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!

BRUNCH

Friday/Saturday 10a-3p, Sunday 9a-3p

MAX’s Mimosa 3.75

Made with fresh-squeezed OJ or Texas grapefruit juice

FruitCup 5

Assorted seasonal fruit

Eggs Benedict 11.5

Golden-brown pugliese topped with crisp Canadian bacon, soft-poached eggs and classic Hollandaise

Eggs Any Style 9.5

Two eggs with jalapefo cheddar grits or home fries, apple-wood smoked bacon, Texas toast and habanero salsa

Eggs MAX 10

Texas toast topped with prosciutto, collard greens, black truffle cream gravy and two poached eggs

Chicken Fried Ribeye and Eggs 18

Chicken-fried Harris Ranch ribeye with truffle gravy, two eggs any style, and jalapefio cheddar grits or home fries

The “RVP” 10.5

Three decadent Red Velvet Pancakes topped with a dollop of lemon cream cheese frosting

Anna’s Nutella Banana Crepes 10
Four hand-made crepes stuffed with Nutella mousse and roasted bananas topped with fresh whipped cream

Créme Brulee Battered French Toast 11
Thick slices of Texas toast soaked in a decadent creme brulee batter, topped with fresh strawberries and maple syrup

Jake Cakes and Wings 13
Seasoned & fried southern chicken wings atop three southern-style cornbread griddle cakes with maple syrup

Roasted ‘Shroom Omelet 12
Oven roasted shitake mushrooms, grilled onions, thyme and Gruyere and provolone cheeses

Bacon Bacon Omelet 12
Apple-wood smoked bacon, crisp Canadian bacon and Gruyere and provolone cheeses

Southern Fried Chicken 15
House-made jalapeno and buttermilk-marinated chicken, deep-fried slow and low,
served with mashed potatoes, collard greens and brioche Texas toast
Chipotle honey available upon request
Add additional piece: 3

*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!

The Fried Egg Sandwich 14.5

Three fried eggs drizzled with truffle oil and sea salt, apple-wood smoked bacon, Gruyere, hydroponic bibb lettuce,
tomatoes and black truffle aioli sandwiched between two pieces of ciabatta pugliese and served with hand-cut truffle chips

MAX’s Kobe Beef Burger 18
8 oz. Premier Wagyu beef patty with Belletoile triple-cream brie, house-made pickled jalapenios,
local hothouse tomatoes and hydroponic bibb lettuce, served with MAX’s hand-cut chips

Classic Steak & Eggs 18

Grilled 6 oz. Harris Ranch ribeye, two eggs any style with jalapefio cheddar grits or home fries, salsa & Texas toast

MAX ‘n Cheese 10

Cavatappi pasta tossed in truffle cream with provolone, Gruyere and parmigiano reggiano cheeses

Junior MAX Menu 5

Giant Chocolate Chip Pancake, French Toast or Scrambled Eggs and home fries or fruit
All Junior MAX items served with a small milk or juice

Coffee 2.95
Fresh OJ or Grapefruit Juice 3.50
Coke, Diet Coke, Sprite 2.95

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




	Roasted ‘Shroom Omelet    12

