
 

Tuesday March 4th – 5 pm until Close 

It's time for Mardi Gras and all are invited to come to Max’s Oyster Bar for our Fat Tuesday Shindig on Tuesday, 

March 4th! Derek Vitale and his  bartenders will be mixing up classic New Orleans drinks like Hurricanes, Sazaracs, 

Zombies and more using Local & Artisanal Spirits from Berkshire Mountain Distiller,  along with great live music. 

 

Chef Scott Millers Creole Creations to include : 

Smoked Andouille Sausage Slider | Cajun Mustard | Pickled Okra Relish 

Turkey Gumbo | Tasso Ham | Blue Crab 

Blackened Red Drum | Buttermilk Biscuit | Crawfish Remoulade 

Mini Muffeleta | Giardinera | Salumi 

Chicken Cracklins | Honey | Zatarains Spice  

Citrus Marinated Shrimp | Sauce Louis 

Red Beans & Rice |Boudin  

Fried Oysters | Deviled Eggs | Green Tabasco Onions 

Bread Pudding | Whiskey- Vanilla Anglaise 

 

Be sure to try our delicious Kings Cake –  

whoever finds the piece with the baby in it will receive a $100 MAX Dining Card! 

 

 

Book a reservation, don your fanciest mardi gras masque and make it a full evening of it! The beads are on us. 

Max’s Oyster Bar- 964 Farmington Ave. West Hartford, CT 06107 (860) 236-6299 


