MAX BURGER

STARTERS

SOUP OF THE DAY 6% / 7%
CREAMY TOMATO SOUP 6°°/ 7%

SLOPPY JOE NACHOS
ground beef, cheese fondue, pico de
gallo, sour cream, pickled jalapenos 72

PULLED PORK SPRING ROLLS
sriracha ranch 710

WINGING IT
choice of: bbq, buffalo, ninja 12/ 22

GENERAL TSO’S CAULIFLOWER
chopped peanuts, sesame seeds,
scallions 71

SPINACH ARTICHOKE DIP
goat cheese, tortilla chips 8%/ 13%

CANDIED BACON “LOLLIPOPS”
apple cider glaze 12%

SALAD BOWLS

MAX mixed greens, tomato, cucumber,
radish, red onion, sherry vinaigrette 9

CAESAR romaine, parmesan, croutons,
caesar dressing 710

LEAN GREEN baby kale, shaved brussels

sprouts, green beans, cucumber, parmesan,

chopped almonds, lemon vinaigrette 717

ADDITIONS

COBB mixed greens. blue cheese, tomato,
applewood smoked bacon, avocado,

hard cooked egg, pumpernickel croutons,
sherry vinaigrette 717

HARVEST baby kale, roasted sweet
potatoes, apples, chipotle spiced almonds,
blue cheese, white balsamic vinaigrette 77

chicken 5/ salmon 7/ grilled shrimp 7/ impossible burger™ 7
80z. beef burger* 6 /turkey burger* 7/ tuna burger 7

*all plain patties

BURGER

Max Burger proudly serves Brandt Farms All
Natural Beef. The Brandt family is passionate
about producing the most consistent highest
quality, 100% source verified natural beef

All burgers come with a side of hand-cut fries.
Free substitutions include coleslaw or kettle chips.
Other side substitutions for additional charge.
Gluten-free rolls may be substituted for 22°

3 ea., 2.5 oz beef sliders, cheddar
max sauce, pickles 713

8 o0z., lettuce, tomato, max sauce
artisan roll 742°

5 oz., lettuce, tomato, max sauce
potato roll 72%

TEXICAN* 8 oz., applewood smoked bacon
bbqg sauce, onion straws, chipotle-jalapefo
aioli, lettuce, tomato, artisan roll 76%

ALL AMERICAN* 8 oz, 2 slices american
cheese, pickles, shredded lettuce
chopped red onion, max sauce, artisan roll 76%

PARMESAN PEPPERCORN 8 oz
montery jack & cheddar cheeses, lettuce,
tomato, battered onion rings, parmesan-
peppercorn sauce, artisan roll 76%

FATTY MELT* 8 oz., american grilled cheese
cheddar grilled cheese, tomato, bacon 76%

HELL’S BELLS 8 oz, jalapefio jack cheese
fondue, tomatillo sauce, shredded lettuce
onion straws, artisan roll 76°

MAPLE WHISKEY* 8 oz, arugula,
caramelized onions, great hill farms blue
cheese, applewood smoked bacon, maple-
whiskey sauce, artisan roll 76

SHROOM WITH A MOO 8 oz, mushrooms
arugula, herbed aioli, porcini-truffle cheese
artisan roll 76

HOLD THE BEEF

IMPOSSIBLE BURGER™ plant based burger
lettuce, tomato, vegan chili mayo, avocado,
whole wheat roll 76%°

VEGGIE BURGER black bean & sweet potato
patty, tomato, avocado, herbed lime yogurt,
multi-grain roll 747°

TURKEY BURGER 7 oz. plainville farms turkey
goat cheese, arugula, strawberry jalpeno jam
multi-grain roll 757

TUNA* seared tuna burger, thai-ginger aioli
lemon dressed cucumber & red onions 7177°

TOPPINGS & CHEESE 225 each

TOPPINGS applewood smoked bacon e avocado
pickles e caramelized onions e fried onion straws
sliced jalapefios ® sautéed mushrooms e fried egg

CHEESE american e goat ® swiss ® pepper jack
vermont cheddar e great hill farms blue cheese

HANDHELDS

all handhelds come with hand cut fries and pickles

GRILLED CHEESE gruyere, vermont cheddar,
american country white bread 13?° add pulled pork 3%

PULLED PORK slow smoked bbqg pulled pork,
shaved red onion, coleslaw, potato roll 742°

BUFFALO CHICKEN SANDWICH buffalo sauce
blue cheese spread, lettuce, tomato, pickles, artisan roll 73%

SPICY MOTHER CLUCKER buttermilk fried chicken,
spicy slaw, dill pickles, sriracha ranch dressing 74°°

TACOS

all tacos served with spanish rice,
free substitutions include french fries, chips or cole slaw.

