
 

  
  
  
 

 

 

 

 

 

 

 

Valdo Prosecco 

Ca’Donini Pinot Grigio 

Redtree Chardonnay 

Mont Pellier Pinot Noir 

Cardiff Cabernet  

Happy Hour  

Wine $5 

Dirty Loco 
Vodka 

Olive Juice 
Tabasco 

Served on the rocks 

Happy Hour  

Cocktails $5 

Max Manhattan 
Old Overholt 

 Cinzano sweet vermouth  
Orange bitters 

 Served on the rocks  
Flamed orange twist  

Vertigo 
Ramazotti Amaro 
Ginger Beer 

In a lowball filled with ice 
Squeezed lime wedge  

POM Margarita 
El Jimador Blanco 

Lime juice 
POM juice 
Triple sec 

Served on the rocks  
Orange wedge garnish 

BOTTLED BEER 
BREWTUS MAXIMUS    4.75 

Franziskaner Hefe Weiss 16.9 oz.  9.00 

Newcastle 16 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  4.00 

Bud Light  4.00 

Coors Light  4.00 

Michelob Ultra  4.00 

Heineken  4.50 

Corona  5.00 

Sam Adams  4.50 

Blue Moon Belgian White  4.50 

Buckler (non-alcohol) 4.50 

Omission Lager (gluten free)   6.00 

DRAUGHT BEER 
Brewtus Maximus, Guinness,                                                                      

Stella Artois, Blue Point (seasonal)  

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 

AND PRICES 

 

 

 

 

 

 

 

 

 

 

 

Everyday 4 pm– 6 pm                                                                        
Mon-Thurs 9pm-11pm     Fri-Sat 10pm-12am      Sun 8pm-9pm 

Happy Hour Food Specials 

$1 RAW BAR 

*Oyster of the Day  
*Clams on the Half Shell  

Max Classic Cheeseburger  3 
Fried Calamari  5 

Thai Shrimp Toast   2 
Cup of Clam Chowder  2  
Guinness Fish & Chips  3  
Side of French Fries  2 

 Side of Sweet Potato Fries  2 

Bar, Raw Bar and High Top Tables Only 
$5.00 minimum beverage purchase per person.  No Substitutions or Take –Out 

*Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness 

Jumbo Lump Crab Cake Sliders  6 
Cajun remoulade, brioche  

 

Bacon-Jalapeno Hush Puppies  3 
Chipotle-scallion crema 

 

Local Artisanal Cheese Plate 8 
Seasonal compote, toasted almond honey 

 

Rhode Island “Rhody” Mussel Pasta  5 
Linguini, garlic, crispy Serrano ham  

 

1/4 lb “Baltimore Style” Shrimp Cocktail  5 
Old Bay seasoning, stone ground mustard  

 

 Pork Belly Steamed Bun  3 each 
Hoisin and Asian slaw 

 

Stonington Seared Scallops  8 
Farro & Butternut Squash Risotto, Cider Reduction 

 

Beef Brisket Spring Roll  4  
 Thai peanut dipping sauce 

classics 

Tapas & shark bites 


