
Aquahealth Triple Filtered Still and Sparkling Water ~ 2.95 per bottle 
We were environmentally conscious when we built Max Fish. Every measure was taken to reduce waste and energy consumption to minimize the strain that  

Max Fish places on our environment. Packaging and shipping bottled water consumes energy and contributes to global warming. Empty bottles add to litter and 
solid waste. We are using a triple filtered water purification system that enables us to bottle both still and sparkling water in reusable bottles right in house.

Havana  7.95
This cocktail was first enjoyed as a refreshment on a sultry Havana night.  
Goslings Black Seal Rum, Cointreau, citrus, sugar and Reegan’s Orange Bitters 
Scofflaw  8.95
“A Toast to the Lawless Drinkers of the Prohibition Era” light and refreshing 
blend of Rye whiskey, dry vermouth, grenadine, fresh lemon & orange bitters 
Pimm’s Cup*  6.95
“It’s Pimm’s O’clock!” Pimm’s #1, fresh lemonade & a splash of Sprite

Mai Tai “Trader Vic Style”  7.95
Sailor Jerry’s Rum, Triple Sec, orgeat and notes of vanilla served over crushed ice

Negroni  7.75
A bold way to enhance the appetite. Beefeater, Campari, and  
Carpano Antica Sweet Vermouth. Gently stirred and served on the rocks

Rum Smash  8.95
A great choice for the Mojito drinker. BMD “Ragged Mountain” Rum with fresh 
mint, demerara sugar and citrus served over crushed ice with a mint sprig

Mezcal Manhattan  10.95 
A smoky blend of Sombra Mezcal, Carpano Antica, agave syrup & mole bitters 

Aviation  8.95
An evocative blend of gin, sweet cherry and tart lemon

Belle De jour 7.95
A sparkling New Orleans’ classic of Cognac, Benedictine, house made grena-
dine, fresh lemon juice and Cava

Last Word 9.00
Herbal, sweet and sharp. Beefeater gin, Maraschino liqueur,  
Green Chartreuse and fresh lime. Enough said!

Pisco Sour*  8.95
A raw Peruvian classic of Pisco, fresh lemon, simple syrup, egg white and bitters

Jack Rose  7.95
Fruity with out being sweet, a blend of applejack, pomegranate & fresh lemon juice

*Please note that these items contain raw egg as does our classically prepared sour mix.

COCKTAILS

DRAUGHT BEER

Guinness 6.00

Blue Point Toasted Lager 5.50

Stella Artois 5.50

Amstel Light 5.00

Long Trail Unfiltered IPA 5.75

Brooklyn Lager 5.50

South Hampton Double White 5.75 

TALL BOTTLES (BOMBERS)

Franziskaner Hefe Weiss    16.9 oz. 9.00

Brooklyn Local     750 ml 14.00

New Castle      16 oz. 8.00

BOTTLES

Chimay (Trappist) Premiere Red  9.00

Budweiser  3.75

Bud Light  3.75

Coors Light  3.75

Miller Light  3.75

Michelob Ultra 3.75

Heineken  4.50

Corona  4.50

Sam Adams  4.50

Sam Light  4.50

Blue Moon Belgian White 4.50

Duvel “Belgian Golden Ale” 7.50

Negra Modelo  4.75

GLUTEN FREE BEER

Redbridge (bottle)  5.50

BEER OF THE WEEK

Saison Dupont “Belgian Farmhouse Ale” 750ml bottle 14.00
A pleasing pale straw-color with a dense, creamy head. The nose is fruit 
forward with citrus and spice notes. Full bodied and malty, it sparkles on 
the palate.

The Max Restaurant Group and 

Connecticut’s Thomas Hooker Brewing Company

have collaborated to create and  

promote this new noble beer

5.50
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WINES BY THE GLASS

Champagne & Sparkling White Wines
Montsarra, Cava “Brut” Penedes, Spain  9.00 
Scharffenberger,”Brut”, MV, Anderson Valley, California  8.00
Taittinger,”Brut Francaise”, MV, Reims, France (1/2 bottle) 35.00
Veuve Clicquot, “Brut”, MV, Reims, France 12.95
Lucien Albrecht,”Brut Rosé”, MV, Alsace, France  7.50
Valdo, Prosecco, Valdobbiadene, Italy  7.00

Sauvignon Blanc
Les Deux Tours, Touranie , Loire Valley, France  9.00
Mohua, Marlborough, New Zealand  9.00
Barons de Rothschild (Reserve Speciale), Bordeaux France 8.00
Henri Bourgeois, “Cuvée Bonnes Bouches”,Sancerre, Loire Valley, FR    12.00

Chardonnay
Estancia, Monterey, California  8.00
Macon Lugny “Les Charmes” (White Burgundy) France 9.00
Benziger, Sangiacomo Vineyard, Carneros, California 11.00
Stuhlmuller Reserve, Alexander Valley, CA 12.00

Riesling
Priam Vineyards, Colchester, CT  10.00 
S.A. Prüm, “Essence”, Mosel-Saar-Ruwer, Germany  9.00

Alternative Whites
Pinot Grigio, Canaletto, delle Venezie, Italy 7.50
Pinot Gris, Montinore, “Reserve”, Willamette Valley, Oregon (biodynamic)   9.00
Muscadet Sevre&Maine, Chateau de la Ragotiere, Loire Valley, France  7.50

Pinot Noir
Block 9, Sonoma, California 8.00
Nicolas Potel, “Cuvee Girard”, Burgundy, France 12.00

Cabernet Sauvignon
Max Cuvee, Private Reserve (Bordeaux Blend), Napa, CA 12.50
Columbia Crest, “2 Vines”, Columbia Valley, WA 6.50
Pavilion, Napa Valley, California 9.00

Merlot
Sea Ridge Napa / Sonoma, California 7.50
Grove Street, Sonoma County, California 9.50 

Alternative Red Varietals 
Chianti, Frescobaldi “Castiglioni”, Tuscany, Italy  8.00
Malbec /Cabernet, Carlos Pulenta, “Vistalba Corte C”, Mendoza, Argentina  8.00
Rioja, Crianza, Cortijo, Spain 12.00
Shiraz, McWilliams, Australia 8.25

VINEYARD DIRECT WINE SERIES 
When we find great wines at a great savings we are delighted to  
pass the savings along to you. We hope you will enjoy these wines  

as much as we do, at almost half their typical restaurant price.

Pinot Noir, Belle Glos, “Meiomi”
Sonoma, Monterey, Santa Barbara, CA 15.00gl / 59.00 btl

Chardonnay, Archstone Vineyards, Carneros, CA 10.00gl / 37.50btl

Pinot Noir, Archstone Vineyards, Carneros, CA  10.00gl / 37.50btl


