
Se

             \

Wednesday-Saturday: 4:30-2am
(978) 567-9779

www.amaiamartinibar.com                                          
@amaiamartinibar       /amaiamartini/

Functions at Amaia!
Looking for a unique, 

trendy vibe for your next 
event?  Amaia’s the 

perfect location! 

 CHARCUTERIE & CHEESE
One Meat 7  /  Three Meats 18     

 One Cheese 6  /  Three Cheeses 15

- Ask about our daily meat and cheese selection -

TAPAS
Toasted Goat Cheese with red pepper relish 
and a white balsamic glaze 13 VG GF/A

Lobster and Crab Rangoon Dip* a rich blend 
of lobster, crab, cream cheese, and Asian 
inspired seasonings. served with wonton 
chips 18 GF/A

Amaia Chicken Wings slow roasted & fried, 
choice of Smokey Chipotle Brown Sugar 
Rub or Pineapple Rum Glaze with a carrot 
and celery slaw, and either blue cheese or 
ranch dipping sauce 15 GF

Fried Pickle Dip house made cold fried pickle 
dip served with warm pita chips 12 VG GF/A

Crispy Mozzarella Stuffed Potato Fritters 
with Parmesan cheese, spicy ranch 12 VG GF

Crispy Crab Cakes* served with jalapeño aioli 
and fresh corn salsa 18 


BBQ Chicken Nachos crispy tortilla chips 
topped with barbecue chicken, corn salsa, 
melted cheese, and chipotle lime crema 16

Coconut Shrimp* crispy coconut shrimp served 
with honey aioli and pineapple relish 16

Mini Tacos choice of chipotle rubbed pork belly 
or coconut shrimp with cilantro lime slaw, 
chipotle aioli, and pineapple relish 15

Everything Seasoned Encrusted Tuna* 
served on toasted sticky rice squares with a 
mango puree, jalapeños & a sweet soy sauce 
18 GF/A

Steak and Cheese Egg Rolls with a chipotle 
aioli 15

Fried Zucchini Fries crispy zucchini fries 
served with roasted garlic crema 
11 VG VE/A 

Blueberry Grilled Cheese Artigiano cheese, 
crispy bacon, arugula, and garlic aioli on 
brioche bread, topped with blueberry compote 
15 VG/A

DESSERTS
 

S’mores Skillet Cookie warm chocolate chip skillet cookie served toasted 
with mini marshmallows with vanilla ice cream 11 VG 

Biscoff Cookie Butter Tiramisu layered with espresso soaked Biscoff 
cookies and a rich Biscoff cookie butter mascarpone 10 VG 

Passion Fruit & Mango White Chocolate Mousse Cake 11 VG

VG/A  Vegetarian / Available
VE/A - Vegan / Available

GF/A - Gluten Free / Available 

  

Truffle Parmesan Fries with prosciutto 
and truffle aioli  9 VG/A GF

  
Sweet Potato Fries tossed in brown sugar

 with honey herb aioli 8 VG GF 

Cajun Fries tossed in a sweet & spicy cajun 
seasoning with a roasted garlic aioli 9  VG GF

Fries 5 VG 
  

Crispy Brussel Sprouts with craisins
in a Sherry maple vinaigrette 9 VG GF  

Mashed Potatoes 7 GF

Vegan Roasted Zucchini  8 GF VG

Before placing your order, please inform your server if a person in your party has a food allergy. Consuming RAW or UNDERCOOKED MEATS, 
POULTRY,SEAFOOD,SHELLFISH,OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS  
* These items are and/or may be served raw or undercooked, consuming 

FRIES & SIDES

Burger Night Wednesdays!
Get a Burger & Fries and a 

Glass of Wine or 
Beer for $20  

 

Live Music 
Every 

Thursday      

DJ & 
Dancing 

Every 
Saturday 

Karaoke Night 
Every Friday 

at 10pm

SALAD

Amaia Burger* house made beef patty topped with cheddar cheese, pork belly, fried egg, 
roasted tomato aioli, on top of a  Portuguese Muffin served with a side of fries 20 GF/A
Substitute Beyond Burger Patty +5

Black Garlic Steak Tips* tender steak tips served with mashed potatoes, seasonal 
vegetables, and black garlic demi-glace 29

Creamy Pesto Burrata Orecchiette Pasta tossed in creamy pesto sauce with fresh 
tomatoes and basil, topped with burrata and balsamic glaze 24 GF/A

Add Protein  
Steak* 12 I Shrimp* 10 I Chicken Breasts 8 I Beyond Burger 5 VG

Pineapple Rum Glazed Chicken Skewers grilled chicken skewers glazed with pineapple 
rum sauce, served with roasted zucchini and mashed potatoes 28 GF

Fish & Chips* Guinness-battered haddock served with French fries, malt vinegar tartar 
sauce, and cilantro lime slaw 25

Burrata Salad creamy bold burrata cheese served over arugula with 
heirloom tomatoes, cucumbers, fresh basil, and shallots. Finished 
with pesto vinaigrette and balsamic glaze $15 VG GF

Add Protein  
Steak* 12 I Shrimp* 10 I Chicken Breasts 8 I Beyond Burger 5 VG

ENTREES 


