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ROSE WINE
RS01 Ca' Dei Frati Rosa DOC " Ca'dei Frati " 12.5% Groppello, 
 Marzemino, Sang. Barb.  (Veneto, Italy)
 Fresh, elegant red fruit. Perfect with salads, seafood and 
 light pizza

RS02 Etna Rosato DOC " Pietradolce " 13.5% Nerello 
 Mascalese (Sicily, Italy)
 Fresh red berries, mineral and elegant with vibrant acidity. 
 Perfect with seafood pizza, burrata and light dishes
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RS02 Etna Rosato DOC " Pietradolce " 13.5% Nerello 
 Mascalese (Sicily, Italy)
 Fresh red berries, mineral and elegant with vibrant acidity. 
 Perfect with seafood pizza, burrata and light dishes

PROSECCO
PR01 La Gioiosa Prosecco DOC "La Gioiosa" 11% Glera 
 (Veneto, Italy)
 Fresh, fruity and floral. Ideal as starters or fried pizza

PR02 Spumante Rose' Millesimato DOC " Sandro Bottega "  
 11.5%  Glera, Pinot Noir (Veneto, Italy)
 Delicate, fruity and fresh. Perfect with light dishes.

PR03 Franciacorta DOCG Grande Cuvée Brut "Bellavista" 12.5% 
 Chardonnay, Pinot Nero  (Lombardia-Italy)
 Elegant, creamy, fine bubbles with notes of citrus & brioche. 
 Perfect with fried starters, supplì and four cheese pizza

FE01 Ferrari Maximum Brut Trento DOC 12.5% Chardonnay 
 (Trento,Italy)
 Fine bubbles, citrus and brioche. Perfect with fried starters 
 and mozzarella in carrozza

FE02 Ferrari Maximum Brut Trento DOC 1.5 LT. 
 *** MAGNUM *** 12.5% Chardonnay (Trento, Italy)
 Fine bubbles, citrus and brioche. Perfect with fried starters 
 and mozzarella in carrozza
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 Chardonnay, Pinot Nero  (Lombardia-Italy)
 Elegant, creamy, fine bubbles with notes of citrus & brioche. 
 Perfect with fried starters, supplì and four cheese pizza

FE01 Ferrari Maximum Brut Trento DOC 12.5% Chardonnay 
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WHITE WINE
W01 Pecorino Prope IGT " Velenosi "  13% Pecorino 
 (Abruzzo, Italy)
 Crisp, citrus and mineral. Great with vegetable pizza and 
 light pasta

W02  Chardonnay DOC " Torre Rosazza " 13% Chardonnay 
 (Friuli, Italy)
 Elegant, apple and hazelnut. Pairs with chicken dishes and 
 white pizza

W03 Heritage Semillon " Barossa Valley " 11.5% Semillon  
 (Barossa Valley, Australia)                                                                                                                   
 Fresh citrus, lime and light body. Perfect with seafood, 
 calamari and light starters

W04 Etna Bianco DOC 13% "Pietradolce" Carricante (Sicily,Italy)                                                            
 Mineral, fresh and elegant with citrus notes. Ideal with seafood 
 pizza, vongole and premium dishes

W05  Sauvignon Blanc DOC "St. Pauls" 13.5% (Alto Adige, Italy)
 Aromatic, tropical and vibrant. Ideal with seafood, 
 mussels and salads

W06 Pinot Grigio IGT " Lungarotti " 12.5% PInot Grigio 
 (Umbria, Italy)
 Fresh, floral, clean finish. Perfect with prosciutto & melon and 
 light dishes

W07 Chardonnay IGT "Casale del Giglio " 13% Chardonnay 
 (Lazio, Italy)
 Soft, round, tropical notes. Perfect with creamy pasta and rich 
 white pizza

W08  Lugana DOC  "Ca dei Frati" 13% Turbiana (Veneto, Italy)
 Smooth, citrus and floral. Perfect with burrata, prosciutto and 
 gourmet pizza
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RED WINE

R01 Primitivo IGT " La Marchesana " 14% Primitivo (Puglia, Italy)                                                        
 Ripe red fruit, soft and round. Perfect with spicy pizza and chorizo.

