
.  

entrees 
 

SEARED AHI TUNA 
pancetta, roasted fennel, piquillo peppers, mussels 

 rock shrimp, calamari stew   28 
 

BLOCK ISLAND SWORDFISH 
           braised short rib, potato puree, crispy brussels sprouts, sunchoke sauce  29 

 

ROASTED MURRAY’S CHICKEN 
 apple-bacon potato hash, swiss chard, wild mushrooms 

     maple brown butter sauce   22 
   

LOCH DUART SALMON A LA PLANCHA 
        roasted root vegetables, pomegranate glaze   26 

 

MAX A “PENNE” 
multi grain pasta (with rice, quinoa and amaranth) 

grilled chicken, plum tomatoes, extra virgin olive oil 
       escarole, shaved grana podano   16 

 

GRILLED NEW YORK STRIP STEAK 
            roasted fingerling potatoes, watercress, truffle vinaigrette, red wine jus      29 

 
 
 

chophouse classics 
     MAX’S “WORLD FAMOUS” KANSAS CITY STRIP STEAK    37 

 

     VEAL PORTERHOUSE    34 
 

      STEAK AU POIVRE    35 
 

       FILET MIGNON    37 
 

      AGED NEW YORK STRIP STEAK    35 
 

 THE “NEW” STEAK A LA MAX     
            rouge river smoked blue cheese      36 

 

     COFFEE RUBBED “COWBOY CUT” BEEF RIB CHOP 
       SMOKED RED ONION JAM   37 

                          
             *BRANDT BEEF CUT OF THE DAY    A.Q. 

*brandt beef is raised all humanely and all natural 
 these purebred steer are hand picked by eric brandt  

exclusively for max downtown 
 

chophouse sauces 
 

COGNAC PEPPERCORN  
CREAM SAUCE 

 

 
FOIE GRAS BUTTER 

 
RICHARD’S BEARNAISE THYME SCENTED JUS 

 

 

sides 
 

    
 

 

  

  
  

  
                                              GRIL
 

LED  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
MAX DOWNTOWN USES ONLY OILS THAT CONTAIN NO TRANS FATTY ACIDS FOR ALL FRIED FOOD 

     IT IS IMPORTANT TO BRING ANY FOOD ALLERGY YOU MAY HAVE TO THE ATTENTION OF YOUR SERVER 
HUNTER MORTON, EXECUTIVE CHEF 
 CHRIS SHEEHAN, CHEF DE CUISINE 
 

    

desserts 
 

PLEASE ORDER THESE GLUTEN FREE DESSERTS  
ALONG WITH ENTREE SELECTIONS  

 

FLOURLESS CHOCOLATE CAKE 
  7.95 

 

CRÈME BRULEE  
             fresh berries    7.95 

 

ICE CREAMS AND SORBETS 
  6.95 

 WILTED SPINACH AND ROASTED GARLIC   6 
 

FINGERLING POTATOES, BACON AND ONION   5 
 

WILD MUSHROOMS AND VIDALIA ONION   8 
 

          YUKON GOLD POTATO PUREE   5 OR 7 

BAKED POTATO AND FIXINS    5 
 

 GRILLED VEGETABLES   7 
 

COTTAGE FRIES   6 
 

ASPARAGUS WITH HOLLANDAISE   7 



 

Gluten Free Menu 
~white~ 

 
MIONETTO, PROSECCO 7.5 DR. LOOSEN, “DR. L” REISLING 10 
VEUVE CLICQUOT, “YELLOW LABEL” 
NATHANSON CREEK, WHITE ZINFANDEL 
CANALETTO, PINOT GRIGIO 
BLANCO NIEVA, VERDEJO 
ESTANCIA, CHARDONNAY 
LA PETIT PERRIERE, SAUVIGNON BLANC 