FRIED CHICKEN buttermilk fried chicken, shredded lettuce,
avocado, pico de gallo, sriracha-ranch aioli 74

SEARED FILET filet mignon, chipotle-tomatillo sauce
avocado, pickled red onion, shaved radish, cilantro 75°
ROASTED CAULIFLOWER black bean salsa,

sliced avocado, diced tomato, shredded lettuce,

radish, vegan chipotle aioli 737°

ENTREES & BOWLS

CHICKEN & SPANISH RICE BOWL yellow spanish rice,
pico de gallo, sliced avocado, pickled red onion & jalapeno,
cotija cheese, spicy slaw 714%

SOUTHWESTERN GRAIN BOWL sweet potatoes, cucumber,
guacamole, pico de gallo, cotija cheese, warm quinoa,
chipotle-honey & lime vinaigrette drizzle 14

CAULIFLOWER SHAWARMA BOWL roasted cauliflower
crispy chickpeas, quinoa, cucumber, tomato, red onion
mint, parsley, lemon vinaigrette, yogurt drizzle 14°

PLAIN JANE MAC & CHEESE melted cheese sauce,
buttered breadcrumbs 74#°

BARNYARD MAC & CHEESE crispy bacon, pulled pork,
caramelized onions, 3 cheese sauce, barbeque drizzle,
cavatappi 76°

FAMILY SIDES

5% EACH

hand-cut fries coleslaw
sweet potato fries tater tots
edamame truffle fries
bacon & brussels onion rings

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

*These items may be raw or undercooked to order, or may contain undercooked ingredients

124 LASALLE RD, WEST HARTFORD CT 06107 - CHEF BRETT COOK
SOUS CHEFS, TIM ZETTERGREN & FRANGELISSE RODRIGUEZ & MARCO QUISPE JR



CANS
BREWTUS MAXIMUS (ct e american pale ale ) 6%

PABST blue ribbon (wi e pale american lager ® 16 0z.) 4%

JACK’S ABBY house lager (ma ® american lager ® 16 0z.) 77°
SIXPOINT BREWING the crisp (ny ® german pilsner ¢ 12 0z.) 7%
TWO ROADS no limits (ct ® hefeweizen e 16 0z.) 8°

GREY SAIL little sister (ri ® session ipa ® 12 0z.) 8°

BACK EAST BREWING CO. back east ale (ct ® pale ale ® 12 0z.) 77°
OSKAR BLUES BREWING dale’s (co ® pale ale ® 12 0z.) 77°

NEW ENGLAND BREWING CO. sea hag (ct e ipa e 12 0z.) 7
SIERRA NEVADA torpedo (ca e extraipa ® 12 0z.) 77°
COUNTERWEIGHT BREWING CO. headway (ct e i.p.a. ® 16 0z.) 9
BLACK HOG granola brown (ct ® american brown ale ® 12 0z.) 7%
VICTORY golden monkey (pa ® belgian style tripel ® 12 0z.) 8%
GUINNESS irish dry (ireland e stout ® 160z.) 77°

FIREFLY HOLLOW glow (gluten free) (ct e ipa ® 120z) 7%°

ROGUE FINE ALES dead guy ale (or ® german maibock ® 12 0z.) 8%
NORTH COAST old rasputin (ca e russian imp. stout) 70°

