MAX'S

MAX'S
SERR OEER
Easter Brunch Specials
Sunday April 8, 2012
(Available from 11:00am - 3:00pm) _ _
Served with fresh baked pastries, scones and breads /,.’{ - - 1

New Mexican Slow Roasted Pork Green Chili $1
Flour Tortillas, Baked Local Eggs, 7
Crumbled Oaxacan Cheese

Max’s Famous Crab cake Benedict $15.9 5 {
Poached Eggs, Jumbo Lump Crab cake, Skllle Tong€fricst
Sauce Béarnaise, Fresh Berrles ; 4
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