
17/66
19/74

55
105

68

BIRRA 

SOFT

 At Massi Co. we celebrate small producers who honor the Italian spirit- organic,
biodynamic, and ‘natural’  wines crafted with respect for land, grape, and

tradition. Wines noted with a    are made with minimal intervention and bottled
to preserve its raw character, or done in the ‘natural’ style.

17/66
19/74

18/70
58
75
67

90

WHITE (LIGHT - MED) 

19/74
18/70
17/66

95
78
89

APERITIVi

AMANTE 1530...ROME  

COCCHI AMERICANO BIANCO..ASTI

STELLARE PRIMO ROSSO ...TURIN
ASPIDE...SARDINIA

BITTEROMA....SARDINIA 

BITTER NARDINI...VENETO 

FORTHAVE...BROOKLYN

STELLARE SECONDO BIANCO...TURIN

on the rocks or with soda 
8

10
8

9
10

8

12

10

pROSECCO, MASOT DOROTA, BRUT, NV, VENETO
SPARKLING PINOT NOIR ROSE, sAN VENANZiO, BRUT, NV, VENETO
prosecco col fondo, ca’ dei zago, NV, veneto 
FrANCiACORTA, BARONE PiZZiNi, EXTRA BRUT, NV, LOMBARDY
lambrusco, TENUTA LA PICCOLA, 2024, emilia-romagna 

Merlot/cab franc ROSE, TENUTA monteti, 2025, TUSCANY 
NERO DI TROIA ROSE DI LULU, BOTROMAGNO, 2025, PUGLIA
cattarato, salvatore marino, turi ‘orange’, 2024, siCiLY
nebbiolo rose, cASCiNA LUiSiN, ‘EXPERiENTiA’, 2024, PIEDMONT
MONTEPULCIANO ROSE, TORRE DEI BEATI, 2025, ABRuZZO
VITOVSKA, ŠKERK, ‘ORANGE’, 2020, FRIULI-V.G.  

 

PINOT GRIGIO, VIA ALPINA, 2024,  COLLI ORIENTALI, fRiULi
ribolla gialla, ‘a TESSA’, i clivi, 2024, friuli-venezia-giulia 
gavi de gavi, tenuta il bergo, 2025, piedmont  
FAVORITA, PODERICELLARIO, “lAFREA’, 2024, LANGHE, PiEDMONT
erbaluce di caluso, cieck, 2024, piedmont 
VERMENTINO, ERNé, 2025, tuscany 
SAUVIGNON BLANC, SILVANO BOLMIDA, 2024, piedmont 

WHITE (med - full) 

SAUVIGNON BLANC, tRAMiN, 2025, SÜDTiROL ,TRENTiNO-A.A
BELLONE, CaNTiNA CiNCiNNATO, QUiNTO, 2025, LAZiO
CHARDONNAY, wHiTE WALNUT ESTATE, 2024, DUNDEE, OREGON
CHARDONNAY, ALTURIS, 2025, fRiULi-VENEZiA GiULLiA
GRECHETTO/VIOGNIER, TENUTA FIORANO, ‘FIORANELLO’, 2024, LAZIO
GRILLO, MARCo de bartoli, vignaverde, 2024, sicily 
TimORASSO, CASCiNA MONTAGNOLiA, DERTHONA, 2021, PiEDMONT

19/74
18/70
21/82

75
88
70
92

red (light - med) 
nEBBiOLO, MAMETE PREVOSTiNi, ALPi RETiCHE, 2024, LOMBARDY
BARBERA DEL MONFERRATO, tACCHiNO, 2019, PiEDMONT
aGLiANiCO, ELENA FUCCi, VERHA, 2025, BASiLiCATA
PINOT NERo, Kellerei Bozen,  2025, Südtirol-Alto adige 
NEBBiolo, davide carlone, colline novaresi, 2023, piedmont 
NEBBIOLO, fratelli allesandria, ‘prinsiòT’, 2023, langhe, piedmont 
PRIMITIVO, fatalone, ‘TERES’, 2025, puglia 
NERELLO MASCALESE, TENUTA TASCANTE, GHAIA NERA, 2022, ETNA, SICILY
frappato/nero d’avola, Le Fontane, Cerasuolo, 2022, sicily 

red (med - full) 

