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RAW BAR
Littleneck Clams* 2cach |Shellfish Sampler* (for o) 34 | Taylor Bay Scallops 3 each
Cherrystone Clams 2each | Clams, jumbo shrimp, bay scallops, “Baltimotre Style” Shrimp Cocktail 1/21b 12
. . oysters, mussels, snow crab claws “Asian Stvle” Cal i Salad 5
Colossal Shrimp Cocktail 395 | Hi-Rise of Seafood* oy - sian Style” Calamari Sala
Chilled Mussels oz the half shell 7 dozen Skyscraper* (for six — eight) 105 | Smow Crab Claws 3 each
APPETIZERS " SOUPS & SALADS
Artisanal Cheese Plate New England Clam Chowder 5 cup/6 bowl
Seasonal compote and almond honey Loaded with clams and applewood smoked bacon
. Soup of The Day 5 cup/6 bowl
Conne.ct.lcut Oyster Tempura 3 each Ask your server for today’s sonp
Yuzu aioli, sesame seaweed salad .
Lobster Bisque 9
Char Grilled Octopus 13 Tobikko creme fraiche, fresh lobster
Masa dumplings, avocado puree, pickled vegetables, ceviche vinaigrette Caesar 7
Fried Calamari 10 Romaine hearts, garlic croutons, parmesan
Coriander salt, trio of sances Field Greens 6
Jumbo Lump Crab Cake 14 Hand gathered greens, sherry vinaigrette
Pineapple-hearts of palm salsa, coconut-lemongrass aioli Beltane Farms Goat Cheese Salad 1
Creole Rhode Island Mussels 1 Arugnla, ﬁex{a (gar!%m@ beans, Bulgar wheat, grape tomatoes,
Beer, andonille sansage, sauce pignant, garlic bread cucumber tabini
Fried Whole Belly Clams 13 | Seasonal Chopped Salad . 10
Asparagus, radish, peas, sunflower seeds, cranberries, gorgonzola cheese,
Tartar sance j L
creamy artichoke vinaigrette
i *
Ahi Tuna Tartare . . ' 14 CATCH & SALAD
Capers, two honr egg, grilled baguette, American sturgeon cavier
Any of our Market Catch (below) over any of our salads
T 4 MARKET CATCH >
Simply choose any of the fresh seafood selection paired with the chefs daily preparation
Mahi Mahi Gulf of Mexico 16 “Featured Fish of the Day” MP Yellowfin Tuna South Pacific 17
Jumbo Shrimp Gulf of Mexico 14 Monk Fish Chatham, Massachusetts iy Atlantic Cod Chatham, Massachusetts 5
Sea Scallops “Bombster Brothers” Swnington CT' 17 Loch Duart Salmon Sc#and 17 Dover Sole Holland 43
— =
SIGNATURE DISHES MAX CLASSIC BURGERS
Scallops A la Plancha* 17 100% Certified Angus Beef served on an artisan roll with fries and a pickle
Spring pea puree, fregola, Spanish chorizo, manchego, pea sprouts M. Gl 12
Loch Duart Salmon 17 Vermont Cheddar, lettuce, tomato, black pepper aioli
Roasted a/zﬁz';bokes, ;riwof/.éed salmon & fingerling potato ragout, The “Texan” 13
;ff::l erz,sxt ;2?/( zﬁutfe z:n . goigf:‘nza/.g) homemade bacon, caramelized onions chipotle catsup
Black beans, Achiote rice, pickled vegetables, chimichurri 4 ora 13
. Awocado, tomato, arugnla, “Cato Corners” monastery cheese
Belgian Ale Steamed Mussels 12 Teiole Theoat >
Rhode Island mussels, french fries, tarragon aioli Sl re'a , .
Blackened, grilled jalapenos, 1V ermont cheddar cheese, chili aioli
Linguini with Clams 13
Pork belly, roasted garlic, red pepper flakes
Beer Battered Fish n’ Chips Platter 15 SANDWICHES
French fries, coleslaw, tartar sauce Warm Grilled Shrimp Roll 14
Cajun remounlade, french fries, coleslaw
ENTREE SALADS Crab Cake Sandwich 15
S d Scallon Ch d Salad Old Bay french fries
carec Scallop Lhopped Safa | Y Grilled Chicken Sandwich 10
Aspamgmf mdzs/y,. pe.ax, sunflower seeds, cranberries, gorgonzola cheese, Chipotle-honey aioli, piguillo peppers, goat cheese, chips
crm'my amc/yaiée vinaigreite Blackened Fish Tacos 14
Chilled Shrimp Greek 14 Achiote rice, red beans, carrot habaiiero sauce
Grape tomatoes, onion, feta, kalamata olives, Fish Sandwich “Of The Day” 13
ouumonrs, Creaks vnaigrett LIVE LOBSTERS FROM OUR TANK
Chilled Grilled Shrimp Cobb 18
Shrimp, gorgonzola cheese, pumpernickel croutons, hard cooked egg, Available sizes: 11b.
avocado, bacon, tomatoes, sherry vinaigrette Alllohstcrs sci cd il
Seared Tuna Nicoise 17 Roasted acorn squash, fall vegetables, sage
Nigoise olives, haricots verts, hard cooked egg, confit tomatoes, Steamed MP
artichoke, potatoes, white anchovies, caramelized onions Herb Grilled MP
Grilled Chicken Caesar 11 Baked Stuffed MP
Romaine hearts, garlic croutons, parmesan with crab and shrimp stuifing
SIDES
Haricot Verts 6 Spring pea & Chorizo Fregola 6 Smoked salmon, English pea risotto 6
Jasmine Rice 5 Sautéed Spinach 5 fingerling & artichoke ragout 6 French / Sweet Fries 5
Creamy Mashed Potatoes 6 Grilled Asparagus 6 Truffle Mac & Cheese 9 Old Bay Fries 5

Max Fish promotes the use of local produce and sustainably harvested seafood.
*Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness. Executive Chef, David Sellers ~ Sous Chef Bob Peterson ~ Sous Chef Matt Brodeur




