
Caprese Garlic Farm organic tomatoes, 

fresh mozzarella, basil, extra virgin olive oil. 

8.95 

 

Federa  Warm fresh mozzarella and sage 

wrapped with crispy Prosciutto di Parma,  

with arugula and sundried tomato pesto.  7.95 

 

Calamari  Sliced cherry peppers, lemon 

aioli, and spicy marinara.  8.95    
 

-Also served family style.  16.95 

Ravioli  House-made ravioli with fresh lob-

ster, corn, native tomatoes, lobster butter 

broth 10.95 

 

Blue Hill Bay   MUSSELS With Chorizo 

sausage, shiitake mushrooms, sweet vermouth, 

and plum tomatoes. 8.95 
 

Carpaccio  Max’s traditional pepper-

crusted sliced sirloin with arugula, shaved  

Grana Parmigiano, tomato caper relish.  8.95 

P R I M I  

INSALATA DELLA CASA  Mixed greens and sherry vinaigrette.  4.95  

  -With Gorgonzola.  Add 1.25 
 

CAESAR SALAD  Romaine, Max’s Classic Caesar dressing, focaccia croutons.  6.50 
 

TUSCAN SALAD  Mixed greens with calamata olives, polenta croutons, roasted garlic, tomatoes, 

fresh mozzarella and balsamic vinaigrette.  7.95  
 

ROSEDALE FARM STAND SALAD  Rosedale Farm tomatoes, cucumbers, corn,  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 
 

GARY CRAIG’S “HOLLYWOOD” COBB SALAD  Chicken, apple-smoked bacon, avocado,  

 tomatoes, hard cooked egg, gorgonzola, pumpernickel croutons. 13.95 
 

MEDITERRANEAN SHRIMP INSALATA Grilled shrimp, arugula, roasted peppers, marinated  

artichoke hearts, 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 
 

CAESAR CHICKEN SALAD  Max’s Classic Caesar dressing, focaccia croutons.  11.95  

  With shrimp…14.95  With salmon…14.95 
 

TUSCAN CHICKEN SALAD  Mixed greens with calamata olives, polenta croutons, roasted garlic, 

tomatoes, fresh mozzarella, and a balsamic vinaigrette.  11.95  

  With shrimp…14.95  With salmon…14.95 

 

All salads available with non-fat Orange Sherry Vinaigrette. 

I N S A L A T I 

Stone Pies available in a smaller size with an Insalata Della Casa or Caesar for the same price 

 

 

QUATTRO FORMAGGIO Asiago, mozzarella, fontina, Grana Parmigiano, herb oil, basil,  

oregano.  11.95 

 

MAX AMORE   Prosciutto di Parma, goat cheese, plum tomatoes, red onions, mozzarella. 12.95 
 

SALSICCIA CON BROCCOLI RABE  Sweet-fennel sausage, roasted garlic, broccoli rabe,  

mushrooms, marinara, mozzarella.  12.95 
 

POLLO  CON PANCETTA  Grilled chicken, broccoli, caramelized onions, apple-smoked bacon,  

garlic oil, asiago. 12.95 
 

ALLE VERDURE  Herb-roasted vegetables. spinach, plum tomatoes, basil, mozzarella, 

 garlic oil, ricotta. 11.95 
 

GAMBERI   Shrimp, roasted peppers, apple-smoked bacon, tomatoes, garlic oil, gorgonzola,  

mozzarella, Grana Parmigiano.  13.95 
 

PEPPERONI CON PESTO  Pepperoni, pesto, red onions, marinara, mozzarella.  12.95 
 

POMODRO Garlic Farm organic tomatoes, basil, herb oil, fresh mozzarella.  12.95 

S T O N E   P I E S 



CAPPELLINI GHIOTTO  Plum tomatoes, capers, garlic, Grana Parmigiano, fresh basil.  9.95 
 

MAX A PENNE  Grilled chicken, escarole, tomato, chicken broth, garlic, extra virgin olive oil, 

Grana Parmigiano. 11.95 
 

LINGUINI CON PISELLO  Peas, wild mushrooms, Prosciutto di Parma, pea tendrils,  

Grana Parmigiano cream sauce. 11.95 
 

GAMBERI CON SPINACI  Shrimp, plum tomatoes, spinach, spaghetti, garlic, hot pepper flake, 

fresh herbs.  13.95 

 

PENNE ABBRONZATE   Sundried tomatoes, garlic, fresh basil, and a tomato cream sauce.  10.95 
 

LASAGNA CON MELANZANE  Eggplant layered with provolone, mozzarella, and marinara sauce, 

served over a tomato butter sauce. 11.95 
 

Salsiccia Con Cavatappi   Italian sausage, white beans, broccoli rabe, tomatoes,  

hot pepper flakes, garlic, extra virgin olive oil.   11.95 
 

PENNE ALLA BUTTERA  Baked with sweet Italian sausage, hot pepper flake, tomatoes, peas, 

and Grana Parmigiano cream sauce.  12.95 
 

MAX’S  BOLOGNESE Hearty meat sauce, shells, garlic, ricotta, pesto.  11.95 

 

Add to any pasta, Sweet Fennel Sausage, Chicken 3.95.  Shrimp 5.95 
 

*All pasta dishes are also available with Barilla Plus penne or Quattrobimbi gluten free pasta from Italy 

P A S T A 

Chicken Parmigiano  Pan-seared, herb-breaded chicken breast with marinara sauce, provo-

lone and spaghetti with marinara. 12.95 

 

Grilled Salmon   Horseradish-crusted, tomato vinaigrette, cucumber noodles, and chive-

mashed potatoes.  13.95 

 

Grilled Kobe Flank Steak  With sautéed red and yellow peppers, melted sweet onions, 

new potato salad. 15.95          

  

CRAB MELT  Crispy pancetta, sliced native tomatoes, leaf lettuce, lemon-basil aioli, sourdough 

Pullman  bread. 12.95 

 

Chicken Salad   House-made chicken salad, sliced native tomatoes, red leaf lettuce,  

ciabatta roll. 8.95 

 

Italian Panini  Prosciutto di Parma, soppresata, provolone cheese, caponata, arugula, grilled  

Tuscan bread.  9.95  

 

Melanzana Panini  Roasted Garlic Farm organic eggplant, and tomatoes, basil, fresh  

mozzarella, on grilled Tuscan bread.  8.95 

 

Grilled Chicken  Roasted peppers, spinach, fresh mozzarella, pesto, grilled  

ciabatta roll.  8.95 

 

Oak Grilled Tuscan Burger* Half pound of Angus beef on a grilled ciabatta roll with 

aged provolone, sliced native tomatoes, red onion, and leaf lettuce served with  house-made  

potato chips. 9.95 

 

 

Tuscan and focaccia breads available upon request. 

 
 

18% Gratuity added to parties of 10 or more 

Max-A-Mia uses only oil that contains no Trans Fatty Acids for all fried foods 

*Thoroughly cooked meats, poultry, seafood, shellfish or eggs reduce the risk of food-borne illness 

 

 

P I A T T I   e   P A N I N I 


