
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
We take pride in our meatballs, dressings, focaccia, and sauces  

which are lovingly created on premises.  All our food  
is crafted to order and brought out fresh. 

Sit back, relax, and enjoy Masseria! 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

To provide the best service possible, we have limited tables to eight guests and we cannot 
split checks for groups larger than six.  Thank you for your understanding.  

 



 

Small Plates 
Blue Ridge Brussel Sprouts:  cooked tender, tossed with bacon, garlic, parmesan               {13.5} 

drizzled with balsamic glaze and served with our sweet pepper aioli.  

Train-side Tater Chips:  crisp, salty, zesty, and sweet house made chips  {11.5}  

served with a cool & savory red onion dip                         

Meatball Small Plate:  meatballs, ricotta, marinara, mozzarella, focaccia.                  {14} 

Bruschetta:  tomatoes, basil, garlic, red onion, balsamic glaze, feta, focaccia             {12.5} 

Fried Ravioli:  Seasoned and fried pockets of cheese served with our house marinara           {11.5} 

White Bean Stew:  white beans, rosemary, spinach, parmesan, prosciutto, focaccia   {13.5} 

Train-Side in Blueridge Combo:  sweet and zesty chips, nestled alongside tender  

and savory Brussel sprouts.  A great way to tickle your tastebuds. {15.5} 

  
Salads   

Add grilled or blackened chicken {7.5} or grilled or blackened shrimp {9}                                                                                                  
Served with house-made focaccia (except caprese & caesar)  Half/Full 
   

Caprese Salad:  fresh mozzarella, Roma tomatoes, extra virgin olive oil, {12}  

balsamic glaze, basil, black pepper   

Caesar Salad:  romaine, parmesan, tomatoes, croutons, caesar dressing  {8/13} 

Farm Salad:  spring mix, olives, tomatoes, white balsamic  {7/9} 

Greek Salad:  romaine, tomatoes, olives, onions, feta, banana pepper, greek dressing   {8/15} 

Apple & Blue Cheese:  spring mix, apples, blue cheese, walnuts, creamy white balsamic {8/15} 

Couscous Salad:  spring mix, couscous, lemon mustard vinaigrette, craisins, walnuts     {8/15} 

Grilled Caesar:  grilled whole leaf romaine, ricotta, tomato, olive, parmesan, croutons  {8/15} 

 

 
House Pastas  
Served with house made focaccia 
Add sausage {4} 3 meatballs {8} chicken {6} Shrimp {8}       
 

Baked Ziti: rigatoni pasta on a bed of ricotta in marinara topped with mozzarella   {15} 

Spaghetti: spaghetti noodles in marinara  {13} 

Fettuccini Alfredo: fettuccini noodles with house made alfredo sauce  {15.5} 

Fettuccini Bolognese: fettuccini noodles with house made meat sauce  {16.5} 

Meat & 3 Cheese Lasagna: 5 layers of homemade deliciousness.       {16.5} 

Rigatoni W Pesto Cream Sauce: a herbaceous, rich and creamy blend of fresh herbs,   {14.5} 

garlic and parmesan cheese kissed lemon to balance this classic dish    

 

Entrees  
Served with a small farm salad or caesar salad {1} Substitute pasta for couscous {2} 
 

Chicken Parmesan:  fried chicken covered in marinara & mozzarella on couscous  {21}  

Chicken Piccata: fried chicken on a bed of couscous in a delicate piccata sauce  {21} 

Eggplant Parmesan: lightly breaded eggplant, marinara & mozzarella on couscous   {18} 



 
 

Sandwiches  
Served with side of chips, small farm salad, or small caesar salad {1}  
 

Meatball: 6” hoagie filled with meatballs, mozzarella, marinara                 {17} 

Chicken Parmesan: 6” hoagie stuffed with fried chicken breast, marinara, mozzarella {17} 

Eggplant Parmesan: lightly breaded eggplant, marinara & mozzarella on a 6” hoagie {16} 

 
Pizzas 
12" round, 8 slices, 9”  
Cauliflower Cheese Crust or 12” Udi’s Crust {4.00} 
Bases: Marinara, Garlic Oil or Alfredo {1.50} 
 

Cheese: marinara, mozzarella                

Pepperoni Pizza: pepperoni with our pizza cheese  {16} 

Margherita: garlic oil, roma tomatoes, fresh basil, ricotta, fresh mozzarella  {16.5} 

Bianco: garlic oil, poached garlic, house sausage, ricotta, spinach              {18} 

Veggie: garlic oil, tomatoes, olives, red onion, mushrooms, spinach, pesto  {17} 

Spinach-Mushroom: garlic oil, spinach, mushrooms, feta          {16} 

Supreme: marinara, pepperoni, sausage, mushroom, olive, onion   {20} 

Meat: marinara, pepperoni, sausage, bacon   {19} 
 

Pizza Additions: 

Chicken {6}  
Mushrooms {4}  
Prosciutto {5]  
Poached Garlic {4}  
Banana Peppers {3}  
Tomatoes {3} 

House Blend Sausage    {5}  
Kalamata Olives {4}  
Bacon {4}  
Onions {3} 
Pepperoni {4}  
Jalapenos  {3} 

Meatball              {4}  
Blue Cheese  {3} 
Fresh Mozzarella {3.5}  
Spinach {3.5} 
Ricotta {3.5}  
Sub Vegan Cheese {+2} 

 

  
   

Non-Alcoholic Beverages 

Coke, Diet Coke, Lemonade, Sprite, Mr. Pibb, Ginger Ale, Orange Fanta, Coke Zero {3} 

Iced Tea (Sweet or Unsweet)  {3} 

Coffee {3} 

Hot Herbal Teas {4} 

San Pellegrino {4} 

Craft Sodas (seasonal flavors)  {4} 

Kid’s Cuisine - 12 & under       

Choice of side of fruit, house salad or chips 
 

French Bread Cheese Pizza:  (add pepperoni $1) {9} 

Kid’s Pasta:  rigatoni, marinara, butter, or alfredo {9} 

(Add $1 for alfredo) 

Desserts 
Mini Cannoli 3 (seasonal flavor)  {6} 

Gelato (ask server for flavors)  {7} 

Italian Lemon Cream Cake.  {7} 

Tiramisu {8} 

Raspberry Cheesecake {7} 

 


