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MAXFISH

THE SHARK

Lukusowa vodka  lillet white * peachcello * 10

LA PALOMA

Patron ¢ grapefruit * lime © agave nectar ¢ 12

EL JEFE

El Jimador reposado tequila * lime juice *

cilantro-honey syrup * orange honey bitters * 10

SMOKIN’ RUBY

Lukusowa vodka * Sombra mezcal ¢

Y

raspberry-thyme syrup ¢ lime ¢ 10

THE IRISH GOODBYE Y

Jameson Cask * felernum ¢ cinnamon ¢ lemon 11 L.
WHITE MANHATTAN
Troy & Sons white whiske
Lillet Blond * or

NEGRONI

Citadelle gin ¢+ Campari « Carpano Antica sweet vermouth

“NEW” OLD FASHIONED
Redemption Rye o Cedilla liqueur de acai

“HEY BARTENDER"

CUCUMBER SOUTHSIDE

<rahn gin ¢ lemon-lime juice ® cucumbermint syru; I
DH Krahn gin * 1 lime j . , tsyupe 11 |

CRANBERRY LEMONADE A 4

House infused cranberry vodka * house sour © cranberry juice * 8 1

NEGRITO
El Jimador reposado  Lillet white ¢ Aperol ¢ 11

CASSIS KNEES Y

Brockmans  Lejay cassis * honey ¢ lemon ¢ 12 L.

FIRE & ICE

Canadian Club 9 yr * Sailor Jerry rum

Meletti amaro ¢ cinnamon * 11

PROSECUTOR

Old Forester bourbon ¢ Yellow Chartreuse

Y

St Germain  lemon * 10

BARRELED COCKTAILS s13

Blended in-house and aged in toasted oak

OAXACAN...SMOKE N’ HERBS
Mescal ¢ Dolin Génépy des Alpes

TROY GARDENS
Troy & Sons Platinum whiskey ¢« Amaro Meletti » Carpano Antica

THE BIG BOSS

Pisco Porton e Laird’s Applejack ¢ Pierre Ferrand dry curacao

WINES BY THE GLASS
SPARKLING WINES
Brut Prosecco, Primaterra, Veneto, Italy 8.00
WHITE WINES (Listed from lightest in body to more full bodied)
Pinot Grigio, Ca’ Donini, Delle Venezie, Italy 8.00
Sauvignon Blanc, Mudhouse, Marlborough, New Zealand 12.00
Sauvignon Blanc, Max Family Cuvee, Sonoma, California 9.00
Albarifio, Kentia , Rias Baixas, Spain 9.50
Sancerre, Domaine Reverdy Ducroux “Beau Roy”, Loire, France 12.00
Chardonnay, Excelsior, Robertson, South Africa 8.50
Chardonnay, Stillman Street, Sonoma Coast, California 12.00
Cotes du Rhone, Domaine de la Becassonne, France 11.00
Pinot Noir Blanc, Siegrist, Pfalz, Germany 12.50
Chardonnay, Crystal Ridge, Glastonbury, CT 9.25
Riesling, Dr Loosen, Mosel, Germany 8.00
RED WINES (Listed from lightest in body to more full bodied)
Pinot Noir, Cono Sur, Central Valley, Chile 8.50
Pinot Noir, Higher Ground, Monterey County, California 12.50
Merlot, Seven Falls, Wahluke Slope, Washington 10.00
Corvina, Marchesi Biscardo, Verona, Italy 11.00
Cabernet Sauvignon, Los Vascos, Colchagua, Chile 9.00
Malbec, Massimo, Mendoza, Argentina 10.00
Napa Valley Red Blend, Max Cuvee Private Reserve, Napa, CA 12.50

AQUAHEALTH TRIPLE FILTERED
STILL AND SPARKLING WATER
4.95 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.
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DRAUGHT BEER
BREWTUS MAXIMUS AMERICAN PALE ALE
GUINNESS IRISH DRY-STOUT

In an effort to bring you the most unique, hand-crafted beers

available to us, Max Fish changes draft beers frequently.
PLEASE ASK YOUR SERVER FOR ADDITIONAL SELECTIONS

BEERS FOR TWO
BROOKLYN LOCAL 1 750ml 18.00
STONE ARROGANT BASTARD 22 oz. 16.00

BOTTLES
BREWTUS MAXIMUS APA 4.75
YUENGLING LIGHT LAGER 4.75
FISHERS ISLAND HARD LEMONADE (9% ABV 120z CAN) 9.00
FRANZISKANER HEFE WEISS 16.9 oz. 9.00
NEWCASTLE BROWN ALE16 oz. 8.00
ALLAGASH WHITE 6.50
LAGUNITAS ‘LITTLE SUMPIN’ 6.75
INNIS & GUNN RUM CASK 8.00
DOGFISH HEAD 90 MINUTE IPA 8.00
CHIMAY (TRAPPIST) PREMIERE RED 9.00
DUVEL BELGIAN GOLDEN ALE 7.50
WOODCHUCK DRY CIDER 6.00
BUDWEISER 4.75
BUD LIGHT 4.75
COORS LIGHT 4.75
MICHELOB ULTRA 4.75
HEINEKEN 5.50
NEGRA MODELO 5.50
CORONA 5.50
SAM ADAMS 5.50
BLUE MOON BELGIAN WHITE 5.00
BUCKLER (non-alcohol) 4.75
OMISSION PALE ALE (gluten free) 6.00




