
 

SALUMI                                                                        11.95  
 
Salumi, grana parmigiano, marinated olives,  
Marcona almonds 
 

CAPE COD MUSSELS*                                                      10.95 

Chorizo sausage, marinated crimini mushrooms,  

tomatoes, sweet vermouth brodo 
 
FEDERA                        7.95 

Crispy Prosciutto di Parma wrapped fresh mozzarella, 
arugula, sundried tomato pesto 
 

PRIMI 

 
CARPACCIO* 8.95  
Max’s traditional pepper-crusted sliced raw sirloin,  
with arugula, shaved Grana Parmigiano and a tomato  
caper relish 

CALAMARI* 9.95 

Sauteed, sliced cherry peppers, shishito pepper aioli  
and marinara 
Family style        18.95 
 
BURRATA DI MIA                                                                            8.95 
Creamy burrata cheese, beet carpaccio, arugula,  
black pepper  

 

 
 
MAX–A–PENNE                                                                       13.95 
Grilled chicken, escarole, tomatoes, garlic,  
grana parmigiano   

 
 
GAMBERI*                                                                                 15.95 
Shrimp, lemon marinated artichoke hearts, capers,  
spinach, fresh basil, saffron brodo 
 
 
 
 
 

 
 
 
   
 

ARUGULA                                                                               8.95 
Baby arugula, shaved fennel, goat cheese, lemon- 
black pepper vinaigrette  
 
 
BIBB SALAD                                                                 8.95 

Bibb lettuce, candied walnuts, gorgonzola,  
smoked pork belly, citrus vinaigrette 
 
 
MAX’S CHOPPED SALAD                                                     9.95 
Cucumbers, tomatoes, red peppers, carrots, green beans, 
romaine lettuce, gorgonzola cheese, sherry vinaigrette 
 

 
 
MAX’S BOLOGNESE                                                               14.95 
Hearty meat sauce, garlic, ricotta, basil pesto 

 

BUTTERO                                                                                 14.95 
Hot Italian sausage and sweet Italian sausage, tomatoes,  
garlic, peas and parmigiano cream sauce baked in our  
wood-fired oven 

 

INSALATI 

 INSALATA DELLA CASA                                                          7.95 
Mixed greens, sherry vinaigrette, cucumbers,  
red onions 

 
   With gorgonzola                                                    9.50 
 
CAESAR SALAD                                                                          7.95 6.95 
Romaine, Max’s Classic Caesar dressing 
 
TUSCAN SALAD                                                                         9.95 7.95 
Mixed greens, kalamata olives, roasted garlic,  
tomatoes, fresh mozzarella, balsamic vinaigrette 14.95 
All salads available with non-fat Orange Sherry Vinaigrette 

 

PASTA 

Panini e  PIATTI 

 

SAUSAGE BURGER*                                                                  12.95 
Sweet Italian sausage, cherry peppers, romesco sauce, 
provolone cheese 

CUBAN                                                                                        12.95 
Roasted turkey, ham, pickles, swiss cheese, honey- 
dijon aioli 

 
MIA BURGER*                                                                             13.95 

Cheddar cheese, tomato, red onions, pickles, parmesan aioli,  
red leaf lettuce                           
Add applewood smoked bacon   2.00 

 

OAK GRILLED SALMON*                                                     17.95 
Spring vegetable salad, orange, marcona almonds,  
honey-lime vinaigrette, aleppo cucumber yogurt 
 

MAX’S CHICKEN PARMIGIANO*                                          14.95  16.95 

Marinara, fresh mozzarella, penne, hand torn basil 
 

GARY CRAIG’S “HOLLYWOOD” COBB SALAD                15.95                         
Chicken, bacon, avocado, tomatoes, hard cooked egg, 
gorgonzola , chopped chicory, romaine, Brown Derby dressing  

 

GLUTEN FREE LUNCH MENU 

 

* Thoroughly cooking meats, poultry, seafood, shellfish, & eggs reduces the risk of food-borne illness.  

Max a Mia proudly supports local farmers & fishermen, and organic and sustainable practices, whenever possible. 
 

 


