
Max Bar & Bistro
at Eastman Place

cold starters

northern oysters on ice  22 / 42
mignonette, cocktail sauce (half doz / doz)

pâté de campagne  17
mixed berry mostarda, pickled red onion,

cornichon, crostini
jumbo shrimp cocktail (3)  18

cocktail sauce, lemon jonah crab  23
tomato concassee, avocado, remoulade, 

micro greens
steak tartare  21

prime sirloin, quail egg, sauce gribiche, crostini

hot starters

oysters rockefeller (6)  27
spinach, watercress, shallot, pernod, parsley,

bacon-shallot butter gratinee

french onion tartine  15
open face sourdough, alpine gryuere,

caramelized onions, onion jus

steamed mussels  19
garlic, shallot, white wine, creme fraiche

add frites +8

rosé shrimp  23
espelette, dry rosé, tomato-saffron butter, parsley

warm baguette  9
espoisse butter, truffle honey

lamb lollipops (3)  23
tabouli, mint pesto

salads

salad maison  11
mixed greens, tomato, red onion, croutons, french dressing

caesar salad  15
hearts of romaine, caesar dressing, croutons, parmesan

melon & cucumber salad  15
goat cheese, mint, lemon, toasted almonds, champagne vinaigrette

entrées

roast chicken  35
tomato panzanella, garlic, lemon, thyme pan jus

steak frites  41
prime hanger steak, bordelaise, pommes frites

garganelli citron  35
shrimp, crab, roast lemon cream sauce, chives,

herb breadcrumbs

hudson valley duck breast  41
farro succotash, cherry demi glace, 

pickled apple

tagliatelle forestiere  29
mushrooms, spinach, tomato, garlic, 

truffle pecorino-romano

berkshire pork chop  43
new potato salad, smoked bacon soubise, 

charred scallions

nova scotia halibut  41
provencal vegetables, pistou broth

filet mignon 6 oz  51
roasted fingerling potatoes, swiss chard, 

bone marrow butter, red wine jus
max steak burger  21

8 oz. custom blend ground beef, lettuce, tomato,
red onion, pommes frites

+ 1 cheese    2 bacon  +

daily chophouse steak selections  mkt
served a la carte

starches
pommes frites, potato puree, roasted fingerling potatoes, new potato salad, mac & cheese

vegetables
haricot vert, baby carrots, swiss chard, sautéed mushrooms, provencal vegetables


