
MAX’S OYSTER BAR

Raw  Bar
Littleneck Clams*  3 eachLittleneck Clams*  3 each

Cherrystone Clams*  3  eachCherrystone Clams*  3  each

Colossal White Shrimp  5 eachColossal White Shrimp  5 each

Asian Calamari Salad  10Asian Calamari Salad  10

Wakame Seaweed Salad  9Wakame Seaweed Salad  9

Baltimore Shrimp 1/2 Lb  18Baltimore Shrimp 1/2 Lb  18

Bay Scallop Ceviche*  12Bay Scallop Ceviche*  12

Daily Crudo Selection  15Daily Crudo Selection  15

Oyster Sampler* 29
Shellfish Sampler*  42 

Hi-Rise of Raw Bar*  95
Skyscraper of Raw Bar*  169

HOT SEAFOOD 
TOWER  125 

baked stuffed shrimp, 
herb grilled lobster, 

clams casino,  
fried calamari, 

roasted oysters, 
rock shrimp tempura 

Executive Chef: Matthew Burrill 
Sous Chefs: Eduart Zumbuli & Alexi Cordi

*Thouroughly cooked meats, poultry, seafood, 
shellfish or eggs reduces the risk of food borne illness. 

 - PLEASE SEE TODAY’S FRESH OYSTER SELECTION -

20% Service Charge Automatically Added to Parties of 8 or more

Connect with us! 
@maxsoysterbar

Allergy Warning: menu items may contain or come in contact with wheat, eggs, nuts and milk. Ask our 
staff for more information. Please notify your server of any food allergies that we should be aware of.

Chop  house
12 OZ NY STRIP STEAK*  54 

8 OZ FILET MIGNON*  59
Roasted Marble Potatoes, Broccolini Cacio e Pepe, 

Black Garlic Butter, Demi Glace

Au Poivre  +4, A La Max  +4, Béarnaise Sauce  +4

SURF IT UP
Add Grilled Colossal Shrimp (2)  10 
Add Stuffed Colossal Shrimp (2)  13 

Add Crab Oscar  12 
Add 4 oz Lobster Meat  MP

MOB CHEESEBURGER  20 
Cheddar Cheese, Lettuce, Tomato,  

Red Onion, Max Sauce, French Fries
  add applewood smoked bacon 2.50

ROASTED CHICKEN  29 
Roasted All Natural Half Chicken, 

Yukon Gold Mashed Potatoes, 
Braised Kale & Cipollini Onions, 
Marsala-Mushroom Pan Sauce


