MAX BURGER

STARTERS

CREAMY TOMATO SOUP 5% / 6%

PULLED PORK SPRING ROLLS
sriracha ranch 8%

WINGING IT
choice of: bbq, buffalo, ninja 8%/ 15%

BUFFALO SHRIMP
blue cheese dressing 12%

GENERAL TSO’S CAULIFLOWER
chopped peanuts, sesame seeds,
scallions 9%

SPINACH ARTICHOKE DIP
goat cheese, tortilla chips 7%°/ 11%

CANDIED BACON “LOLLIPOPS”
apple cider glaze 710%

SALAD BOWLS

MAX mixed greens, tomato, cucumber,
radish, red onion, sherry vinaigrette
695/895

CAESAR romaine, parmesan, croutons,
caesar dressing 7°°/ 9%

SANTA FE mixed greens, guacamole,
cumin sweet potatoes, cucumber, pico de
gallo, black beans, cotija cheese, crispy
tortillas, chipotle-honey & lime vinaigrette
8%/ 10%

LEAN GREEN kale, shaved brussels
sprouts, green beans, cucumber,
parmesan, chopped almonds, lemon
vinaigrette 8% / 10%

COBB mixed greens. blue cheese,
tomato, applewood smoked bacon,
avocado, hard cooked egg,
pumpernickel croutons,

sherry vinaigrette 9%/ 1719

ADDITIONS

chicken 6% / salmon 10° / grilled shrimp 8% / impossible burger™ 8%
80z. beef burger* 6% /turkey burger* 5% / tuna burger 8%

*all plain patties

BURGERS

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 7%

3 ea., 2.5 oz beef sliders, cheddar,
max sauce, pickles 10°°

8 oz., lettuce, tomato, max sauce,
artisan roll 729

5 oz., lettuce, tomato, max sauce,
potato roll 70%

TEXICAN* 8 oz., applewood smoked bacon,
bbqg sauce, onion straws, chipotle-jalapefo
aioli, lettuce, tomato, artisan roll 74%

THE ALL AMERICAN* 80z, 2 slices american
cheese, pickles, shredded lettuce,
chopped red onion, max sauce, artisan roll 76%

FATTY MELT* 8 oz., american grilled cheese,
cheddar grilled cheese, tomato, bacon 74%

BLACKJACK* 8 oz. blackened, pepper jack
cheese, roasted green chiles, guacamole,
honey-chipotle onions, artisan roll 74%

SWISS & SHROOM 8 oz.,swiss cheese,
mushrooms, bacon, onion straws,
truffle-garlic aioli, arugula, artisan roll 74%

TAVERN 8 oz., caramelized onions,

mushrooms, smoked gouda, tavern steak sauce,

artisan roll 74%

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

artisan roll 14%

HOLD THE BEEF

IMPOSSIBLE BURGER™ plant based burger, lettuce,
tomato, vegan chili mayo, avocado, whole wheat roll 74%

TURKEY BURGER 7 oz. plainville farms turkey,
goat cheese, arugula, strawberry jalpeno jam,
multi-grain roll 13%

TUNA* seared tuna burger, rocky’s hot sauce,
ginger-lime red onions, shredded lettuce, avocado,
artisan roll 15%

BLACK BEAN avocado spread, roasted peppers,
arugula, green goddess dressing, pepper jack cheese,
whole wheat roll 73%

TOPPINGS & CHEESE 7% 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 ® smoked gouda
pepper jack swiss ® vermont cheddar
great hill farms blue cheese

HANDHELDS

all handhelds come with hand cut fries and pickles

GRILLED CHEESE gruyere, vermont cheddar,
country white bread 717%° add pulled pork 2%

PULLED PORK slow smoked bbqg pulled pork,
shaved red onion, coleslaw, potato roll 72%

CLASSIC CHICKEN 6 oz.
CHALKBOARD

chicken breast, lettuce,
MON JAM & BAM 7450

tomato, garlic aioli,
i 9
artisan roll 77° TUE SWEET TEMPTATION 74

HOT DOG red pepper relish, | WED SPICY MOTHER CLUCKER 74
jalapefio mustard THU SPICY MAMA 74
8% two for 119 FRI DISCO BURGER 174

SAT COWBOY 74
TACOS

SUN COUNTY FAIR 74%
all tacos served with spanish rice

CARNE ASADA 73% or BLACKENED CHICKEN 72%
chipotle slaw, pico de gallo, avocado, queso fresca

ENTREES & BOWLS

CHICKEN & SPANISH RICE BOWL grilled chicken, yellow
spanish rice, pico de gallo, sliced avocado, pickled red
onion & jalapeno, cotija cheese 17%

SALMON TACO BOWL blackened salmon, baby kale,
warm quinoa, shaved red cabbage, sliced avocado,

grape tomatoes, cilantro, radish, pickled red onion,
jalapefio, tortilla chips, chipotle honey-lime vinaigrette 271%

THAI SHRIMP GRAIN BOWL grilled shrimp, warm quinoa,
pickled snow peas, scallions, carrots, cucumber,
red cabbage, peppers, peanut dressing 19%

PLAIN JANE MAC & CHEESE melted cheese sauce,
buttered breadcrumbs 72%

ROADHOUSE MAC & CHEESE melted cheese sauce,
pulled pork, poblano peppers, caramelized onions,
bbqg sauce 74%

FAMILY SIDES

5% EACH

hand-cut fries,
sweet potato fries,
edamame,
eggplant fries,

bacon & brussels,
coleslaw tater tots,
truffle fries,
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
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CANS
BREWTUS MAXIMUS (ct ® american pale ale ) 6

