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STARTERS Sandwiches
SouP _Creamy Tomato 595 ?‘JFFALO sbll'lerP ; . o5 All sandwiches come with kettle chips and pickles.
. elery, carrots, blue cheese dressing 9. WARM MEATLOAF SANDWICH
SouP OF THE DAY 5. Aged Vermont cheddar, crispy onion straws
BURGER SLIDERS* sr%rachi ketchup, lettuce torﬁz);to artisan roll 10.%
CHICKEN CORDON BLEU BALLS Aged Vermont cheddar, shaved onions, pickles, Max sauce 8.” ' ' ' '
Honey Dijonaise dipping sauce 7% VEGETARIAN CHILI ?UFF;‘AI](-O CH!CFEN WRAP
rispy chicken, romaine lettuce, tomato,
Crispy corn tortilla chips, aged cheddarsmall 4.”° / large 8.%° cucumber, blue cheese 10.%
PICKLE WRAPPED PASTRAMI PY ps, ag g
Tempura fried with sauerkraut, Russian dressing, ,, TEXAS LONGHORN CHILI lI:Z,lﬁ'LLhED POIEIE Shaved red oni
whole grain mustard sauce 7. Crispy corn tortilla chips, aged cheddar, cilantro crema | Orr oustetsmo "e - Shaved red onion, 115
small 5. / large 9.% cole siaw, potato rofls '
% ’
SPICY TUNA SALSA CRUDA s CANDIED BACON “LOLLIPOPS” CHOKE N’ CHICKEN.
Yellowfin tuna and corn tortilla chips 8. Apple cid ducti 795 Spinach and artichoke crusted chicken breast,
pple cider reduction /. oven roasted tomatoes, arugula 10.%
SPINACH ARTICHOKE DIP PASTRAMI NIGHTMARE
Creamy goat cheese, oven baked pita chips MAX SALAD - Mixed greens, tomato, cucumber, Swiss cheese, Russian dressing,
small 5.7 / Iarge|0.95 Bermuda onion, radish, sherry mustard seed vinaigrette 5% cole slaw, toasted rye bread %
PULLED PORK SPRINGROLLS s MAX’S CLASSIC CAESAR - Crisp romaine GRILLED CHEESE
Creamy dipping sauce. 6. hearts. classic C dressing. G Pad ¢ 6% Comte, gruyere, aged Vermont cheddar,
earts, classic Caesar dressing, Grana Padano, croutons . rustic rosemary semolina bread 9.9
EARBEle(JjEI.DhC;llclKhEN VngNGS ICEBERG SALAD - Iceberg wedge, grape tomatoes, FLAMIG FARM “ALL STEAK” DOG
ouse smoked with chipotle-honey BBQ gguce 9 crumbled bacon, creamy blue cheese dressing 6.% All natural, % Ib., grass fed Black Angus N
half dozen 5./ dozen |0. with jalapeno mustard, pepper relish and onions  7.”/12.

MAX Burger proudly serves all-natural Angus beef. Our mission is to provide our guests with humanely raised,
environmentally-sustained animals, using no antibiotics, no pesticides, and no added hormones.

All burgers come with a side of hand-cut fries and house made pickles. Free substitutions include cole slaw or kettle chips.
Side substitutions 75¢ Gluten-free rolls may be substituted for 2.%°

MAX CLAssICS* s
8 oz, lettuce, tomato, Max sauce, artisan roll 10.% SHRIMP BURGER - Sweet and sour glaze, Asian vegetables, soy-scallion aioli |4.
5 oz, lettuce, tomato, Max sauce, potato roll 8. TUNA BURGER * - 7 dtuna b h de kimehi
- 7 oz, seared tuna burger, housemade kimchi,
6 oz. chicken breast, lettuce, tomato, rosemary aioli, artisan roll 9% . o . g 95
ginger-orange aioli, artisan roll 13.
KOBE CLASSIC * - 8 oz, lettuce, tomato, Max sauce, artisan roll 14.% PORTOBELLA “BURGER?” (vegetarian) - Roasted portobella caps,
ALFRED * - 8 Comt ch ized oni red onion, arugula, roasted red peppers, provolone,
- & oz, Comte cheese, caramelized onions, lemon asparagus aioli, artisan roll 10.%

rosemary aioli, artisan roll 1.5

THE GRATEFUL VEG - Housemade quinoa-sunflower seed burger,
cheddar cheese, shaved red onion, roasted tomato, baby arugula,
greek goddess dressing, avocado, whole wheat roll