20/78
19/74
17/66

69
88

102
75
96

90

Sangiovese, CERBAIONA, rosso di montalcino, VDT, TUSCANY               
mONTEPULCiANO D’ABRUZZO, CiRELLi, 2024, ABRUZZO
negroamaro, masserie dugento, 2022, salento, puglia 
CABERNET/merlot, lagone, Bolgheri, 2024, TUSCANY  
SANGIOVESE, JACOPO BIONDI SANTI, SASSOALLORO, 2023, TUSCANY
SANGIOVESE, monteraponi, chianti classico, 2023, tuscany 
barbaresco , cascina roccalini, 2020, piedmont 
barolo, FAMIGLIA Rivetti, 2021, neive, piedmont 
barolo, bovio, 2021, comune di la morra, piedmont 
barolo, achille baroli, villero, 2019, piedmont 
barolo, famiglia anselma, 2004, serralunga d’alba, piedmont 
brunello di montalcino, piancornello, 2019, tuscany 
NEGROAMARO, COSIMO TAURINO, ‘nOTARPANARO, 2014, SALENTO, PUGLiA
SANGIOVESE bLEND, MONACO & HOLLAND, ROSSO Di TODi, 2020, UMBRiA
merlot/cabernet, marrano, vignalta, 2016, veneto 
CABERNET/MERLOT/PET VERDOT, vOLPOLO Di SAPAiO, 2023, TUSCANY
CABERNET/MERLOT/SANGIOVESE, GrATTAMACCO, 2021, BOLGHERi 
syrah, fabrizio dionisio, castagnino, cortona, 2024, tuscany 
AGLIANICO DEL VULTURE, ‘TITOLO’, ELENA FUCCI, 2022, BASILICATA
AMARONE DElla valpolicella, giovanni ederle, 2019, veneto 

WINE 

BUBBLES

ROSE & SKIN CONTACT

cOCKTAiLSgL/BTL

18/70
19/74

18/70
20/78

105
96

170
165
155
195

375
195
82

90
108
130

350
80

100
175

FIUGGI SPARKLING WATER (1L) 10
ITALIAN SODA 8
BALADIN CEDRATA (citrus) 

 

MOCKTAIL 10  
PEAR MULE cardamom, pear, ginger beer
BALADIN PASSIONE IN ROSSO n/a aperitivo 8

add blue cheese olives or
truffle goat cheese olives

with any martini +3

NEgRONi18

SPRITZ17
earl grey, italicus, lemon-thyme

 amante aperitivo, orange

ITALICUS
AMANTE
NEPETA

CARDAMARO
nepeta amaro, mint 

cardamaro, cynar, lime

DONNA MARIE#6
STREGONERIA

ST DOMINIC
MEMO’s SPICY MARG

COSA NOSTRA
HOUSE MARTINI

POMEROSA
CHIARO DAIQUIRI

siGNATURE17

vodka, elderflower, lemon, cardamom, pear
mezcal, strega, cardamaro, ginger-lemon agave

brown butter wash whiskey, cacao, mole bitters

jalapeño tequila, ancho reyes, agave, lime

reposado, blood orange + basil, genepy, lime
vodka or gin, vermouth blend, twist or olives

AMERICAN SODA 6
COKE

DIET COKE
SPRITE

Chilled fruity red!

Massi’s fave!