PABST blue ribbon (wi ® pale american lager ® 16 0z.) 4*°

JACK’S ABBY house lager (ma ® american lager ® 16 0z.) 6°
SIXPOINT BREWING the crisp (ny ® german pilsner ® 12 0z.) 67
TWO ROADS no limits (ct ® hefeweizen e 16 0z.) 7*°

GREY SAIL little sister (ri ® session ipa ® 12 0z.) 7%

BACK EAST BREWING CO. back east ale (ct e pale ale ® 12 0z.) 6*
OSKAR BLUES BREWING dale’s (co e pale ale ® 12 0z.) 6%

NEW ENGLAND BREWING CO. sea hag (ct ® ipa ® 12 0z.) 6°
SIERRA NEVADA torpedo (ca ® extra ipa® 12 0z.) 7
COUNTERWEIGHT BREWING CO. headway (ct e i.p.a. ® 16 0z.) 9
BLACK HOG granola brown (ct ® american brown ale ® 12 0z.) 67
VICTORY golden monkey (pa e belgian style tripel ¢ 12 0z.) 8
GUINNESS irish dry (ireland e stout ® 160z.) 7

FIREFLY HOLLOW lizard breath (gluten free) (ct e ipa) 77°

ROGUE FINE ALES dead guy ale (or ¢ german maibock e 12 0z.) 7%°
NORTH COAST old rasputin (ca e russian imp. stout) 97

BOTTLES

OMMEGANG witte (ny ® white wheat ale ) 7%
CHIMAY blue (belgium e trappist dark) 73%
DUVEL (belgium e strong pale ale) 97
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) 5%
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 & MEAD
MCKENZIE’S hard cider (ny ® american hard cider) 6°°

DOWNEAST original cider (ma ® american hard cider) 7%
MOONLIGHT MEADERY (gluten free)

sensual (nh e not so standard) 8 / 40z.

desire (nh e black currant & blackberry) 8 / 40z.

COCKTAILS s312each

BLOOD ORANGE VOD-JUICE-KA skyy orange vodka,
blood orange puree, aperol, combier rose, prosecco

CRANTONICITY MULE old forester 86, .hfc wild moon
cranberry, apple cider, hosmer ginger beer, fresh lime
juice, cranberry bitters

THREAT LEVEL MEZCAL el jimador blanco,
ilegal mezca, prickly pear puree, fresh lime, agave,
solerno blood orange

CAFE DISCO COFFEE OLD FASHIONED bulleit rye,
cold brew coffee, vanilla syrup, chocolate bitters,
rumchata, half & half

POMKOUR POMKOUR tanqueray gin, pom juice,
fresh sour, cointreau

KELLY KAPEAR MARGARITA jalapefio tequila,
sour mix,pear liqueur, pear puree, lime juice
SPRINKLES SANGRIA montepulciano,
raspberry puree, blueberry, combier rouge, agave

RECYCLOPS SANITIZER LEMONADE old forester 86,
fragoli strawberry, giffard rhubarb, natalies lemonade

WINES
SPARKLING

PROSECCO primaterra, italy 8°°/ 34
CHAMPAGNE veuve clicquot, france 750ml 95

WHITES

PINOT GRIGIO montefresco, italy 8% /32

RIESLING leitz, germany 8% / 32

SAUVIGNON BLANC satellite, new zealand 9%° / 34
CHARDONNAY excelsior, s. africa 8/ 28
CHARDONNAY max family reserve, sonoma 1171%9/ 40
CHARDONNAY landmark overlook, sonoma 13 /48

ROSE
ROSE |a vieille ferme, cotes du rhone 8 /28

REDS

NAPA RED BLEND max family cuvee, napa 12%9 /48
PINOT NOIR cono sur bicycle range, chile 8% /30

PINOT NOIR nielson, santa barbara 13 /48

MALBEC la linda, argentina 8°°/ 30

MERLOT montes, chile 9 /32

ZINFANDEL renwood, amador county 9°° / 36

CABERNET SAUVIGNON castle rock, paso robles 8% / 30
RED BLEND h3, les chevaux, wa 10/ 36

CABERNET SAUVIGNON seven falls, wa 10/ 36
CABERNET SAUVIGNON alexander valley vineyards
organic, sonoma 56

COTE DU RHONE jean-luc colombo les abeilles, france 35

WHISK(E)Y

10Z
AMERICAN WHISKEY
BOONDOCKS 7
MICHTERS US1 750
MASTERSON’S BARLEY 87
BOURBON
NOBLE OAK double oak 6
LARCENY 6
IRISH WHISKEY
JAMESON caskmates ipa edition 7
JAMESON caskmates stout edition 7
REDBREAST 12 YR 8%
MIDLETON barry crockett legacy 250
RYE
TEMPLETON 7
E.H. TAYLOR STRAIGHT RYE 10
WHISTLEPIG 10 YR 920
SCOTCH
BENRIACH 10 YR 750
SPRINGBANK 10 YR. 8%
OBAN 14 YR. 926
JAPANESE WHISKY
HIBIKI harmony 9%
TOKI BY SUNTORY 750
TAIWANESE WHISKY
KAVALAN SINGLE MALT 9%

SPIKED SHAKES
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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

SPIKED ROOT BEER FLOAT revel stoke bourbon,
vanilla ice cream, root beer

all spiked shakes 13 each

MILKSHAKES

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

all regular shakes 5% each




