six northern oysters on ice with cold cucumber sauce, mignonette   16
prime sirloin beef tartare, ny farm fresh egg yolk, lemon-black pepper aioli, gremolata, crostini   15
‘love beet’ salad-roasted smoked beets, baby frisee, feta cheese, kalamata olives, 
champagne vinaigrette   12
 ricotta cavatelli en brodo, roasted tomato, shitake mushrooms, basil and marscapone    13
mixed baby greens, grape tomato, red onion, croutons, honey-poppyseed vinaigrette    7
classic caesar with romaine lettuce, lemon, parmesan, croutons   9
baby spinach salad with strawberries, candied pistachios, pickled rhubarb, goat cheese, 

ginger-lime vinaigrette    12
bibb lettuce, grape tomato, red onion, applewood smoked bacon, green goddess dressing   11
[image: image1.png]



steamed littleneck clams, roasted tomato, chorizo, garlic, white wine, parsley, crostini   17
free range breast of chicken, spiced carrot rounds, spring onion-sherry jam,
smashed potatoes, pan jus   19
house made gnocchi, peas, leeks, mushrooms, parmesan    15

steamed p.e.i. mussels, garlic, shallots, white wine, butter, fresh herbs, frites   17 
five-spice crusted breast of duck, quinoa, haricot vert, blueberry ‘ponzu’   25
steak frites- 4oz petite filet, red wine jus, watercress salad, frites   23
pan roasted salmon, asparagus, peas, mustard & tarragon sauce   21
max house special veal osso bucco bolognese, mezze rigatoni, aged parmesan reggiano    23
