
 
 

BRUNCH 
 

MAX’s Mimosa  --  glass 3.75 / carafe 18 
Cold and refreshing sparkling wine with your choice of orange or grapefruit juice! 

 

MAX’s Sangria  --  glass 7 / pitcher 28 
Fresh & fruity!  Our sangria is a blend of red and white wines with fruit juices 

 

MAX’S Famous Fried Chicken and Waffles*  15 
Thigh, leg, & breast marinated in jalapeno buttermilk, deep fried low & slow, on a big ol’ waffle 

Add $3 for all white meat 
*Our Famous Fried Chicken is fried to order. During busier hours please allow for a longer than usual wait time 

so that we may keep making our Fried Chicken the same way that made it famous in the first place!  
 

Pumpkin French Toast  11 
Brioche soaked in rich spiced pumpkin custard, topped with freshly whipped cream and pecans 

Half order:  5.5 
 

Gingerbread Pancakes  10 
Warm, fluffy pancakes topped with caramelized pears and cranberry syrup 

 

JoHo’s Braised Duck Breakfast Tacos  12 
Topped with house-made queso fresco and charred green onions and served with homefries 

 

Badass Breakfast Burrito  13 
House-made chorizo, eggs, sweet potatoes, piquillo peppers and caramelized onions wrapped up in a spinach tortilla 

and smothered with sweet corn and goat cheese “queso” 
 

Fried Egg Sandwich  14.5 
Three fried eggs drizzled with truffle oil, topped with house-made bacon, gruyere, green leaf lettuce, hothouse tomato, 

and garlic black truffle aioli, sandwiched between two pieces of fresh-baked bread and served with hand-cut chips 
 

MAX’s Kobe Burger  15 
Texas Akaushi & Niman Ranch premium ground beef burger, fully dressed with green leaf lettuce, tomato, red onion, 

house-made pickles & pickled jalapenos on an artisan bun with Max’s famous fries. 
Make it a brunch burger with a fried egg, cheddar cheese and bacon: 6 

Add cheddar, brie, bleu or gruyere cheese: 2 
Add house-made bacon, wild mushrooms, caramelized onions or avocado: 2 each  

Add Texas Prairie Fire chili: 4 
 

MAX & Cheese  9.5 
Cavatappi pasta tossed in truffle cream with fresh mozzarella, white cheddar, gruyere, and parmesan cheese blend 

 

Pan Borracho (MAX’s “drunk bread”)  9.5 
Torn sourdough baguette, prosciutto and fresh thyme soaked in a savory white wine custard with gruyere, 

mozzarella and parmesan cheeses - all baked until bubbly and gooey 
 

The SXSW  10.5 
A large bowl of jalapeno cheese grits topped with spicy pulled pork, fresh tomatoes, sweet corn, pickled jalapeños and cilantro 

Add fried eggs:  3 
 

Wild Mushroom and Sweet Potato Hash  13 
Topped with poached eggs and arugula pesto, served with grilled sourdough 

 
Frito Pie Omelet  12 

Prairie fire chili, fritos, white cheddar, house made queso fresco and fresh sweet local onions, served with homefries 
 

The Health Nut  9.5 
Seasonal selection of fresh fruit, vanilla bean yogurt and house-made Texas pecan and fig granola 

 

Bloody Mary Salad  8 
Mixed baby greens tossed with a spicy tomato-horseradish dressing and house pickled veggies 

Add chicken:  5; add shrimp:  7 
 

Smoked Salmon Cobb Salad  11 
Bluebonnet baby red romaine, house-smoked salmon, avocado, bacon and poached egg dressed with our chevre-ranch dressing 

 

Beverages 
 

Coffee  3.5 
Fresh Orange or Grapefruit Juice  4 

Coke, Diet Coke, Sprite  2 
 
 

 
 
 
 
 
 

 

Remember, ALL wines are available for purchase “to-go” – take your favorites home today! 
 

Consuming raw or undercooked seafood, meat, or eggs may increase your risk of food borne illness. 

At MAX’s, it’s all about the EXPERIENCE: 

We are passionate about food and wine – just like you! 

We pride ourselves in bringing you gourmet comfort food  

made from high-quality ingredients in an exciting and unique 

atmosphere.  In addition, we price our wines on a retail model – 

you can find amazing wines from around the world at the most 

competitive prices in town – and then take some home with you! 

MAX’s Austin is proud to support these local producers and purveyors: 
Amy's Ice Cream, Big Daddy's Hot Sauce, Farm to Table, Theiss Farms, Wateroak Farms, Johnson's Backyard Garden, 

Antonelli's Cheese Shop, Oak Hill Farms, Bluebonnet Hydroponics, Buena Tierra Farm, Round Rock Honey, Animal Farms, 

Josh Reese Farm, Katz‟s Coffee, Pedernales Valley Farm, Burgundy Pasture Beef, New World Bakery, Strube Ranch, 

Cooper Orchards, Texas Quail Farm, Wheeler Farms, Fruitful Hill Farm, Hairston Creek Farm, G&S Groves,                                   

Tony Phillips Farm, The Farm Patch, Texas Custom Spice Company, Texas Olive Ranch, Twin County Dorpers 

 

 


