istmas Eve @ Max’s Oyster Bar
SPECIAL PRIX FIXE MENU

ber 24 / 3:00 pm - 9:00 pm

choose one from each course

Starters
CRISPY OYSTER LETTUCE WRAPS

Bibb Lettuce, Barbeque Sauce, Cole Slaw, Bacon

LOBSTER BISQUE
Lobster, Tobiko Creme Fraiche

NEW ENGLAND CLAM CHOWDER
Quahog Clams, Potatoes, Applewood Smoked Bacon

WEDGE SALAD

Bacon, Cherry Tomatoes, Romaine, Pickled Onion, Green Goddess Dressing

CAESAR SALAD

Romaine, Radicchio, Confit Garlic, Croutons, Parmesan

GOCHUJANG ROASTED PORK BELLY
Whipped Avocado, Radish, Chili Crunch

AHI TUNA TARTARE
Whipped Avocado, Scallions, Tobiko, Smoked Shoyu, Spicy Mayo, Wonton Chips

JUMBO LUMP CRABCAKE
Aji Amarillo Crema, Daikon Salad, Micro Radish

Entrées

SURF & TURF
Filet Mignon, Jumbo Stuffed Shrimp or Baked Stuffed %z Lobster
Truffle Whipped Potato Puree, Garlic Glazed Green Beans, Lemon Parmesan Sauce

ROASTED CHILEAN SEABASS

Littleneck Clams, Edamame, Roasted Fennel, Miso-Sake Broth

120Z PRIME NEW YORK STRIP

Twice Baked Potato, Broccolini Cacio E Pepe, Demi-Glace

LOBSTER THERMIDOR
1.5 Ib. Lobster, Grilled Asparagus, Lobster Mornay

GEORGES BANK SUPER COLOSSAL SEA SCALLOPS*
King Trumpet & Porcini Mushroom Risotto, Crispy Leeks, Lemon Truffle Vinaigrette

FURIKAKE CRUSTED TUNA
Forbidden Rice, Bok Choy, Mushrooms, Vadouvan Curry, Citrus Chile Glaze

HOUSE MADE BLACK TRUFFLE GNOCCHI
Butternut Squash, Broccoli Rabe, Spinach, Black Truffle Veloute, Crispy Parmesan Cheese

Desserts
DARK CHOCOLATE MOUSSE CAKE

Fresh Berries, Raspberry Sauce, Cocoa Nibs, Chocolate Pearls

KEY LIME PIE

Toasted Coconut

TIRAMISU CHEESECAKE
Cocoa Powder, Whipped Cream, Chocolate Sauce, Lady Finger Crust, Pecan Crunch

APPLE GALETTE

Apple Cider, Caramel, Vanilla Ice Cream

$95.00 PER PERSON
(not incuding tax or gratuity)

No sharing/splitting or menu modifications, please

For Reservations, Please call Max’s Oyster Bar

860.236.6299

964 Farmington Ave, West Hartford, CT 06107 / maxsoysterbar.com



