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Gluten Gluten Gluten Gluten Free MenuFree MenuFree MenuFree Menu    
wines by the glasswines by the glasswines by the glasswines by the glass    

 

~white~ 
 

MIONETTO, PROSECCO 8.5 DR. LOOSEN, “DR. L” REISLING 11 
VEUVE CLICQUOT, “YELLOW LABEL” 
NATHANSON CREEK, WHITE ZINFANDEL 
CA DONINI, PINOT GRIGIO                                      
BUIL & GINÉ É É É , VERDEJO 
ESTANCIA, CHARDONNAY 
PAUL ZINCK, PINOT BLANC 
ST. SUPERY, SAUVIGNON BLANC 

17.5 
7            
8 

11        
9 
10 
  10      

MOHUA, SAUVIGNON BLANC 
MONTINORE, PINOT GRIS, RESERVE                             
MICHEL BARRAUD, CHARDONNAY 
“MACON VILLAGES” 
FERRARI CARANO, “TRE TERRE” 
CHARDONNAY 
ST. ROMAIN, CHARDONNAY 
H&G BUISSON 

10 
11 

 
11 

 
15 

 
15 

                                        

~red~ 
 

HUARPE LANCATAY, MALBEC 
AIA VECCHIA, “LAGONE” SUPERTUSCAN 

9.5 
   13 

COLUMBIA CREST, “TWO VINES” 
CABERNET SAUVIGNON 

 
8 

SEA GLASS, PINOT NOIR  
ANGOVE, SHIRAZ-VIOGNIER 
VILLA MT EDEN, RESERVE, ZINFANDEL       
GROVE STREET MERLOT  
VINA ALBERDI, RIOJA RESERVA 
PERRIN “NATURE” COTES DU RHONE 

  9.5 
10            
10 
11        
13 
10      

PAVILION CABERNET SAUVIGNON  
MAX FAMILY CUVEE, MERITAGE                           
SEA RIDGE, MERLOT 
TINTARA, SHIRAZ  
LAETITIA “ESTATE” PINOT NOIR 
BELLE GLOS, “MEIOMI”, PINOT NOIR 

10 
13.5 
8.5 

13.5 
13.5 
15 

          ST. SUPERY, “ELU”   (BEST VALUE…WAS $3O)            15     HALL CABERNET                                                             19.5 
    

gluten free beer: 
 
                                             redbridge redbridge redbridge redbridge     beerbeerbeerbeer            4.95  4.95  4.95  4.95                                                                                                                                                                                                                                                  harpoon cider harpoon cider harpoon cider harpoon cider         4.954.954.954.95    
 
 
 

 

gluten free appetizers 
 

LOBSTER MINESTRONE 
lobster oil     7 

 

HOUSE MADE SAUSAGE AND PASTA 
                    gluten free multigrain pasta, broccoli rabe, melted tomato sauce    10 

 

GRILLED SWEET CHILE SHRIMP 
                                rice noodles, asian vegetable salad   11         

 

REDBRIDGE BEER STEAMED BLUE HILL BAY MUSSELS 
                                           house made sausage and peppers        10 

 

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

 

gluten free salads 
 

ROASTED HEIRLOOM BEET SALAD 
      frisee, pistachios, satsuma tangerines, honey-pistachio vinaigrette             10101010    

 
 

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

 

DUCK AND FIG SALAD 
                       duck confit, grilled figs, pomegranate seeds, candied walnuts, honey fig vinaigrette   12 

 

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 

 
   

~ ~ ~ ~ GluteGluteGluteGluten Free Rolls Available Upon Requestn Free Rolls Available Upon Requestn Free Rolls Available Upon Requestn Free Rolls Available Upon Request    ~~~~    
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gluten free entrees 
 
 

ORGANIC BLACK PEARL SALMON 
shaved brussels sprouts, horseradish glazed fingerling potatoesshaved brussels sprouts, horseradish glazed fingerling potatoesshaved brussels sprouts, horseradish glazed fingerling potatoesshaved brussels sprouts, horseradish glazed fingerling potatoes    

                            baby thumbelina carrots, verjus saucebaby thumbelina carrots, verjus saucebaby thumbelina carrots, verjus saucebaby thumbelina carrots, verjus sauce                27272727    
 

PAN SEARED JUMBO SEA SCALLOPS 
                    artichoke puree, cauliflower, spinach, golden raisins, marcona almondsartichoke puree, cauliflower, spinach, golden raisins, marcona almondsartichoke puree, cauliflower, spinach, golden raisins, marcona almondsartichoke puree, cauliflower, spinach, golden raisins, marcona almonds    

                brown butter curry sabrown butter curry sabrown butter curry sabrown butter curry sauce uce uce uce             29292929 
 

CRYSTAL VALLEY FARMS CHICKEN TWO WAYS 
braised leg, roasted breast, farro, rosedale farms acorn squashbraised leg, roasted breast, farro, rosedale farms acorn squashbraised leg, roasted breast, farro, rosedale farms acorn squashbraised leg, roasted breast, farro, rosedale farms acorn squash    

                            crispy skin, natural jus   crispy skin, natural jus   crispy skin, natural jus   crispy skin, natural jus       23232323    
 

SESAME CRUSTED AHI TUNA 
        wasabi tobwasabi tobwasabi tobwasabi tobiko potato puree, iko potato puree, iko potato puree, iko potato puree, pea tendrills, grilled pea tendrills, grilled pea tendrills, grilled pea tendrills, grilled asian vegetablesasian vegetablesasian vegetablesasian vegetables    

    gluten frgluten frgluten frgluten freeeeeeee    soy sauce  soy sauce  soy sauce  soy sauce          28282828    
 

