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MASSIMO'S

TRADIZIONE - REINVENTED
——— ESTb. 2008 ——

Italian classics € Cape vineyards

VINI - COCKTAIL - DISTILLATI




COCKTAILS

COCKTAILS & APERITIFS

7 cocktail della casa - aperitivi

COCKTAILS
Aperol Spritz

Aperol, Prosecco, soda

Hugo Spritz

elderflower liqueur, Prosecco, soda water

Negroni

gin, Campari, sweet vermouth

Espresso Martini

vodka, Kahlda, sugar syrup, espresso

Classic Margarita

reposado tequila, triple sec, lime juice

Old Fashioned

bourbon, simple syrup, Angostura bitters

Sangria

red wine, brandy, citrus and seasonal fruit — 1L/ 2L

APERITIVI

Italian-style, bittersweet — served chilled

Aperol

Campari

97

100

110

110

115

120

165/ 215

30

32



BUBBLES & ROSE

BOLLICINE

le bollicine - rosato — carafe / bottle

MCC - METHODE CAP CLASSIQUE
MAN Family

citrus and brioche, fine persistent bead

Boschendal
apple, citrus and biscuit — Boschendal's flagship sparkling
BRUT ROSE - MCC
Rickety Bridge - Foundation Stone
pear, almond and toast — classic Franschhoek MCC
ROSE
Ayama

bone-dry, watermelon and red berries — Italian rosato style

Vondeling

strawberry and white peach, crisp dry finish

480

585

490

280

115/ 305



WHITE

VINI BIANCHI

crisp, aromatic, Cape-grown — carafe / bottle

CHENIN BLANC
Ayama

crisp and fresh, green apple and lime — easy-drinking

Franschhoek Cellar

quince, pear and a touch of honey

SAUVIGNON BLANC
Cape Town Wine Co.

bright and zesty — green melon, citrus and fresh-cut grass

Zevenwacht 7

tropical and zesty — passion fruit and gooseberry

Fryer's Cove - Doring Bay

cold-water Atlantic Sauvignon — flinty and briny

PINOT GRIGIO

Brampton
light and dry — green pear, apple and a crisp citrus finish

CHARDONNAY

Eikendal Janina - unwooded

pure citrus and orchard fruit, no oak — clean and bright

Vondeling - lightly wooded

subtle vanilla and brioche over white peach

Franschhoek Cellar

lemon and green apple with a hint of cream

VERDELHO - WHITE BLEND
De Krans - Verdelho

honeyed melon, citrus pith, faintly salty mineral finish

Constantia Glen Two - White Blend

Sauvignon-led with Semillon — citrus, white peach, structure

90 / 240

290

857220

230

125 /320

130/ 345

315

180/ 490

110/290

320

685



VINI ROSSI
made for the grill € the pasta — carafe / bottle

SHIRAZ
Ayama 100/ 265
dark plum, blackberry and black pepper — generous and ripe
PINOTAGE
Zevenwacht 7 265

red berry, smoke and earth — classic Cape Pinotage

MERLOT

Anura 305
ripe plum, black cherry, milk chocolate — soft and plush

CABERNET SAUVIGNON
Backsberg 140/ 360

cassis and dark berry, cedar and firm tannins — built for the grill

SANGIOVESE - MALBEC
Raka - Sangiovese 135/ 355

bright cherry, dried herb, tomato leaf — perfect with pasta

Anura - Malbec 440

inky and dark — blackberry, violet, cocoa, velvet finish

RED BLEND

Anura Lagato 95 / 245

Merlot and Cabernet Sauvignon — soft tannins, dark fruit

Constantia Saddle 425

Petit Verdot, Malbec, Merlot and Cabernet Franc — cassis, cedar,

structured tannins

Boschendal Nicolas 515
Cabernet Sauvignon-led Bordeaux blend — black fruit, oak spice,

age-worthy

Constantia Glen Three 765

Merlot, Cabernet Sauvignon and Cabernet Franc — concentrated black

fruit, graphite and cedar



BEER & CIDER

BIRRE & SIDRI
draught, bottled € alcobol-free

DRAUGHT
CBC Lager
CBC Pale Ale

BOTTLED
Windhoek Lager
Corona
Castle Lite
Cape Collective Lager

CIDER

Savanna Dry
Savanna Light

Hunter's Dry

NON-ALCOHOLIC

Heineken Zero
Corona Zero

Savanna Zero

60

60

45

45

40

56

52

52

44

40

45

45



SPIRITS

DISTILLATI

served as a single tot — ask for your mixer

WHISKY
Bell's

J&B

Jameson's

Jack Daniel's

Johnnie Walker Red
Johnnie Walker Black

Southern Comfort

GIN
Harbour Bay London Dry

Inverroche Silver
Musgrave Pink
Blackwood Cape Kelp

28

28

42

42

42

42

BRANDY - RUM
Klipdrift Brandy

Bacardi Rum

Captain Morgan Spiced
Gold

Captain Morgan Jamaican

VODKA
Smirnoff
Skyy
TEQUILA - MEZCAL
Jose Cuervo Gold
Espolon Reposado

Montelobos Espadin -
Mezcal

32

35

32

45



DIGESTIVI

AMARI, GRAPPA & LIQUORI

the Italian tradition of a small drink to close the meal and
aid digestion

GRAPPA & COGNAC
Ruta Grappa
Ayama Grappa
Martell VSOP Cognac

LIQUORI

Frangelico

hazelnut liqueur

Kahlaa

coffee liqueur

Amarula

marula fruit cream

Jigermeister
herbal bitter

Salute — and thank you for dining with us.

55

50

70

30

32

35

40



