
VEGETARIAN
@maxs_trumbullkitchen

 MENU

small plates

the toscana 12.95

warm polenta croutons + kalamata olives + mozzarella + balsamic vinaigrette

roasted root vegetable salad 13.95

carrots + golden beets + sweet potato + baby spinach + spiced pumpkin seeds 
lemon tahini vinaigrette

roasted gala apple salad 13.95

baby kale + pecans + cabécou goat cheese + maple cider vinaigrette

salads

vegetarian pad thai 23.95

bok choy + seared tofu + rice noodles + roasted peanuts + chili lime sauce

house made fettucine  23.95

pomodoro sauce + seasonal vegetables + vidalia onions + pecorino romano

 four cheese ravioli 23.95

seasonal vegetables + parmesan 

griddled veggie burger 18.95

gorgonzola aioli + sesame seed bun + vermont cheddar + french fries
 

main plates

*These items are served raw or undercooked/ or contain (or may contain) raw or undercooked ingredients “Thoroughly cooking Meats/ Poultry/ Seafood/ Shellfish/ or Eggs reduces the risk of food borne illness.” It is important
to bring any food allergy you may have to the attention of your server. 

*TK and Trumbull Kitchen are registered trademarks of Max Hospitality 

maria’s guacamole
plum tomato + red onion

jalapeno + fresh tortilla chips
15.95

whipped ricotta toast 
grilled francese + mission figs

 fig balsamic
13.95

goat cheese + basil naan 
14.95

spinach and artichoke dip


