
PRIMI

MINESTRONE GENOVESE / 9 
Vegetable soup, escarole,  
cannellini beans, pine nut pesto

GRILLED OCTOPUS / 17 
Roasted pepper hummus, olive tapenade          

CALAMARI / 13 
Sautéed, sliced cherry peppers, 
lemon aioli and marinara

 

*These items are cooked to order. Thoroughly 
cooking meats, poultry, seafood, shellfish, & eggs 
reduces the risk of food-borne illness. 

 Executive Chef Bob Peterson

INSALATE

CAESAR / 11 
Romaine, grana padano, 
Max’s classic caesar dressing

TUSCAN / 12 
Mixed greens, kalamata olives, 
roasted garlic, red grape tomatoes, 
fresh mozzarella, balsamic vinaigrette 

MAX’S CHOPPED / 12 
Cucumbers, tomatoes, red peppers,  
carrots, green beans, scallions,
gorgonzola cheese, sherry vinaigrette
 

ADD TO ANY SALAD                                   
Chicken / 7  Shrimp / 8   Calamari Fritti / 9  
Salmon / 11  Steak / 14  Scallops / 16 

PASTA

ALL’ AMATRICIANA / 24 
Pancetta, pecorino romano, escarole,  
spicy tomato sugo

CLASSIC BOLOGNESE / 27                     
Meat ragu, marinara, house made ricotta, 
pine nut pesto

GAMBERI / 29 
Pan seared shrimp, charred tomatoes & 
peppers, melted leeks, gremolata

BUTTERO / 26 
Italian sausage, garlic, peas 
calabrian chili flake, tomato cream sauce,  
grana padano

CHICKEN PASTA / 17 
Spinach, olives, artichokes, sundried tomato 
pesto, feta cheese

MUSSELS & PASTA / 26 
Chopped tomatoes, garlic, parsley, white 
wine butter sauce

GLUTEN FREE

 
PIATTI

GRILLED FAROE ISLAND SALMON* / 21 
Aspargus risotto, salsa verde,  
artichoke tapenade

CHICKEN PARMIGIANO* / 26 
Herb breaded all natural chicken breast, 
fresh mozzarella, spaghetti, plum tomato 
sauce, basil, parmigiano

PAN-ROASTED HALF CHICKEN* / 26
Roasted garlic mashed potatoes, seacoast 
mushrooms, spring peas, marsala pan 
sauce 

 
CARNE
14oz PORK CHOP* / 29
10oz BEEF HANGER STEAK* / 34
10oz TENDERLOIN ROAST / 38
12oz NY STRIP STEAK* / 39
14oz VEAL PORTERHOUSE* / 39

Roasted garlic mashed potatoes, grilled 
asparagus, caesar butter, veal demi-glace