FATTY MELT * -8 oz., sandwiched between two grilled cheese sandwiches,
tomato, apple-wood smoked bacon 13.% 1155

INSIDE OUT * - 8 oz, gorgonzola stuffed, applewood smoked bacon,

grilled onion, arugula, artisan roll 12.% / CHALKBOARD BURGERS/ SANDWICHES \
KOBE FUN GUY 3.0 * - 8 oz, truffled mushroom spread,

French onion aioli, crispy onion strings, arugula, au poivre, artisan roll

BLACKJACK * - 8 oz, blackened, jalapefio jack cheese,

165 MONDAY * - ltalian Stallion
TUESDAY *- Bacon and Onion Smash

roasted green chiles, guacamole, honey-chipotle onions, artisan roll 13.% WEDNESDAY * - Sgt. Peppercorn
MiIss DAISY * - 8 oz, brie cheese, apple-wood smoked bacon, THURSDAY * - Big Blue
apple honey Dijonaise, lettuce, tomato, on toasted brioche bread 13.% FRIDAY * - El Diablo
FRISKY CHICKEN - 7 oz.,, chicken patty, jalapefio jack cheese, SATURDAY * - Barbeque Burger

sliced avocado, pico de gallo, shredded lettuce, cilantro-lime crema, artisan roll 1.5

TURKEY BURGER - 7 oz, Plinville Farms Turkey, goat cheese,

watercress, oven roasted tomato, whole wheat roll

SUNDAY *- Slow Burner
\_ J

[.»
TOPPINGS AND CHEESES |I. each
Toppings: chili * apple-wood smoked bacon ¢ fried egg* *
oven roasted tomato * sautéed mushrooms ¢ roasted red peppers

4 ) Cheeses: American * gruyére ° jalapeno jack ¢ aged Vermont cheddar
J ‘g brie * comte * Great Hill Farms Blue Cheese

FAMILY SIDES 4.each

CAESAR SALAD hand-cut fries * onion rings * sweet potato fries * edamame * eggplant fries
Crisp romaine hearts, Grana Padana, croutons 9.7 truffle spuds ¢ cole slaw ¢ mashed potatoes  grilled asparagus * green beans
Chicken 1.
Salmon 15.

ASIAN TUNA * 16.% E N T E E S

Sunflower and pepper crusted, crisp wontons,

grape tomato, cucumber, red onion, ROASTED HALF CHICKEN Lemon & herb cured, garlic seared green beans,

shiitake mushrooms, wasabi-honey vinaigrette garlic mashed potatoes, pan jus 5.
BLACKENED SCALLOPS 147

Jicama, black beans, tomato, red onion, queso fresco ST. LOUIS STYLE BARBEQU.E RIBS 9
crispy tortilla strips, orange-tarragon vinaigrette Dry rubbed & slow smoked, hand-cut fries, creamy cole slaw 17.
CHICKEN CoBB 13.% HILDA’S MEATLOAF Garlic mashed potatoes, seared spinach, caramelized onion demi glace 13.%

Diced chicken, gorgonzola, tomato, bacon,

hardcooked egg, avocado, rye croutons *
PAN ROASTED SALMON

GREEK CHILLED SHRIMP SALAD 14.% Butternut cranberry quinoa salad, shiitake mushroom relish, balsamic syrup 17.%
Feta, kalamata olives, grape tomato, red onion,

pepperoncini, cucumber, creamy oregano dressing MAX & CHEESE Cellentani pasta, Black Forrest ham, peas, 12.%
PORTOBELLA 11.% Gruyeére, aged Vermont cheddar, Grana Padano cheese

House greens, asparagus, green beans, tomato, cucumber,

Great Hill Farms Blue Cheese, preserved lemon vinaigrette GRILLED HANGAR STEAK * Portobella mushroom, grilled red onions, roma tomatoes, 19.%
Add Chicken 14% watercress, Great Hill Farms Blue Cheese, balsamic vinaigrette

BURGER SALAD * - Beef, turkey or veggie 2.

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne illness.

Please alert your server to any concerns regarding food allergies prior to ordering. *These items may be raw or undercooked to order, or may contain undercooked ingredients



