
FEBRUARY 14TH

WWW.MASSI .COM.AU

Valentine’s

We Ital ians express love and passion in many 
ways,  especial ly through our food.  

Massi  welcomes you to join us for a 
Valentine’s Day 5 course dinner,  beginning with 

stuzzichini ,  fol lowed by three main 
dishes and dessert .
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A CHANCE TO WIN A TRIP 
FOR 2 TO PARIS!

Day

PRICE PER
PERSON

$90
5 COURSE
MEAL

SITTINGS:
5:30 PM / 6 PM OR
8 PM OR LATER
AVAILABLE

BOOK VIA EMAIL OR BY PH:  9670 5347
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BOOKING ESSENTIAL
445 Little Collins St, Melbourne VIC 3000

(03) 9670 5347   |   info@massi.com.au

www.massi.com.au

Spoil your love this Valentine’s Day!
“WIN A TRIP FOR 2 TO PARIS!” *ENTRY FORM AVAILABLE ON THE DAY

Stuzzichini
natural oysters + champagne pickled shallots

potato crisps + whipped cod roe
pork cheek croquette + apple mustard

heirloom tomato + stracciatella, black olives + focaccia 
2nd Course

kingfish crudo, shaved pineapple, avocado, basil + green chili 
3rd Course

beef cheek tortellini, celeriac puree, bone marrow + horseradish 
4th Course

duck breast, liver parfait, leg croquette, pistachio ‘granola’ + cherry jus 
Dessert

‘sfinci’ donuts, chocolate + raspberry sugar
fresh strawberries, fig leaf ice cream, lemon myrtle + toasted meringue

* * * * * * * * 
We can pair some exquisite wines with your meal for an additional +$55pp 

* We have vegetarian and gluten-free options available.

VALENTINE’S DAY MENU


