
I N S A L A T E  

MISTA   Mixed greens salad  10 

ARUGULA    14 
Avocado, cherry tomatoes, parmigiano 

CONTADINA  15 
Pecorino cheese, pear, walnuts, arugula

A N T I P A S T I  

PANE al l ’  AGLIO  9 
Roasted garlic toast 
w/ anchovies  add 4 

BRUSCHETTA al  
POMODORO   9 

MELANZANE  
a FUNGHETTO  12 
Diced fried eggplant 
w/ tomato sauce & basil 

POLPETTE di  MAX  12 
Max’s meatballs  

CAPRESE  14 
Imported mozzarella di bufala,  
w/ fresh tomatoes & basil 

PORTOBELLO  
MUSHROOM  12  
With reduction of balsamic 
vinegar over arugula 

PROSCIUTTO e 
MOZZARELLA  
di BUFALA 16 

CALAMARI FRITT I   13 
Fried Calamari

18% GRATUITY ADDED TO PARTIES OF S IX OR MORE

P A S T A  

PENNE al  POMODORO 15 
Fresh tomato sauce and basil 

STROZZAPRETI  alla BOSCAIOLA   18 
Pancetta, Mushrooms & a touch of cream 

RIGATONI al la S ICIL IANA   17  
Eggplant, tomato sauce & mozzarella 

GNOCCHI al la SORRENTINA   16  
Homemade gnocchi w/ tomato sauce,  
basil & mozzarella 

RIGATONI al  RAGÚ NAPOLETANO   17  
Meatballs & Italian sausage 
  
LASAGNA FATTA in CASA  18 
Homemade lasagna with béchamel 

S E C O N D I  

FILETTO di  SALMONE 25 
Grilled filet of salmon with caper sauce  
served w/ spinach & mashed potatoes 

I L  POLLO CAPRICCIOSO   19 
Breaded chicken cutlet topped with fresh 
marinated tomatoes and arugula 

POLLO  al L IMONE   21 
Chicken breast sautéed w/caper, lemon & white 
wine, served w/mashed potatoes & string beans

TAGLIATA TOSCANA   27 
Grilled skirt steak, sautéed in balsamic  
reduction, served with truffle & sage fries 

MELANZANE al la PARMIGIANA 19 
Eggplant parmigiana, served with spaghetti 

Substitute potatoes or salad  
with vegetables add $4 

FETTUCCINE al  SUGO TOSCANO  17 
Homemade fettuccine w/ Max’s meat sauce 

SPAGHETTI  al la CHITARRA   18 
Homemade spaghetti w/ lamb ragu 

SPAGHETTI  del  MARINAIO   19 
Homemade black (squid ink) spaghetti 
with shrimp & spicy tomato sauce 
  
RAVIOLI  ai  PORCINI   23 
Homemade porcini ravioli w/ truffle cream sauce  

ORECCHIETTE PUGLIESI   18  
Broccoli rabe, italian sausage, garlic, e.v.o.o. 

FUSILL I  a l  PESTO  17 

MOST PASTAS ARE F INISHED WITH CHEESE.  

BARBABIETOLA    15 
Beets, avocado, goat cheese & arugula  

MAX’S CAESAR   13 
Romaine, Homemade Pugliese Croutons 

ADD CHICKEN 6   ADD SHRIMP 8 

C O N T O R N I  

PURÉ DI  PATATE   7  
Mashed potatoes 

BROCCOLI  or  SPINACH 
or  STRING BEANS   9 
sautéed or steamed 
 
BROCCOLI  RABE   10 
sautéed or steamed  

MAX’S TRUFFLE FRIES  11



EXTRA TOPPINGS  
3 – mozzarella, tomato sauce, onions, 
garlic parmigiano 

4 – pepperoni, truffle oil, gorgonzola, 
fennel sausage, eggplant,  
prosciutto di Parma, olives,  
wild arugula, fresh mushrooms

ROSSA    11 
tomato sauce, garlic, oregano  
NO MOZZARELLA 

BIANCA  11 
mozzarella, parmigiano  
NO TOMATO SAUCE 

MARGHERITA   13 
tomato sauce, mozzarella, basil 

PEPPERONI    15 
tomato sauce, mozzarella, pepperoni  

P I Z Z A

LA PIZZA di  MAX   16  
mozzarella, parmigiano w/ caramelized 
fennel & onion sausage 
  
FUNGHI  17 
fresh mushrooms, olives, fontina 

PERE & GORGONZOLA   16 
gorgonzola, parmigiano, pears 

TARTUFATA   21  
mozzarella, prosciutto di Parma,  
wild arugula, truffle oil 

B U I L D  Y O U R  
   O W N  P I Z Z A  
   ROSSA or  BIANCA BASE   11 

+ price of extra toppings 

12” PIE


