
PRIMI 
 

 
Minestrone alla Genovese 

ditalini pasta, cannellini beans, pesto 
 

cup  4.95  
bowl  5.95 

 
Carpaccio 

truffled salt cured sirloin, baby arugula, 
shaved grana padano  9.95 

 
Chicken Spiedini 

wood grilled chicken and cherry 
 tomato skewer, pickled leeks, ceci beans,  

pistachio vinaigrette  8.95  
 

Melanzana Portafoglio  
crisp breaded eggplant, oven dried tomatoes, 

smoked mozzarella, tomato butter sauce, 
basil oil  8.95 

 

 

Calamari Fritti 
polenta and flour dusted,  

spicy puttanesca sauce  8.95  
 

 family portion  16.95 
 

House Made Meat balls 
spicy plum tomato sauce, garlic crostini   7.95   

 

family portion  14.95 
 

Gorgonzola Fonduta  
warm gorgonzola fondue, garlic crostini  7.95 

 

Sherry Steamed PEI  Mussels 
apple wood smoked bacon, roasted garlic, 

diced plum tomatoes, sherry herb brodo  9.95 
 

Brick Oven Roasted Clams 
cherrystone clams, red chili garlic butter  9.95 

 

 

 

Antipasto 
prosciutto di Parma, capocollo, sopressata, grilled local squash, roasted red peppers, 

pickled eggplant, marinated mushrooms, grana padano  8.95 | family portion  15.95 
 

 
 

 

INSALATE 
 

Caesar 
hearts of romaine, classic caesar dressing, focaccia croutons, grana parmigiano  6.95 

 
Toscana 

mixed greens, fresh mozzarella, warm polenta croutons, roasted garlic,  
red grape tomatoes, kalamata olives, balsamic vinaigrette  7.95 

 
Della Casa 

mixed greens, sherry vinaigrette  5.95 | with gorgonzola add  1.50 
 

Summer Salad 
local greens, Beltane farms goat cheese, watermelon radishes, sungold tomatoes, cucumbers, 

 red wine vinaigrette  7.95 
 
 

STONE PIES 
 

Max’s Roni 
pepperoni, red onion, marinara,  
asiago, fresh mozzarella, pesto  13.95 
 
Margherita 
vine ripened tomato, fresh mozzarella,  
basil, plum tomato sauce  11.95 
 
Pollo alla Genovese 
wood grilled chicken, caramelized  
onions, gorgonzola, rosemary,  
toasted pine nuts  13.95 
 

Semplice Salsiccia 
sweet fennel sausage, mozzarella,  
Grana padano, tomato sauce  12.95 
 
Spinaci Bianco 
garlic spinach, herbed ricotta,  
Grana padano, extra virgin olive oil  12.95 
 
Tre Formaggi 
mozzarella, asiago, grana padano,  
fresh basil, marinara  12.95 

~Add to any pie~ 
pepperoni 2 | sausage 2 (hot or sweet) | meatballs 2 | pancetta 2 | chicken 2 | shrimp 4 

 
~Gluten Free Menu Available Upon Request~ 

 
 

~Grazie, To these Local Farms For Their Vine Ripened Fruits and Vegetables 
and Hand Crafted Cheeses That Helped To Inspire This Menu~ 

 

Deercrest Farms                                    Littel Acres  
      Botticello Farms                                Starlight Gardens   

     Urban Oaks                                       Beltane Farms 
 



PASTA 
 

Agnolotti 
hand crafted ravioli filled with 
imported sheep’s milk ricotta,  

grilled trivesso, crispy artichokes,  
lemon butter sauce 16.95 

 
Max a Penne 

grilled chicken, escarole, plum tomatoes, extra 
virgin olive oil, grana parmigiano  16.95 

 
Lobster Fra Diavolo 
chitarra pasta, 1 lb Maine lobster  

fiery plum tomato sauce  24.95 
 

Gobetti Bolognese 
hearty Italian meat sauce, pesto, ricotta  17.95 

Bombolotti ai Modo Max 
rigatoni, hot and sweet Italian sausage, plum 
tomatoes, peas, grana parmesan cream  17.95 

 

Fresh Fettuccine ai Gamberi 
sautéed gulf shrimp, sun dried tomatoes, 

pesto cream, toasted pine nuts  19.95 
 

Summer Risotto 
lump crab meat, local corn off the cob, 

meyer lemon, mascarpone  20.95 
 

Black Pepper  
Pappardelle Pomodoro  

roasted farm fresh tomatoes, basil, evoo   
caramelized onions, grana padano  15.95 

~Add to any pasta~ 
sausage or grilled chicken  2 | meatballs  2 | shrimp or scallops  4 

 

We feature Lensi pasta, an imported organic Italian pasta. 
La Veneziane gluten free corn pasta or Barilla pasta plus available upon request. 

 

SECONDO 
 

Wood Grilled Pork Rib Chop  
♦coffee rubbed pork chop, succotash, potato sticks, apricot-espresso barbeque sauce  20.95 
 
Pan Roasted Salmon  
♦ cantaloupe, Italian parsley, fried shallots, potato pancake, fresh horseradish vinaigrette  21.95 
 
Taleggio Stuffed Chicken  
♦ prosciutto wrapped chicken breast, roasted potatoes, baby spinach, caramilized red onions,  
apricot mostarda  18.95   
 
Pan Seared Sea Scallops 
♦grilled local green beans, corn off the cob, sweet peppers, tomato water  24.95 
 
Veal Piccata 
♦flour dusted milk fed veal scaloppine, meyer lemon juice, caper berries, herbs, olive oil glazed baby 
vegetables  22.95  
 
Cod in Cartoccio 
♦cooked in parchment paper with marinated artichokes, red bliss potatoes and oven dried cherry 
tomatoes, fennel zabaglione  20.95 
 
Classic Parmigiana (Chicken or Veal) 
♦fresh mozzarella, spaghetti, plum tomato sauce, basil  Chicken  16.95  |  Veal  22.95 
   
Wood Roasted Half Chicken 
♦olive oil glazed baby vegetables, fingerling potatoes  15.95 
 

Italian Chop House 
 

N.Y. Strip 12oz.  25.95 
 

        Ribeye 14oz.  27.95 
 

  Filet 8oz.  29.95

Veal Porterhouse 12oz.  26.95              Pork Rib Chop 14oz.  20.95           
 

Choose One: 
 

Béarnaise                Chianti Jus           Au Poivre 
                                     Gorgonzola Butter                                   Gremolata 
 

♦with your choice of one side 
 

SIDES 
 

broccoli rabe | garlic mashed | fontina-creamed spinach l braised escarole with caramelized onions 
roasted potatoes | asparagus | garlic spinach | spaghetti aglio olio  4 each 

 
Executive Chef ~ Edward “Ted” Burnett  |  Sous Chefs ~ David Stickney & John Arnott  

 

18% gratuity added to parties of 10 or more 
 

~Thoroughly cooking meats, poultry, seafood, shellfish, or eggs  
reduces the risk of food borne illness ~ 


