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Antipasto   Prosciutto di Parma, marinated 
artichoke hearts, roasted peppers, Reggiano 
Parmigiano, soppresata, aged provolone,  
marinated mushrooms, eggplant caponata. 
11.95 
 
Ravioli  House-made ravioli, native English 
peas, ricotta, snow pea sprouts, Parmigiano 
broth.  8.95 
 
Federa  Warm, fresh mozzarella wrapped 
with crispy Prosciutto di Parma and fresh sage 
with arugula and a sundried tomato pesto. 
7.95 

Insalata Della Casa Mixed greens and sherry vinaigrette.  4.95  With Gorgonzola 6.25 
 
Tuscan Salad Mixed greens with calamata olives, polenta croutons, roasted garlic, tomatoes, 
fresh mozzarella and balsamic vinaigrette.  7.95 With Chicken ...11.95 
 
Caesar Salad  Max’s Classic Caesar dressing, focaccia croutons.  6.50  With Chicken...11.95 
 
FARM STAND SALAD  Fresh-picked Rosedale Farm cucumbers, native corn, tomatoes, red  
onions, basil, romaine lettuce, white balsamic vinegar, extra virgin olive oil.  7.95 
 
MAX-A-MIA’S CHOPPED INSALATA  Seasonal vegetables, pistachios, dried cranberries, house 
greens, gorgonzola cheese, white balsamic vinaigrette.  8.95 
 
Mediterranean Salad -Grilled shrimp, arugula, roasted peppers, marinated artichoke 
hearts, native cucumbers, calamata olives, Rosedale Farm green beans, shaved red onion, tomatoes, 
basil, shaved Grana Parmigiano, white balsamic vinegar and extra-virgin olive oil.  14.95 
 
 
 

Carpaccio   Max’s traditional pepper-
crusted sliced raw sirloin, with arugula, 
shaved Grana Parmigiano and a tomato caper 
relish.  8.95 
 
 
Mussels Blue Hill Bay   With  
Chorizo sausage, shiitake mushrooms, sweet 
Vermouth and plum tomatoes. 9.95 
 
Calamari  Sliced cherry peppers, lemon 
aioli and spicy marinara.  8.50  
Family style.  14.50 

P R I M I 

Max  Amore   Prosciutto di Parma,  
goat cheese, plum tomatoes, red onions,  
mozzarella. 12.95 
 

ALLE VERDURE  Herb-roasted vegetables, 
spinach, plum tomatoes, basil, mozzarella,  
garlic oil, and ricotta.  12.95 
 

GAMBERI   Shrimp, roasted peppers, apple-
smoked bacon, tomatoes, garlic oil, gorgon-
zola, mozzarella, Grana Parmigiano.  13.95 
 

QUATTRO FORMAGGIO Asiago, Mozzarella, 
Fontina, Grana Parmigiano, herb oil, basil, 
oregano.  12.95 

 

 

Pollo con Broccoli    Grilled chicken, 
broccoli, apple-smoked bacon, caramelized  
onions, garlic oil, asiago. 12.95 
 

Pepperoni con Pesto  Pepperoni, pesto, 
red onions, marinara, mozzarella. 13.95 
 

MARGHERITA  
Plum tomatoes, fresh basil, marinara sauce,  
mozzarella, Grana Parmigiano.  11.95 
 

Salsiccia con Broccoli Rabe  Sweet 
fennel sausage, roasted garlic, broccoli rabe, 
mushrooms, marinara, mozzarella. 13.95 
 

Cappellini  Ghiotto  Plum tomatoes, capers, garlic, fresh basil and Grana Parmigiano. 9.95 
 

Max  a  Penne   Grilled chicken, escarole, tomatoes, garlic and Grana Parmigiano. 11.95 
 

LASAGNA CON MELANZANA  Eggplant layered with provolone,  
mozzarella, and marinara over tomato butter sauce.  11.95 
 

Max’s Bolognese   Hearty meat sauce, shells, garlic, ricotta cheese and pesto.  11.95 
 

Penne al Buttero   Baked with hot Italian sausage, tomatoes, peas and 
Grana Parmigiano cream sauce. 12.95 
 
*All pasta dishes are also available with Barilla Plus penne or Quattrobimbi gluten free pasta from Italy 
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