
Happy Hour  
Everyday 4 pm– 6 pm                                                                        

Mon-Thurs 9pm-11pm   

 Fri-Sat 10pm-12am     

  Sun 8pm-9pm 
Excludes some holidays 

Local Connecticut Oysters 1.25 each 
Max Classic Cheeseburger  4 

Cup of  Clam Chowder  3 
 Fish & Chips  4                                                          
Fried Calamari  5 
French Fries  2 

Sweet Potato Fries  2 

shark bites 

 Steamed Maine Mussels 4 

Spanish chorizo, roasted tomatoes, saffron broth, 
amore focaccia  

 

Oyster Rockefeller  2.50 each 

Creamed spinach, Pernod, hollandaise 
 

Winter Salad 5 

Apples, pears, walnuts, watercress, radicchio, 
 squash puree, dried cranberries, quinoa,  

gorgonzola, hibiscus vinaigrette 
 

Pulled Pork Steamed Bun 4 each                                                     
Asian pear, spicy BBQ pork  

 

Pan Seared Scallops 8                                            
Orange-scented cranberry quinoa, delicata squash,                  

pomegranate marmalade  
 

Sofrito Grilled Octopus 10                                                 
Fingerling potatoes, fennel cream, chili oil,  

fennel fronds, pickled radish 
 

“Baltimore Style”  Shrimp Cocktail  5 

Old Bay seasoning, stone ground mustard 
 

Tuna Rice Cakes 8 

Puffed rice, jalapeno avocado, edamame,  

wakame-cucumber salad, crispy ginger 
 

Buffalo Shrimp  6 

Carrots, celery, blue cheese dressing 
 

Cocktails 

Eddy Mule  6 
 Deep Eddy grapefruit vodka, lime,             

Hosmer Mt. ginger beer  
 

Bourbon Mash-Up 6  
 Old Forrester bourbon,                                 

lime, basil 
 

Max Manhattan  6                                                 
Old Overholt, Cinzano sweet vermouth,               

orange bitters, orange twist                                     
 

POM Margarita 6                                                       
El Jimador Blanco, house-made sour,                  
POM juice, triple sec, orange wedge                  

 

The Expat 6                                                           
Don Q rum, Amaro Montenegro,                             

absinth, pineapple                                                

Wine $6 

Primaterra-Prosecco 

L’oca Ciuca-Super Tuscan 

Montefresco-Pinot Grigio 

Excelsior-Chardonnay 

Cono Sur-Pinot Noir 

Santa Carolina-Cabernet Sauvignon  

“Buck a shuck”  

 *Clams on the Half  Shell    
 

CLASSICS 

*Thoroughly cooking meats, poultry, seafood, shellfish or                                                                                  
eggs reduces the risk of food borne illness 

Bar, Raw Bar and High Top Tables Only                                              

$5.00 minimum beverage purchase per person.                          

No Substitutions 

All happy hour must be consumed on premise  

 

$1 

Every Tuesday 
 

Fresh baked pretzels $2 

Gingerbread & Biscoff Cream 

Cookie Sandwich  2 

Beer 

Cerveza Tecate $4 

“Dressed” or “Undressed”  


