MEYC

RISTORANTE
GLUTEN FREE LUNCH MENU

PRIMI
SALUMI 14.95 CARPACCIO* 8.95
Proscuitto di Parma, sweet coppa, bresaola, finochiona, Max’s traditional pepper-crusted sliced raw sirloin,
caponata with arugula, shaved Grana Parmigiano and a tomato
caper relish
Add: Marinated Artichokes, cantaloupe noodles, cured olives 2.00 Each P
CAPE COD MUSSELS™ 8.95
BURRATA DI MIA 8.95 Chorizo sausage, crimini mushrooms,
Creamy burrata cheese, pickle_d oyster mushrooms, tomatoes, sweet vermouth
olive oil stewed tomatoes, basil, sea salt «
CALAMARI 8.95
9 Sauteed, sliced cherry peppers, lemon aioli and spicy marinara
FEDERA 7.95 Famil |
- . . y style 16.95
Crispy Prosciutto di Parma wrapped fresh mozzarella, arugula,
sundried tomato pesto 3
'ﬂ.* (r
INSALATI
INSALATA DELLA CASA 6.95
ARUGULA ) ) ) 8.95 Mixed greens, sherry vinaigrette, cucumbers,
Baby arugula, white balsamlc.marmgte.d shaved fennel, ‘ radishes, red onions
caracara oranges, almonds, citrus vinaigrette, saba o
(e With gorgonzola 7.25
WATERCRESS 7.95
Pea tendrils, watercress, sunchokes, grilled ricotta salata, EAESAR S[ﬁ‘]LA,DQ c g . 6.95
lemon~acacia honey vinaigrette omaine, Max’s Classic Caesar dressing
MAX’S CHOPPED SALAD 7.95 LPSZAN SALAI?I i 4 oarli 7.95
Cucumbers, tomatoes, red peppers, carrots, green ! IXE gr‘eens,II azl;mlata olives, roasted garlic, tomatoes,
beans, romaine lettuce, gorgonzola cheese, sherry vinaigrette. A Mere £1E e, BBl IIE VT ASAE
All salads available with non-fat Orange Sherry Vinaigrette
-
S Y,
PASTA
GHIOTTO 9.95 BUTTERO 12.95
Plum tomatoes, capers, garlic’ basil, Grana Parmigiano Hot Italian sausage and sweet ltalian sausage, tomatoes,
garlic, peas and Parmigiano cream sauce baked in our
MA.X'A'P.ENNE ] 11.95 wood-fired oven
Grilled chicken, escarole, tomatoes, garlic,
Grana Parmigiano SALSICCIA 12.95
, - Sweet fennel sausage ragu, cacio di roma cheese,
MAX’S BOLOGNESE 12.95 ; B
crispy smoked prosciutto
Hearty meat sauce, garlic, ricotta, basil pesto PY P
VONGOLE™ 14.95 scampr® 14.95
Pancetta, Littleneck clams, chopped cockles, Shrimp, slow roasted tomatoes, white wine lemon
Calabrian chili flake, toasted garlic lemon~herb broth butter, fried capers
PIATTI
GRILLED CHICKEN™ 9.95 OAK GRILLED SALMON* 14.95
Pancetta, sharp provolone, red leaf lettuce, Garlic Farm Warm quinoa salad, pancetta, brussels sprout leaves,
tomatoes, caper aioli white acacia truffle honey vinaigrette, shaved fennel salad
COPPA . . . 11.95 MAX’S CHICKEN PARMIGIANO™ 12.95
Sweet coppa, baby arugula, Liuzzi Angeloni fresh mozz, saba, . .
EVOO Marinara, fresh mozzarella, penne, hand torn basil
BISTECCA™ 12.95 GARY CRAIG’S “HOLLYWOOD”’ COBB SALAD 13.95
Shaved striploin, oyster mushrooms, aged cheddar Chicken, bacon, avocadq, tomatoes,.hard cooked egg, :
gorgonzola , chopped chicory, romaine, Brown Derby dressing
TUSCAN BURGER* 10.95

Aged provolone, tomatoes, balsamic
marinated grilled red onions, red leaf lettuce.

*These items are cooked to order. Thoroughly cooking meats, poultry, seafood,
shellfish, & eggs reduces the risk of food-borne illness.
for all fried foods. Max a Mia proudly supports local farmers & fishermen, and
organic and sustainable practices, whenever possible.



