MAST' LUNCH MENU
Raw Bar

*Oysters on the Half Shell - Ask your server for today's varietals
Zuppa del Giorno.. Soup 
Ask your server for today's selections
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Sfizi 
Cartoccio Napolitano - Panzarotti, Scagliozzi , and Zeppole..12
Arancini Siciliano: - Beef, Peas, and Mozzarella ... 6                                    
Pizze fritte- fried pizza- Prosciutto cotto (ham) and scamorza...14 or Salame and ricotta 12 
Panini (GRILLED PRESS)

on Iggy's Chiabatta 
Panino classico- Prosciutto di Parma, bufala mozzarella, evoo and fresh basil...12

Angus Ribeye steak- sliced Angus Ribeye, arugula and shaved Parmiggiano Reggiano.....14

Roasted vegetable- zucchini, eggplant,peppers, portobello mushroom, basil pesto and provola cheese...9

Chicken grigliato- organic grilled chicken breast, speck, scamorza cheese and sundried tomato pesto....10

Classico Napoletano - housemade sausage and friarielli(sauteed broccoli rabe.....11

Melenzane Parmiggiana - breaded fried eggplant, mozzarella, tomato and basil.....9 
Burgers
All served with hand-cut frites

Classic - Wagyu beef burger, Vermont chedder, salt and pepper...13
Mast' Burger - freshly ground Wagyu beef,  bufala mozzarella, grilled eggplant, fire roasted peppers, heirloom tomato on a brioche bun...16
Worlds Greatest  - Wagyu beef burger, choice organic pork bacon, scamorza cheese, heirloom tomato, lettuce, and mayo, topped with a fried egg served on  Francese loaf... 18
Salad 

Arugula - shaved Parmigiano, pine nuts, lemon, and olive oil... 13  

Caprese - fresh mozzarella, heirloom tomatoes, basil, aged balsamic reduction, olive oil.. 13
Boston Bibb- hydro lettuce, fennel, cherry tomato and pistacchio dressing.....11

Insalate di Cesare - romaine lettuce, imported anchovy bianco, crostini, Parmiggiano, signature dressing ...10
add organic chicken breast...4   sliced Angus ribeye..5   shrimp....5

A Vera Pizza Napulitana! - Authentic Neapolitan Recipe

Margherita - San Marzano tomato, fior di latte, basil, olive oil..12
Marinara - San Marzano tomato, oregano, garlic, olive oil..10

Wild Mushroom - oyster, shitake, and crimini mushrooms, fior di latte, garlic, white truffle oil ...16
Saporita - broccoli rabe, housemade sausage, olive oil, Parmiggiano..16

Primavera - zucchini, eggplant, mushroom, fior di latte, cherry tomato ..14
Proscuitto e Rughetta - cherry tomato, garlic, olive oil, topped with arugula, Proscuitto di Parma, and shaved Parmiggiano..18 

Quattro Formaggi - tallegio, asiago, fior di latte, Parmiggiano, San Marzano tomato, olive oil..14
Alla Diavola - spicy Calabrese salami, arrabiata tomato sauce, fior di latte..13
La Domenica - Sicilian eggplant, San Marzano tomato, basil, olive oil, Pecorino Romano, fior di latte..12
O'MAST - San Marzano tomato, fior di latte, imported Serrano Proscuitto, crema di ricotta, olive oil...18
Calzone Classico - folded pizza with ricotta, Genoa salame, fior di latte, San Marzano tomato...16
Pasta

Spaghetti alle vongole - countneck Wellfleet clams over spaghetti, white wine and garlic....18

Gnocchi alla Sorrentina- potato gnocchi, DOP San Marzano tomato and fresh mozzarella......16

Casarecce al pomodoro- spiraled semolina pasta, DOP San Marzano tomato and fresh Basil.....12

Bucatini alla amatriciana- Guanciale, DOP San Marzano tomato a touch of peperoncino calabrese.......17

Orecchiette alla Barese- Orecchiette Pasta, broccoli rabe, housemade sausage and shaved pecorino.......17
Please no additions to pizza, these are the authentic Neapolitan Pizza recipes in which we are trying to preserve, Thank You!
*Consuming raw or under cooked meats, seafood, shellfish, or eggs may increase your risk of food borne illness. Please alert your server of any food allergies