VERMOUTH

CONTRATTO BIANCO...ASTI
ANTICA TORINO DRY..TURIN

TURI ROSSO...SICILY

COCCHI STORICO..TURIN
ANTICA TORINO ROSSO..TURIN

ELENA ROSSO...TURIN
CARPANO ANTICA FORMULA

8
9

10

8
8

10
12

on the rocks or with soda 

BOTTLE & CAN
MENABREA (330ml btl) 9

KENT FALLS ‘THE HOLLOW’ PILS (pint can) 12
KENT FALLS ‘BUDDY SPRINKLES’ IPA (pint can) 12

ATHLETIC n/a beer (12 oz can) 8
upside dawn golden ale OR

run wild ipa 

 
C

ON TAP 12
PERONI NASTRO AZZURO LAGER 
TRIBUS ‘BENJI’ IPA (milford,ct) 

 
C

Bubbly Red!

olive oil washed gin, bitteroma, vermouth blend

mezcal, campari, aperol, antica vermouth

EVOO-GRONI
MEZCAL NEGRONI
ROSE SBAGLIATO

BOULEVARDIER
sparkling rose, bitteroma, ramazatti, vermouth

rye, nocino, bitteroma, vermouth, balsamic

(clarified milk punch)*
rum blend, pineapple, allspice dram, lime

Italian Sancerre!

gin, grapefruit, sicilian amaro, saffron



MARGHERiTA
fior di latte, tomato,

basil, parmigiano
 22

cAESAR
hearts of romaine, bagna cauda,

pangrattato, grana padano
 19

BACON
fig jam, goat cheese,
caramelized onion

29

SOURDOUGH PIZZA NAPOLETANA

sOPPRESSATA
hot honey,

stracciatella, jalapeño
26

AL FORNO
oven roasted large plates 

spuntini 
small bites for sharing

insalate  e  vERDURE

“SHAPs” BONE-IN
CHICKEN PARM

umami red sauce, fior di latte, basil
 38

HOUSEMADE PASTA

rADiATORE
spicy vodka, nduja,

whipped ricotta
 28

”these items are cooked to order and may be served raw or undercooked. Consuming raw or
uNDERCOOKED MEATS, POULTRY, SHELLFiSH OR EGGS MAY iNCREASE YOUR RiSK OF FOOD BORNE iLLNESS.”

mAFALDiNE
cACiO E PEPE

chicken jus, pecorino,
mixed peppercorns

 20

cASARECCE
sweet sausage,

pistachio pesto, piave
vecchio

29

riGATONi
guanciale, preserved
tomato, parmigiano

26

90 PoST RD EAST
@mASSiCOWESTPORT

4%  MANDATORY service CHARGE (‘KITCHEN SHARE’) APPLIED TO food (only) portion of ALL
CHECKS to help support equitable wages for our kitchen team 

BROCCOLI RABE
golden raisins, red cow

parmigiano, pangrattato 
 18

SWEET SAUSAGE
roasted jimmy nardellos,

hot oil, garlic confit 
30

  spaghetti
 clams, shrimp, tomato

confit, herbs
36

polpette 
dry aged beef + pork +

veal, pomodoro, fontina 
18

bABY ARTiCHOKES
saffron-parmigiano cream,

balsamic, mint
 20

tRE COLORE
red + vodka + pesto,

fior di latte
25

BISTECCA
piedmontese coulotte , ramp
salmoriglio, parmigiano frites

52

BURRATA
roasted grape puttanesca,

balsamic
 22

SWORDFISH
tuscan kale, confit tomato,

cannellini beans
40

MELA & FINOCCHIO
green apple, fennel, sardinian
feta, green goddess, pumpkin

seeds
26

BERKSHIRE PORK CHOP
winter squash puree,

pickled cherry peppers,
fennel 

36

aL TARTUFO
truffle, ricotta, balsamic,

seacoast mushrooms
32

cHiCORiES
aged balsamic, truffle,

hazelnut brown butter, ricotta
salata

22

cRUDO Di HAMACHI
honeycrisp apple, jimmy

nardellos, colatura, fried capers
26

PLEASE INFORM YOUR SERVER IF THERE ARE ANY ALLERGIES IN YOUR PARTY PRIOR TO ORDERING

sWEET POTATO
whipped ricotta, calabrian

chili, honey, pine nuts
 18

mUSSELS
red pepper butter,

sourdough, lemon thyme
 17

piZZA FRiTTA
prosciutto di parma,

whipped goat cheese, fig jam
20

 

pappardelle
 beef + pork bolognese

basil, parmigiano
32
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