MODELO ESPECIAL (mx e american lager ® 160z) 6

BOTTLES

OMMEGANG witte (ny ® white wheat ale ) 7%
CHIMAY blue (belgium e trappist dark) 74%
DUVEL (belgium e strong pale ale) 107
CASCADE kriek (ca e flanders red ale ® 6.6% ¢ 750 ml) 46
STELLA ARTOIS (belgium e euro lager) 6°°
MICHELOB ULTRA (us ® pale american lager) 6
COORS LIGHT (us e pale american lager) 5%
CORONA (mexico e mexican lager) 6°°
BUDWEISER (us e american lager) 5%

BUD LIGHT (us e pale american lager) 5%
BUCKLER (netherlands e non alcohol) 5%

CIDER

MCKENZIE’S hard cider (ny ® american hard cider) 72
DOWNEAST original cider (ma ® american hard cider) 8%

COCKTAI LS$7325each

DRUNKEN SPICED LATTE
vanilla vodka, cold brew coffee, pumpkin syrup, cream

SWEATER REGRET SPRITZ
orange vodka, pomegranate juice, aperol, prosecco

RAKE BLISTERS MARGARITA
tequila blanco, fresh sour mix, pear syrup,
triple sec, fresh lime juice

EARLY DARKNESS SANGRIA
rosé, peach puree, combier peche,
cranberry vodka, fresh lemon juice

FADED TAN SMASH
bourbon, allspice dram, apple cider,
maple syrup, fresh lemon juice

WINES
SPARKLING

PROSECCO primaterra, italy 9° /37
CHAMPAGNE veuve clicquot, france 750ml 95

WHITES

PINOT GRIGIO monte del lago, italy 9%° / 35
RIESLING leitz, germany 9% / 35

SAUVIGNON BLANC satellite, new zealand 9%° / 37
CHARDONNAY excelsior, s. africa 8% /31
CHARDONNAY max family reserve, sonoma 12°9/ 44
CHARDONNAY landmark overlook, sonoma 714%° /52

ROSE
ROSE la vieille ferme, cotes du rhone 8% / 31

REDS

NAPA RED BLEND max family cuvee, napa 13 /53
PINOT NOIR cono sur bicycle range, chile 9%° /33

PINOT NOIR nielson, santa barbara 14%°/ 52

MALBEC la linda, argentina 9%° / 33

MERLOT montes, chile 9%° /35

ZINFANDEL renwood, amador county 70°° /39
CABERNET SAUVIGNON castle rock, paso robles 9%° /33
RED BLEND h3, les chevaux, wa 171 /39

CABERNET SAUVIGNON seven falls, wa 171 /39
CABERNET SAUVIGNON alexander valley vineyards
organic, sonoma 61

COTE DU RHONE jean-luc colombo les abeilles, france 38

ORCHARD MULE
vodka, cranberry juice, apple liqueur,
ginger beer, fresh lime juice

RASPBERRY SQUISHEE
raspberry vodka, raspberry puree, fresh mint, lemonade

NAME DROPPER
gin, st germain, fresh grapefruit, fresh lemon

VIOLETTE BEAUREGARDE
gin, hibiscus gin, blueberry & rhubarb liqueurs,
vanilla syrup, fresh sour

HOUSE-MADE SPIKED SELZTERS s$10% each

STRAWBERRY-BASIL
BLUEBERRY-MINT
COCONUT-LIME

SPIKED SHAKES

BUFFALO SHAKE buffalo trace bourbon,
caramel, vanilla ice cream

KAHLUA EXPRESS van gogh double espresso,
kahlua, cold brew espresso, coffee ice cream

PB&J frangelico, chambord, peanut butter,jelly,
vanilla ice cream

GRASSHOPPER creme de menthe white,
godiva chocolate liqueur, chocolate ice cream

LOCONUT godiva chocolate liqueur, coconut rum,
chocolate & vanilla ice cream, coconut cream,

THAT FUNKY MONKEY chocolate vodka, frangelico,
banana, vanilla ice cream

DULCE DE LECHE bailey’s caramel, kahlua,
caramel, vanilla ice cream

MOOLESS (dairy free) shipwreck coconut rum,
mango sorbet, coconut milk, fresh lime juice

all spiked shakes 142° each

MILKSHAKES
chocolate e vanilla e oreo ¢ coffee hazelnut
strawberry e pb&j e toasted marshmallow

all regular shakes 6°° each




