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CAPRESE       18 €  
Mozzarella di bufala, pomodori su pesto di basilico e basilico fresco
Mozzarella di bufala, tomates sur pesto de basilic et basilic frais
Buffalo mozzarella, tomatoes on basil pesto and fresh basil

INSALATA DI QUINOA      21 € 
Pomodoro, cipolle, olive e burrata
Salade de quinoa, tomates, oignons, olives, Burrata
Quinoa salad, tomatoes, onions, olives, Burrata

INSALATA MAYA MIA      23 € 
Insalata, fagiolini, cipolle, olive, uovo sodo, tonno, patate, 
acciughe, pomodori, bocconcini di mozzarella
Salade, haricots verts, oignons, olives, œuf dur, thon, 
pommes de terre, anchois, tomates, boules de mozzarella  
Salad, green beans, onions, olives, hard-boiled egg, tuna, 
potatoes, anchovies, tomatoes, mozzarella balls

BRUSCHETTA                      19 € 
Bruschetta con stracciatella di Burrata, pomodorini, basilico e rucola
Bruschetta avec stracciatella de Burrata, tomates cerises, basilic, roquette
Bruschetta, stracciatella of Burrata, cherry tomatoes, basil, arugula salad

LA BRÚJULA SARDINAS Nº 31                      20 €
Sardine in olio e facaccia fatta in casa
Sardines assaisonnées à l'huile et focaccia maison
Seasoned sardines in oil with homemade focaccia

C O N T O R N I

TROFIETTE AL PESTO CON FAGIOLINI E PINOLI  19 € 
Trofiettes au pesto maison, haricots verts, pignons de pin
Trofiette with home-made pesto, green beans, pine nuts

GNOCCHI POMODORO FRESCO E STRACCIATELLA  21 € 
Gnocchis à la tomate fraîche, stracciatella et crumble de pain
Gnocchi with fresh tomato, stracciatella cheese and bread crumble

MAYA ITALIAN BURGER     26 €  
Pane per pizza, hamburger di manzo, mozzarella, pomodoro, 
insalata, crema di cipolle Borettane - Servito con patatine
Pain à pizza, steak haché de bœuf, mozzarella, tomate,
salade, crème d’oignons Borettane - Servi avec des frites
Pizza bread bun, beef burger, mozzarella, tomato, salad, 
creamed Borettane onions - Served with fries

P I Z Z E
PIZZA MARGHERITA       18 €  
Sauce tomate, mozzarella, basilic
Tomato sauce, mozzarella, basil

PIZZA PRIMAVERA       19 €   
Crema di peperoni gialli, mozzarella, zucchine e melanzane
Crème de poivron jaune, mozzarella, courgettes et aubergines
Cream of yellow pepper, mozzarella, zucchini and eggplant

PIZZA 4 FORMAGGI       21 €      
Mozzarella, fontina, gorgonzola, tomme di capra
Mozzarella, fontina, gorgonzola, tomme de chèvre
Mozzarella, fontina, gorgonzola, tomme goat’s cheese

PIZZA DIAVOLA        20 €   
Sauce Tomate, mozzarella, salame* piccante   
Tomato sauce, mozzarella, spicy salami*

PIZZA REGINA        20 € 
Salsa di pomodoro, mozzarella, prosciutto cotto*, funghi, olive
Sauce tomate, mozzarella, jambon blanc*, champignons, olives
Tomato sauce, mozzarella, ham*, mushrooms, olives

PIZZA FRESCA         21 € 
Salsa di pomodoro, stracciatella, acciughe, pomodorini, 
aglio e origano 
Sauce tomate, mozzarella, anchois, tomates cerises, 
ail et origan
Tomato sauce, mozzarella balls, anchovies, cherry tomatoes, 
garlic and oregano

PIZZA NDUJA         24 € 
Mozzarella, nduja*, cipolla rossa e pomodorini
Mozzarella, nduja*, oignons rouges et tomates cerises
Mozzarella, nduja*, red onions and cherry tomatoes

D O L C I
CALZETTA ALLA NUTELLA          9 € 
Pain pizza au Nutella
Pizza bread with Nutella

CASTAGNOLE MAISON          3 €  
Biscuit sablé traditionnel à base de café et de chocolat
Traditional shortbread biscuit with coffee and chocolate

TIRAMISÙ           10 € 
Biscotto savoiardo, crema al mascarpone, sciroppo al caffè cacao, perle croccanti
Biscuit cuillère, crème mascarpone, sirop café cacao, perles croquantes
Ladyfinger biscuit, mascarpone cream, coffee cacao syrup, chocolate pearls

TIRAMISÙ NUTELLA       12 € 
Biscotto savoiardo, crema al mascarpone, nutella, perle croccanti
Biscuit cuillère, crème mascarpone, Nutella, perles croquantes
Ladyfinger biscuit, mascarpone cream, Nutella, chocolate pearls

PANNA COTTA (A scelta : Frutti rossi, Nutella, caramello fior di sale)     9 €
Pannacotta au choix : fruits rouges, Nutella, caramel fleur de sel 
Panna cotta options: red fruits, Nutella, salted caramel

ANANAS FRESCA          9 €  
Ananas frais / Fresh pineapple

GELATO MANTECATO       26 €    
Glace au miel du "Refuge de la Traye" avec ses toppings (à partager)
"Refuge de la Traye" Honey Ice Cream and its Toppings (to share)
Extra Toppings             3 €

CAFÉ GOURMAND          9 €  
Frollino cioccolato e caramello, mini cheesecake mango e cocco, rocher al pistacchio
Frollino chocolat caramel, mini cheesecake mangue coco, rocher pistache
Chocolate caramel cookie, mini mango coconut cheesecake, pistachio rocher

@mayamiamonaco   •   mayamia.mc
* (porc/pork/maiale)

(piquant/spicy/piccante)

Pâtes sans gluten sur demande
Gluten free pasta available upon request

Pizza sans gluten supp. 3 €
Gluten free pizza dough available supp. 3 € 

Vous pouvez également commander Maya Mia à emporter / Puoi anche ordinare Maya Mia da asporto / You can also order Maya Mia to go

DÉCOUVREZ NOS COCKTAILS SIGNATURE OU NOS DIGESTIFS  
Scoprite i nostri cocktail speciali o i digestivi / Discover our signature cocktails or after-dinner drinks  

Apérol, fruit de la passion Gin Gordon’s, basilic Gin Gordon’s, Limoncello
 MAYA MIA SPRITZ 13,5 €     •     MIA MULE 14,5 €     •      MIA SENSAZIONE 13,5 € ROUGE BLANC ROSÉ BULLES

PATATE AL FORNO       7 € 
Pommes de terre rôties
Roasted potatoes

PATATINE FRITTE       7 € 
Frites
Fries

@mayamiamonaco
mayamia.mc

WIFI

DÉCOUVREZ NOTRE SÉLÉCTION DE VINS AU VERRE  
Scoprite la nostra selezione di vini al bicchiere / Discover our selection of wines by the glass

Chianti 10 €
Bruciato 15 €

Pinot Grigio 10 €
Chardonnay 15 €

Château des Marres 10 €
Whispering Angel 12 €

Prosecco 10 €
Champagne 15 €

INSALATA MISTA              7 € 
Salade, tomates, oignons
Lettuce, tomatoes, onions

VERDURE GRIGLIATE   7 € 
Légumes grillés
Grilled vegetables


