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wines by the glass








~white~





mionetto, prosecco�
8.5�
dr. loosen, “dr. L” Reisling�
11�
�
veuve clicquot, “yellow label”


nathanson creek, white zinfandel


canaletto, pinot grigio                                      


blanco nieva, verdejo


estancia, chardonnay


paul zinck, pinot blanc�
17.5


7            


8


11        9


10      �
mohua, sauvignon blanc


montinore, pinot gris, reserve                             


macon villages, Michel barraud


FERRARI CARANO, “TRE TERRE”


CHARDONNAY


st. romain, h&G buisson�
10


11


11





15


15�
�
        ameztoi, txakolina                     		            12.5   roederer, brut premier                                         19


                                                         





~red~





huarpe lancatay, malbec


block 9, pinot noir�
        9.5


        9.5�
columbia crest, “two vines” cabernet sauvignon�



8�
�
angove, shiraz-viognier


villa mt eden, reserve, zinfandel 


grove street merlot


vina alberdi, rioja reserva


perrin “nature” cotes du rhone


trappolini, “cenereto”�
   10                   10         11                


       13


10


10�
pavilion cabernet sauvignon


max family cuvee, meritage


sea ridge, merlot    


tintara, shiraz   


laetitia “estate” pinot noir


hall cabernet


belle glos, “meiomi”, pinot noir                                                                          �
10


13.5


8.5


13.5


13.5


  19.5


15�
�



appetizers





                    colossal shrimp     3.95 each





french onion soup


         sourdough crostini, gruyere cheese   6.50





hand gathered california field greens


sherry mustard seed vinaigrette     


             or non-fat sherry spritz     6.95





leaves of young romaine with classic caesar dressing


            garlic croutons     7.95





Maryland Lump Crab Cake


            hearts of palm, ruby grapefruit, citrus vanilla sauce    13.95





panko crusted calamari


          asian vegetable salad, sesame citrus vinaigrette, sambal aioli     11.95





main plate salads





gary craig’s “hollywood” cobb salad


chicken, applewood smoked bacon, fresh avocado, tomato


              egg, gorgonzola and classic dressing     15.95





Max’s Chopped Salad


wild shrimp, gorgonzola cheese


        sherry mustard seed vinaigrette or non-fat sherry spritz     14.95





tuscan chicken salad


mixed greens, cherry tomatoes, kalamata olives, sweet roasted garlic


               fresh whole milk mozzarella and warm polenta croutons     12.95





grilled chicken caesar


           romaine lettuce, caesar dressing, shaved grana podano   11.95








max’s 2011  $11 plate of the day











monday�
tuesday�
wednesday�
      thursday�
  friday


�
�
      prosciutto     


     mozzarella


      flatbread


      watercress








�
ahi tuna 


burger


sweet potato fries


kimchee


�
max’s 


bolognese


gigli pasta


garlic bread





�
chef’s 


burger creation


�
seafood


paella


shrimp


clams


mussels�
�
�
�
�
�
�
�
�
�
�
�
�
�
it is important to bring any food allergy you may have to the attention of your server                     











house sandwiches





the vermonter


black forest ham, vermont cheddar cheese, caramelized onions, granny smith apples


       maple mustard sourdough, cottage fries   10.95





grilled chicken “blt” wrap


oven roasted tomatoes, applewood smoked bacon, butter lettuce


            sweet potato fries     11.95





house roasted turkey club


applewood smoked bacon, arugula, tomato, dijon aioli 


               house made potato chips      11.95





our classic angus burger


all-natural certified angus niman ranch beef, aged cheddar cheese


              tomato, onion, house made pickles, french fries     12.95





entrees





chicken and house made sausage pasta


             white beans, roasted tomatoes,  broccoli rabe, mozzarella, gigli pasta    13.95





chicken cordon blue


             yukon gold potato puree, haricots verts, red wine jus    15.95





lobster-spinach raviolis


             sugar snap peas, cherry tomatoes, tarragon lobster sauce    16.95





grilled new york strip steak


               midnight moon mac and cheese, grilled red onions, red wine jus     19.95


     


veal and ricotta meatballs


   melted pine nut-parmesan polenta, san maranzano tomato sauce


             garlic focaccia bread      13.95   


















































chophouse classics


“From our dinner menu “





     Steak au Poivre     29.95  





      Filet Mignon     29.95





         Aged New York Strip Steak    29.95





sides


4.50


                             midnight moon mac & Cheese		       SAUTÉED BROCCOLI rabe





 sTEAMED ASPARAGUS                                   Sweet potato fries





          french fries                                           grilled vegetables





                                                truffle fries                                     yukon gold potato puree











hunter morton, executive chef


michael frutchey, sous chef





*   “thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food bourne illness”


max downtown uses only oil that contains no trans fatty acids


18% gratuity will be added to parties of 10 or more





max downtown proudly supports local farms


























these seasonally inspired menu items are created 


with a healthy mindset and reduced calories.


from the icy coastal waters of stonington to the rolling hills of 


litchfield, we seek out the best local, market fresh products.





                           





        





         



















































































ahi tuna nicoise salad


Haricots verts, vineripe tomatoes, fingerling potatoes


Artichoke, hard boiled egg, shaved red onion


balsamic vinaigrette    13.95





grilled nova scotia organic SALMON


sautéed spinach, steamed asparagus
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Sesame Crusted Ahi Tuna


basmati rice, baby bok choy, asian vegetables, coconut curry broth  


18.95











Fluke a la Plancha


golden harvest grain, butternut squash blood orange gastrique  


17.95








Steak Salad


grilled new york strip


portobello mushrooms, haricots verts


grilled romaine, goat cheese


charred onion-white balsamic vinaigrette  


17.95





Grilled Honey Glazed


Loch Duart Salmon


pea tendrils, edamame, shiitake mushrooms mango, yuzu soy vinaigrette


17.95