GRILLED VEAL CHOP 
                            pancetta, brocolli rabe, cipollini onions, porcini mushroom juspancetta, brocolli rabe, cipollini onions, porcini mushroom juspancetta, brocolli rabe, cipollini onions, porcini mushroom juspancetta, brocolli rabe, cipollini onions, porcini mushroom jus                36363636    

 
 

ROASTED ROOT VEGETABLES  
            fingerling potatoesfingerling potatoesfingerling potatoesfingerling potatoes, truffle glazed sunchokes, wild mushrooms, truffle glazed sunchokes, wild mushrooms, truffle glazed sunchokes, wild mushrooms, truffle glazed sunchokes, wild mushrooms    

                    pomegranate glaze pomegranate glaze pomegranate glaze pomegranate glaze             23232323    
    

gluten free simply prepared fish 
 

        ORGANIC BLACK PEARL SALMON    24242424 
 

      AHI TUNA   25252525 
 
        

gluten free chophouse classics 
 

                 MAX’S “WORLD FAMOUS” KANSAS CITY STRIP STEAK                        43434343 
 

      STEAK AU POIVRE             39393939    
                 

FILET MIGNON                    32/3932/3932/3932/39        max cutmax cutmax cutmax cut    
      

                               AGED NEW YORK STRIP STEAK                32/3932/3932/3932/39        max cutmax cutmax cutmax cut 
    

              THE STEAK A LA MAX                              43434343 
        rogue river smoked blue cheeserogue river smoked blue cheeserogue river smoked blue cheeserogue river smoked blue cheese            

 

            *BRANDT BEEF CUT OF THE DAY      A.Q.A.Q.A.Q.A.Q. 

****brandt beef, raised in a humane and natural environmentbrandt beef, raised in a humane and natural environmentbrandt beef, raised in a humane and natural environmentbrandt beef, raised in a humane and natural environment    
is hand selected by eric brandt exclusively is hand selected by eric brandt exclusively is hand selected by eric brandt exclusively is hand selected by eric brandt exclusively     

for the max restaurant groupfor the max restaurant groupfor the max restaurant groupfor the max restaurant group    
    

gluten free chophouse sauces 
    

COGNAC PEPPERCORN COGNAC PEPPERCORN COGNAC PEPPERCORN COGNAC PEPPERCORN     
CREAM SAUCECREAM SAUCECREAM SAUCECREAM SAUCE    

    

    
FOIE GRAS BUTTERFOIE GRAS BUTTERFOIE GRAS BUTTERFOIE GRAS BUTTER    

    
RICHARD’S RICHARD’S RICHARD’S RICHARD’S BBBBÉARNAISEÉARNAISEÉARNAISEÉARNAISE    THYME SCENTED JUSTHYME SCENTED JUSTHYME SCENTED JUSTHYME SCENTED JUS    

 

CITRUS BEURRE BLANCCITRUS BEURRE BLANCCITRUS BEURRE BLANCCITRUS BEURRE BLANC    
 

gluten free sides - 8 
 
 
 
 
 
      
 

    
    
    
    
    
    

 
 
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 

 

gluten free desserts 
 

PLEASE ORDERPLEASE ORDERPLEASE ORDERPLEASE ORDER    THESE GLUTEN FREE DETHESE GLUTEN FREE DETHESE GLUTEN FREE DETHESE GLUTEN FREE DESSERTSSSERTSSSERTSSSERTS        
ALONG WITH ENTREEALONG WITH ENTREEALONG WITH ENTREEALONG WITH ENTREE    SELECTIONS SELECTIONS SELECTIONS SELECTIONS  

 

FLOURLESS CHOCOLATE CAKE 
        7.95 

 

CRÈME BRULEE  
                                                    fresh berries fresh berries fresh berries fresh berries             7.95 

 

ICE CREAMS AND SORBETS 
        6.95    

    STEAMED STEAMED STEAMED STEAMED SPINACHSPINACHSPINACHSPINACH                
    

BACON ROASTEDBACON ROASTEDBACON ROASTEDBACON ROASTED    FINGERLING POTATOESFINGERLING POTATOESFINGERLING POTATOESFINGERLING POTATOES        
    

WILDWILDWILDWILD    MUSHROOMS AND VIDALIMUSHROOMS AND VIDALIMUSHROOMS AND VIDALIMUSHROOMS AND VIDALIA ONION   A ONION   A ONION   A ONION       
    

                                        YUKON GOLD POTATO PUYUKON GOLD POTATO PUYUKON GOLD POTATO PUYUKON GOLD POTATO PUREEREEREEREE                    

BAKED POTATO AND BAKED POTATO AND BAKED POTATO AND BAKED POTATO AND ““““FIXINSFIXINSFIXINSFIXINS””””                
    

    GRILLEDGRILLEDGRILLEDGRILLED    VEGETABLESVEGETABLESVEGETABLESVEGETABLES        
    

BROCCOLI RABE AND ROBROCCOLI RABE AND ROBROCCOLI RABE AND ROBROCCOLI RABE AND ROASTED GARLICASTED GARLICASTED GARLICASTED GARLIC                
    

ASPARAGUS WITH HOLLAASPARAGUS WITH HOLLAASPARAGUS WITH HOLLAASPARAGUS WITH HOLLANDAISENDAISENDAISENDAISE                