R02 Montepulciano d ‘Abruzzo DOC " Velenosi " 14% Montepulciano 
 (Abruzzo, Italy)
 Dark cherry, smooth and balanced. Ideal with sausage, meat pizza and 
 ragù pasta   

R03 Belpasso Appassimento IGT "Belpasso" 14% Corv.Corvinella,Rond. 
 Merlot (Veneto-Italy)
 Rich, velvety, notes of dried fruit and spice. Good with meat & pizza

R04 Nero D'Avola DOC " Regaleali " 13%  Nero D'Avola (Sicily, Italy)
 Fresh cherry, lightly spiced. Perfect with Margherita 
 and tomato-based pizza

R05 Poggio Badiola IGT " Mazzei " 14%  Sang.Merlot (Tuscany, Italy)
 Elegant, fresh berries, soft tannins. Best with prosciutto, 
 burrata and light pizza 

R06 Passamante DOC " Masseria Li Veli " 13%  Negroamaro 
 (Puglia, Italy)  
 Red fruits, light spice. Pairs with sausage grill and friarielli

R07 Merlot IGT " Casale del Giglio " 14% Merlot (Lazio, Italy) 
 Smooth, soft cherry and plum. Ideal with ham and mushroom pizza. 

R08 Chianti Classico DOCG " Fonterutoli " 13.5%  Chianti 
 (Tuscany, Italy)
 Fresh cherry, vibrant and classic. Perfect with Margherita and all 
 tomato pizza 
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R09 Tascante Ghiaia Nera DOC  "Tasca D'Almerita" 13% (Sycili-Italy)
 Mineral, fresh and elegant. Great with Norma not Normal pizza and 
 eggplant dishes

R10 Poggio alla Guardia DOC " Frassinello " 14%  Mer. Cab.Sauv. 
 (Tuscany, Italy)
 Structured, dark fruit, spicy. Pairs with grilled meat and 
 premium pizza

R11   Rosso di Montalcino DOC " Altesino " 14% Sangiovese 
 (Tuscany, Italy)
 Fresh red fruit, refined. Ideal with truffle dishes and grilled lamb

R12 Amarone della Valpolicella DOCG " Corte Giara " 15% 
 Rond.Corv. (Veneto, Italy)
 Rich, intense, dried fruit and chocolate. Perfect with steak 
 and rich pizza

R13 Brunello di Montalcino DOCG " Cortonesi " 14.5% Sangiovese 
 (Tuscany, Italy)
 Elegant, complex, long finish. Best with truffle dishes and 
 signature pizza

R14  Barolo di Barolo DOCG " Marchesi di Barolo " 14% Nebbiolo 
 (Piedmont, Italy)
 Structured, floral and spicy. Perfect with mushroom and truffle pizza

R15 Sondraia Bolgheri Superiore DOC " Poggio al Tesoro " 15% 
 Cab.Sauv. Merl.Cab-Franc (Tuscany, Italy)
 Full-bodied, silky and complex. Ideal with premium meat 
 and steak dishes
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APERITIF 
L01 Select

L02 Ricard

VERMOUTH 
L03 Martini Extra Dry

L04 Martini Rosso

L05 Cinzano Red

L06 Cinzano White

VODKA  
L07 Absolute Classic

L08 Stolichnaya Gold

L09 Grey Goose

L10 Beluga ‘Celebration’ 

GIN 
L11 Beefeater

L12 Bulldog

L13 Bombay Saphire

RUM
L14 Malibu' White

L15 Havana Club - 3 Years

L16 Bacardi

L17 Captain Morgan

TEQUILA
L18 Tequila Sierra

L19 Mezcal Reposado
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LIQUEURS 
L20 Limoncello

L21 Kahlua

L22 Midori

L23 Sambuca Pallini

L24 Amaretto Luxardo

L25 Vecchia Romagna

L26 Sambuca Molinari

L27 Amaretto Disaronno

L28 Bailey's Irish Cream

L29 Cointreau

WHISKEY  
L30 Jameson Irish Whiskey

L31 Wild Turkey

L32 Jack Daniel’s

L33 Chivas Regal - 12 Years

L34 Chivas Regal Extra

L35 Black Label Johnny Walker

L36 Ballantine’s - 17 Years

SINGLE MALT   
L37 Glenmorangie 10 years

GRAPPA   
L38 Grappa Nero d’Avola

L39 Grappa Barique

AMARI  
L40 Amaro Montenegro

L41 Amaro Averna

L42 Fernet Branca

L43 Amaro Del Capo

L44 Jagermeister

COGNAC  
L45 Martell VSOP

L46 Martell Cordon Blue
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MASSILIA'S CLASSIC COCKTAILS
C01 Virgin Mojito
 Fresh Mint, Brown Sugar, Lime & Soda

C02 Fruit Ponch
 Mix Fruit Juice.

C03 Whiskey Sour
 Wild Turkey Sweet and Sour.

C04   Aperol Spritz
 Aperol, Prosecco Millesimato, Soda & Orange Slide.

C05   Campari Spritz
 Campari, Prosecco Millesimato, Soda & Orange Slide.

C06 Dry Martini
 Gin or Vodka.

C07 Margarita
 Tequila, Cointreau & Lime Juice.

