
. 

 
entrees 

 

SEARED JUMBO SEA SCALLOPS  
crispy shrimp tempura, rice noodle-asian vegetable salad 

         peanuts, lobster-passion fruit sauce   28     
 

 WILD NANTUCKET STRIPED BASS A LA PLANCHA 
rosedale farms sweet corn ravioli, summer squash, asparagus tips 

         tomato confit, truffle sauce    26     
 

POTATO CRUSTED AHI TUNA NICOISE 
heirloom tomato, fingerling potatoes, yellow beans, crispy artichokes 

        soft poached egg, olive-caper vinaigrette    28     
 

BRICK ROASTED MURRAY’S CHICKEN 
artichoke-roasted cherry tomato panzanella 

           herb-panko crusted tomatoes, sweet basil vinaigrette       22 
 

GRILLED NEW YORK STRIP STEAK 
grilled onions, watercress, gorgonzola 

       steak fries, red wine jus    29  
  

PEACH BARBEQUE GLAZED WILD SOCKEYE SALMON 
sweet corn cake, roasted peppers, haricots verts 

            grilled peaches, popcorn shoots, herb puree        27     

 
chophouse classics 

 

           MAX’S “WORLD FAMOUS” KANSAS CITY STRIP STEAK    37        
 

            ROSEMARY-PARMESAN CRUSTED VEAL PORTERHOUSE    34    
 

         STEAK AU POIVRE    35    
 

          FILET MIGNON    37     
 

       AGED NEW YORK STRIP STEAK    35     
 

        THE STEAK A LA MAX    36     
  rogue river smoked blue cheese   

 
  COFFEE RUBBED “COWBOY CUT” BEEF RIB CHOP    37    

     red onion jam    
    

          *BRANDT BEEF CUT OF THE DAY    A.Q. 
*brandt beef, raised in a humane and natural environment, is hand selected by eric brandt 

exclusively for the max restaurant group 
 
 
 

chophouse sauces 
 

       MAX’S STEAK SAUCE 
 

                 FOIE GRAS BUTTER 
 

   RICHARD’S BÉARNAISE                   RED WINE THYME JUS 
    
                         COGNAC PEPPERCORN CREAM SAUCE                                 MAYTAG BLUE CHEESE SAUCE 

 
 

sides  
 

      BAKED POTATO AND FIXINS   5             GRILLED VEGETABLES   7 
     

                        TRUFFLED POTATO TOTS    5             SWEET POTATO FRIES   6 
     

      WILD MUSHROOMS AND VIDALIA ONIONS   8            RICOTTA GNOCCHI WITH MARINARA   7 
  

   FINGERLING POTATOES, BACON AND ONION   5         COTTAGE FRIES, MAYTAG BLUE CHEESE   6 
            

                YUKON GOLD POTATO PUREE    5 or 7                                      TRUFFLED FRENCH FRIES   7 
        

              ASPARAGUS WITH HOLLANDAISE    7               ROSEDALE FARMS SWEET CREAMED CORN    6 
 

WILTED SPINACH, ROASTED GARLIC, CRISPY LEMON   6 
   
 
 

IT IS OUR PLEASURE TO PROVIDE A GLUTEN FREE MENU UPON REQUEST 
IT IS IMPORTANT TO BRING ANY FOOD ALLERGY YOU MAY HAVE TO THE ATTENTION OF YOUR SERVER 

 
HUNTER MORTON, EXECUTIVE CHEF 
CHRIS SHEEHAN, CHEF DE CUISINE 

 
    



 

wines by the glass 
 

~white~ 
 

MIONETTO, PROSECCO 7.5 DR. LOOSEN, “DR. L” REISLING 10 
VEUVE CLICQUOT, “YELLOW LABEL” 
NATHANSON CREEK, WHITE ZINFANDEL 
CANALETTO, PINOT GRIGIO 
BLANCO NIEVA, VERDEJO 
ESTANCIA, CHARDONNAY 
LA PETIT PERRIERE, SAUVIGNON BLANC 

14.75 
        6 
        7 
     10 
        8 
        8 

MOHUA, SAUVIGNON BLANC 
MONTINORE, PINOT GRIS, RESERVE                              
MACON VILLAGES, MICHEL BARRAUD 
FERRARI CARANO, “TRE TERRE” 
CHARDONNAY 
ST. ROMAIN, J.M. PILLOT 

8 
10 
10 

 
14 
19 

        VEGA SINDOA, ROSADO           6     TOAD HOLLOW, PINOT NOIR ROSÉ                              8 
   STUHLMULLER, CHARDONNAY, RESERVE  12.5 

  
~red~ 

 
HUARPE LANCATAY, MALBEC 
HOB NOB, PINOT NOIR 

        8.5 
        8.5 

COLUMBIA CREST, “TWO VINES” 
CABERNET SAUVIGNON 

 
7 

LAETITIA, PINOT NOIR 
ANGOVE, SHIRAZ-VIOGNIER 
VILLA MT EDEN, RESERVE, ZINFANDEL  
GROVE STREET MERLOT 
VILLALTA, “RIPASSO”, VALPOLICELLA 
DUCKHORN MERLOT   
PORTA SOLE, MONTEPULCIANO 
 

     14.5 
            9 
         10 
         10 
         10 
     17.5 
            8 

PAVILION CABERNET SAUVIGNON 
MAX FAMILY CUVEE, MERITAGE 
SEA RIDGE, MERLOT     
TINTARA, SHIRAZ    
TOLAINI, VALDISANTI, SUPER TUSCAN 
BELLE GLOS “MEIOMI”, PINOT NOIR  
BY CAYMUS VINEYARDS 
VINA ALBERDI, RIOJA RESERVA 

9 
12.5 

7.5 
12.5 
17.5 

 
15 
12 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

appetizers 
 

ROSEDALE FARMS SWEET CORN BISQUE 
    lump crab, chive oil    7 

 
BREWTUS MAXIMUS A.P.A. STEAMED BLUE HILL BAY MUSSELS 

              crispy cherry peppers, grilled country bread    10 
 

FIG AND PANCETTA GRILLED FLATBREAD 
        humbolt fog goat cheese, bing cherries, fig puree, watercress    11 

 
CHERRY TOMATO AND CAVE AGED CHEDDAR TART 

     market greens, pine nuts, sweet basil vinaigrette    9           
 

WOK SEARED AHI TUNA 
        furikake, pickled cucumber salad, wasabi and spicy mustard  14  

 
RHODE ISLAND STYLE CALAMARI 

    sliced cherry peppers, garlic butter, remoulade sauce    12      
  

MARYLAND JUMBO LUMP CRAB CAKE 
           charred corn and black bean salad, basil aioli    15      

 

salads 
 

 
LEAVES OF YOUNG ROMAINE WITH CLASSIC CAESAR DRESSING 

        parmesan tuile, roasted garlic, white anchovy    9       
 

FARMER’S MARKET SALAD 
starlight gardens baby greens, sungold tomatoes, radish, cave aged cheddar 

    crispy prosciutto, lemon herb vinaigrette   10 
 

MAX’S CHOPPED SALAD 
gorgonzola cheese and sherry mustard seed vinaigrette 

       or non-fat sherry spritz     9      
 

HAND GATHERED CALIFORNIA FIELD GREENS 
       sherry mustard seed vinaigrette or non-fat sherry spritz    7       

  

        
08/10 
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