of Beef (Available Friday & Saturday)

King Cut 14 oz. 30.00

Queen Cut 10 oz. 24.00
New York Strip Steak 24.00
Roast Turkey with Stuffing, Gravy, & Cranberry Sauce 15.00
Bone-In Pork Chop & Homemade Applesauce 20.50
Chicken Livers & Onion with Bacon 15.00
Broiled Sea Scallops 24.00
Lobster Tails 42.00

Wassies Tamous Sleak “Sanduch

New York strip steak served on toast points with French fries or side
dish of spaghetti
24.00

Sanduwich Nenu

Served with hand-cut fries

Turkey Club 11.50 Cheeseburger Club 12.50
Prime Rib Club 12.50 Hot Turkey 11.00
Hot Meatball 11.00 French Dip 12.50
[talian Sausage 10.00 Grilled Cheese Cheeseburger ~ 10.50

Hamburger 9.50 Cheeseburger 10.50




Bevelages

Soft Drinks

Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale,
Mountain Dew, Root Beer, Iced Tea, Lemonade
Milk, Chocolate Milk

Apple, Cranberry, Orange Juice

Coffee, Tea

Cooper’s Cave Soda

Saratoga Spring or Sparkling Water

3.00 (free refills)

2.50
2.50
2.00
3.00

3.00

Dwaught Beer

Massie’s is dedicated to supporting local businesses. We are proud to carry craft beers

from a variety of local microbreweries. Please ask your server for our craft beer selection.

Bollled Deen

Budweiser, Bud Light, Coors Light, Miller Light, Michelob Ultra, Miller High Life,
O’Douls NA

3.50

Blue Moon, Labatt Blue, Labatt Blue Light, Heineken, Peroni, Boston Lager, Corona,
1911 Hard Cider

4.25

Gt Cands il

We accept Visa, Mastercard, and Discover

Massie’s would like to thank you for your patronage and hope you enjoy your experience.

We know there are many options for dining in the community, and we appreciate your

support of this family-owned landmark restaurant.