C08 Mojito
 Havana Club 3 Years, Fresh Mint, Brown Sugar, Lime, Soda.

C09 Gin Tonic
 Beefeater Gin, Bulldog Gin, Bombay Gin, Tonic Water, or Soda Water.

C10 Piña Colada
 Avana Club, Malibu', Pineapple Juice,  Coconut Milk.

C11  Old Fashion
 Chivas Regal, Angostura Bitters & Brown Sugar.

C12 Expresso Martini
 Vodka, Kahlua & Espresso.

APERI WELCOME
A01 Select Negroni
 Select, Gin, Martini Rosso

A02 Select & Tonic
 Select, Tonic Water, Lemon Zest

A03 Select Fizz
 Select, Lemon Juice, Sirup, Soda

A04 Select Basil Smash
 Select, Gin, Lemon Juice, Basil

A05 Select Spritz
 Select, Prosecco Millesimato, Soda, Orange Slice

A06 White Spritz
 White Wine, Soda

A07 Ricard
 Pastis de Marseille
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MASSILIA'S BEERS EDITION 

B01 Peroni Draught 5.1% 33 cl / 50 cl
 Peroni beer has a big personality, bold, spirited, authentically 
 Italian, and effortlessly stylish.

B02  Singha Bottle 5% 32 cl
 Singha is a pale lager beer manufactured in Thailand

B03 Heineken Zero 0.0% 32 cl
 Delicate balance of grainy malt, light fruit, and slight herbal 
 hop notes, similar to the original Heineken but milder.

B04 Singha Reserve Bottle 5.3% 32 cl
 Singha Reserve is a full-bodied 5.3% premium lager, brewed 
 with the finest hops & a longer brewing maturation to deliver
 a rich flavour.

B05   Birra Moretti 4.6% 33cl
 Features a golden color, fine white head, and a smooth, 
 slightly bitter, malty flavor.

B06 Menabrea 4.8% 33cl
 - A crisp, refreshing blond lager with balanced malt 
 and hop flavors.
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B07 Baladin Nazionale 6.5% 33 cl 
 The first 100% Italian Beer made with Italian ingredients.  
 An intentionally simple beer, Italian water, barley malt,  
 hops, yeast and 2 Italian spices (Bergamot & Coriander) 
 which combine to create harmony and originality. 

B08 Hofbrau Orginal 5.1%. 50 cl
  A traditional Munich beer with character.

B09 Hofbrau Munchner Weise 5.1% 50 cl
 Authentic doughy bread character, and spicy, earthy, 
 herbal hops. 

B10  Daura Damn Gluten Free 5.4% 33 cl 
 A golden lager with the taste of a traditional beer, 
 described as crisp, smooth, and slightly bittersweet. 
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CoFFEE

S17 Espresso ILLY 100

S28 Espresso Decaf ILLY 100

S19 Double Espresso 180

S20 Americano Coffee 150

S21 Macchiato 220

S22 Caffe Latte 250

S23 Cappuccino 250

S24 Iced Cappuccino  250

S25 Iced Black Coffee  160

S26 Iced Latte 160

TEA RONNEFELDT SELECTION

S27 Red Berries 140 

S28 Earl Grey 140

S29 Chamomile 140

S30 Rooibos Vanilla 140

S31 Peppermint 140

S32 Classic Green 140

S33 English Breakfast 140

S34 Lipton (Yellow Label) 140

WATER 

S01 MONT FLEUR - 500ml 50

S02 ACQUA PANNA Mineral Water 500ml 120

S03 ACQUA PANNA Mineral Water 1L 180

S04 SPARKLING Water San Pellegrino 500ml 150

S05 SPARKLING Water San Pellegrino 1L 220

MASSILIA'S  mocktails

M01    Golden Root Fizz
          carrot, orange, ginger, tumeric, soda

M02    Red Earth Mocktail
          beetroot, red apple, orange, ginger 

M03   Tropical Ginger Punch
    pinneaple, orange, green apple, ginger, soda 

M04   Watermelon Sunset
          watermelon, red apple, orange, ginger 

M05   Green Detox Cooler
         green apple, orange, ginger, turmeric, soda

M06   Tropical Garden Mix
         pinneaple,watermelon, green apple, ginger

SOFT DRINKS 

S06 Coke 90

S07 Coke Zero 90

S08 Sprite 90

S09 Ginger Ale Schweppes 90

S10 Soda Water Schweppes 90

S11 Tonic Water Schweppes 90

S12 Pineapple Juice 140

S13 Lime Juice 140

S14 Lime Soda 140

S15 Festilia Valencia Orange - 100% Italian Juice 150

S16 Festilia Sweet Lemon & Mint -  150
100% Italian Juice
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