14.75 
        6 
        7 
     10 
        8 
        8 

MOHUA, SAUVIGNON BLANC 
MONTINORE, PINOT GRIS, RESERVE               
MACON VILLAGES, MICHEL BARRAUD 
FERRARI CARANO, “TRE TERRE” 
CHARDONNAY 
ST. ROMAIN, J.M. PILLOT 

8 
10 
10 

 
14 
19 

        VEGA SINDOA, ROSADO           6     TOAD HOLLOW, PINOT NOIR ROSÉ                              8 
   STUHLMULLER, CHARDONNAY, RESERVE  12.5 

  
~red~ 

 
HUARPE LANCATAY, MALBEC 
HOB NOB, PINOT NOIR 

        8.5 
        8.5 

COLUMBIA CREST, “TWO VINES” 
CABERNET SAUVIGNON 

 
7 

LAETITIA, PINOT NOIR 
ANGOVE, SHIRAZ-VIOGNIER 
VILLA MT EDEN, RESERVE, ZINFANDEL  
GROVE STREET MERLOT 
VILLALTA, “RIPASSO”, VALPOLICELLA 
DUCKHORN MERLOT   
PORTA SOLE, MONTEPULCIANO 
 

     14.5 
            9 
         10 
         10 
         10 
     17.5 
            8 

PAVILION CABERNET SAUVIGNON 
MAX FAMILY CUVEE, MERITAGE 
SEA RIDGE, MERLOT     
TINTARA, SHIRAZ    
TOLAINI, VALDISANTI, SUPER TUSCAN 
BELLE GLOS “MEIOMI”, PINOT NOIR  
BY CAYMUS VINEYARDS 
VINA ALBERDI, RIOJA RESERVA 

9 
12.5 

7.5 
12.5 
17.5 

 
15 
12 

 
gluten free: 

                     redbridge  beer   4.95                                                              harpoon cider   4.95 
 

 
on the rocks 

 
 

  COLOSSAL SHRIMP    3.95 EA 
 

    CLAMS ON THE HALF SHELL   1.5 EA   

DAILY SELECTION OF OYSTERS   2.25 EA 
 

ALASKAN SNOW CRAB CLAWS    2.95 EA 
 

MAINE LOBSTER TAIL     M.P 

     
 
 

 
 
 

~ Gluten Free Rolls Available Upon Request ~ 

 
appetizers 

 

BUTTERNUT SQUASH-APPLE SOUP  
      NUTMEG CRÈME FRAICHE    7 

 

SEARED JUMBO SCALLOPS 
                 asian vegetable salad, peanuts, lobster passion fruit sauce            14 

 

REDBRIDGE BEER STEAMED BLUE HILL BAY MUSSELS 

                grape tomatoes, cherry peppers        10 
 

WOK SEARED AHI TUNA 
            furikake, pickled cucumber salad, wasabi and gluten free soy sauce   14 

              

    salads 
 

AUTUMN MARKET SALAD 
roasted sugar pie pumpkin, local apples, beets, frisee, endive 

     pomegranate vinaigrette   10 
 

LEAVES OF YOUNG ROMAINE WITH CLASSIC CAESAR DRESSING 
      parmesan tuile, roasted garlic, spanish anchovies     9 

 

MAX’S CHOPPED SALAD 
gorgonzola cheese and sherry mustard seed vinaigrette 

     or non-fat sherry spritz   9 
 

HAND GATHERED CALIFORNIA FIELD GREENS 
       sherry mustard seed vinaigrette or non-fat sherry spritz    7       

 
 

  

              
  

 

 
 

“THOROUGHLY COOKING MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS 
REDUCES THE RISK OF FOOD BORNE ILLNESS” 

 

18% Gratuity will be added to Parties of 10 or more 
 

Private party dining is available for 15 to 50 
 

raw bar platters 
 

the freshest assortment of shellfish 
lobster tail, jumbo shrimp 
snow crab claws, oysters 

clams, mussels 
with accompaniments 

 
 shellfish sampler (for two)  32 

 shellfish tower (four to six)  62 


