
Tall Bottles 
(Bombers) 

Franziskaner Hefe Weiss 16.9 oz.  8.00 
Chimay (Trappist) Premiere Red 25.4 oz. 14.00 
Brooklyn Local 1 750 ml 14.00 
New Castle  8.00 

 

Classic Cocktails 

Champagne & Sparkling White Wines 
MV, Anderson Valley, California  8.00 

MV, Reims, France (1/2 bottle)  35.00 
MV, Reims, France  12.95 

MV, Alsace, France  7.50 
Valdo, Prosecco,  Valdobbiadene, Italy  7.00 
sauvignon blanc 
Les Deux Tours, Touranie , Loire Valley, France  9.00 
Mohua, Marlborough, New Zealand  9.00 
Starborough, Marlborough, New Zealand  9.00 

12.00           
Chardonnay 
Estancia, Monterey, California  8.00 

9.00  
Benziger, Sangiacomo Vineyard, Carneros, California 11.00 
Stuhlmuller Reserve, Alexander Valley, CA 12.00 
riesling 

, Mosel-Saar-Ruwer, Germany  7.50  
-Saar-Ruwer, Germany  9.00 

alternative whites 
Pinot Grigio, Canaletto, delle Venezie, Italy  7.50 

(biodynamic)  9.00 
Muscadet Sevre&Maine, Chateau de la Ragotiere, Loire Valley, France  7.50 
pinot noir 
Block 9, Sonoma, California   8.00 

12.00 
cabernet sauvignon 
Max Cuvee, Private Reserve (Bordeaux Blend), Napa, CA  12.50 

6.50 
Pavilion, Napa Valley, California 9.00 
Merlot 
Sea Ridge Napa  / Sonoma, California  7.50 
Grove Street, Sonoma County, California    9.50  
Alternative Red Varietals  

8.00 
8.00 

Rioja, Crianza, Cortijo, Spain  12.00 
Shiraz, Master Peace, Murray Valley, Australia 8.25 

  

Aquahealth Triple Filtered Still and Sparkling Water 2.95 per bottle 
We were environmentally conscious when we built Max Fish.  Every measure was taken to reduce waste and energy consumption to minimize the strain that Max Fish places 
on our environment.  Packaging and shipping bottled water consumes energy and contributes to global warming.  Empty bottles add to litter and solid waste. We are using a 

triple filtered water purification system that enables us to bottle both still and sparkling water in reusable bottles right in house.  

 

Vineyard direct wine series 
When we find great wines at a great savings we are delighted to  

pass the savings along to you.  We hope you will enjoy these wines  
 as much as we do, at almost half their typical restaurant price. 

The Max Restaurant Group and  
 

Company have collaborated to create and  
promote this new noble beer. 5.50 

 
Guinness  6.00 
Blue Point Toasted Lager 5.50 
Stella Artois  5.50 
Amstel Light  5.00 
Dogfish Head IPA 5.75 
Brooklyn Lager 5.50 
South Hampton Double White 5.75  

Beer of the week  
Saison Dupont 750ml bottle 
 14.00 
   
A pleasing pale straw-color with a dense,  
creamy head. The nose is fruit forward  
with citrus and spice notes. Full bodied  
and malty, it sparkles on the palate. 

Whiskey Smash  8.95 
 

sugar and citrus muddled and served over crushed ice   
 
*PIMM'S CUP  6.95 

 
 

 
MAI TAI 7.95 

 
oregeat and notes of vanilla over crushed ice 

 
fRENCH 75  7.95 
a sparkling classic of gin, Cointreau & fresh lemon 
 
CORPSE REVIVER #1  9.95 

 

Aviation  8.95      
An evocative blend of gin, sweet cherry and tart lemon 
 
Belle  De  jour  7.95 

made grenadine, and fresh lemon 
 
BEES KNEES   8.95 
A delicate balance of gin, honey and fresh lemon juice 
 
*PISCO SOUR   8.95 
A classic Peruvian cocktail of Pisco, fresh lemon, simple 
syrup, egg whites & bitters 
 
JACK ROSE  7.95 
Fruity with out being sweet, a blend of applejack,      
pomegranate, fresh lemon juice  
 

Draught Beer 

BOttLES 
 

Budweiser  3.75  
Bud Light  3.75 
Coors Light  3.75 
Miller Light  3.75 
Michelob Ultra  3.75 
Heineken  4.50 
Corona  4.50 
Sam Adams  4.50 
Sam Light  4.50 
Blue Moon Belgian White 4.50 

7.50 
Negra Modelo 4.75 
 
Gluten Free beer 
Redbridge (bottle)  5.50 

WINES BY THE GLASS 

*please note that these items contain raw egg as does our classically prepared sour mix 

Chardonnay,  Archstone Vineyards, Carneros, CA 10.00gl / 37.50btl 
Pinot Noir, Soter Mineral Springs, Yamhilla-Carlton District, Oregon 15.00gl / 57.50btl 
Pinot Noir, Archstone Vineyards, Carneros, CA 10.00gl / 37.50btl 

14.00gl / 56.00 btl 
16.00gl  / 63.00 btl 

 
Join us for our Ferrari Carano wine dinner Jan. 25 & 26 at 6:00 pm 

Guest Speaker Robert McGinn of  Ferrari Carano 
$79.95 per person plus tax & gratuity 

Ask your server for details or get a menu at our host stand  


