
Happy Hour

BUCK A SHUCK 
Oysters / Clams / 1ea

MAX’S CHEESEBURGER / 9
Sharp American Cheese, Arugula 
Crispy Onions, Barbebcue Aioli

WESTER ROSS SALMON CRUDO / 8 
Grapefruit, Jalapeño, Yuzu Tamari

BUFFALO CAULIFLOWER / 8
Crudité, Bleu Cheese 

Honey Chili Crisp                         
Chicken Tenders / 8

Kimchi Ranch

LOADED WAFFLE FRIES / 8 
Bacon, Cheddar, Scallion                        

Buttermilk Ranch

WARM BAVARIAN PRETZEL / 6
Honey Mustard Dip

 Cheddar Mornay Sauce

BALTIMORE SHRIMP / 8

HAND CUT FRIES /                           
SWEET POTATO FRIES / 4

Rotating Beer
Guinness / 5.50

NEBCO Seahag IPA / 5.50

Modello / 4 

HAPPY HOUR COCKTAILS
THE EYE OPENER / 750 

Coffee beans infused old overholt rye
 creme de cacao brown

west indian orange bitter

NOTORIOUS F.I.G. / 750

berkshire greylock gin, butterscotch
burnt sage x fig cordial
lemon, angostura bitter

EL DIABLO / 750

  el jimador reposado, Creme de Cassis 
Lime, Ginger Beer

MONKEY BUSINESS / 750

Evan Williams black label
william wolf pecan, salted banana

lemon, black walnut bitter

ENCHANTED ORCHARD / 750

el jimador reposado, licor 43 vanilla                          
fall spiced green apple shrub

dark chocolate bitter

Happy Hour Monday-Friday 4:00 - 6:00

Wine / 650 
House Red

House White

Prosecco, Rose
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