STARTERS

CREAMY TOMATO SOUP 7°0/ 8%

SPINACH ARTICHOKE DIP
goat cheese, crispy pita chips 70/ 15

PULLED PORK SPRING ROLLS
sriracha ranch 72

WINGING IT
choice of: bbq, buffalo, ninja, korean bbqg 73/ 23

GENERAL TSO’S CAULIFLOWER
chopped peanuts, sesame seeds, scallions 772

CANDIED BACON “LOLLIPOPS”
apple cider glaze 713%

FULLY LOADED TATER TOTS
3-cheese sauce, crispy bacon, green onions,
sour cream, chipotle sauce 13

CAJUN SHRIMP SKEWER
chili aioli, corn & avocado slaw, cilantro, lime 713

MAX BURGER

SALADS

MAX mixed greens, tomato, cucumber,
radish, red onion, sherry vinaigrette 8

CAESAR romaine, parmesan, croutons,
caesar dressing 70

ROASTED BEET SALAD

mixed greens, honey & herb whipped goat
cheese, roasted almonds, sweet potato,
maple mustard vinaigrette 75

COBB mixed greens. blue cheese, tomato,
applewood smoked bacon, avocado,

hard cooked egg, pumpernickel croutons,
sherry vinaigrette 15

ASIAN VEGETABLE Kkale, carrots, snow peas,

cucumber, radish, red pepper, crispy wontons,

soy - ginger lime vinaigrette 12
ADDITIONS

BOWLS

SPANISH RICE BOWL

yellow spanish rice, pico de gallo,

sliced avocado, pickled red onion & jalapenfo,
cotija cheese 16

ASIAN GRAIN BOWL

whole grain sushi rice, avocado, cucumber,
radish, edamame, crispy wontons,

sweet chili slaw, kimchi mayo, ponzu 76

CAULIFLOWER SHAWARMA BOWL

roasted cauliflower, baby spinach,

feta cheese, cous cous, crispy chickpeas,
cucumber, red onion, tomato, sherry vinaigrette,
herb yogurt 76

chicken 7 / salmon 70 / grilled shrimp 8 / impossible burger™ 8
80z. beef burger* 8 / turkey burger* 8 / tuna burger 8 *all plain patties

BURGERS

Max Burger proudly serves Brandt Farms All
Natural Beef. The Brandt family is passionate
about producing the most consistent highest
quality, 100% source verified natural beef

All burgers come with a side of hand-cut fries.
Free substitutions include coleslaw or kettle chips.
Other side substitutions for additional charge.
Gluten-free rolls may be substituted for 22°

MAX CLASSICS*
8 oz., lettuce, tomato, max sauce, artisan roll 75

5 o0z., lettuce, tomato, max sauce, potato roll 73
burger sliders*, cheddar, max sauce, pickles 75

7 oz., turkey patty, lettuce, tomato,
roasted garlic aioli, artisan roll 742°

TEXICAN* 8 oz., applewood smoked bacon,
bbqg sauce, onion straws, chipotle-jalapeno aioli,
lettuce, tomato, artisan roll 78

ALL AMERICAN* 8 oz. 2 slices american
cheese, pickles, shredded lettuce,

chopped red onion, max sauce, artisan roll 78
FATTY MELT* 8 oz. american grilled cheese,
cheddar grilled cheese, tomato, bacon 78
WILD & FUNGI 8 oz. wild mushrooms,
gruyeére, truffled mayo, crispy onions,

artisan roll 79

BREAKFAST BURGER bacon onion jam,
bacon, fried egg, spicy tots, american cheese,
texas toast 79

MAPLE WHISKEY* 8 oz., arugula,

SR B BRI S SR BRI 18

KOREAN BBQ gochujang mayo,
kimchi pickled vegetables, onion straws,korean
bbqg sauce 78

HOLD THE BEEF

IMPOSSIBLE™ plant based burger, lettuce,
tomato, vegan chili aioli, avocado, multi-grain roll 78

VEGGIE black bean & sweet corn patty, cotija
cheese, pickled red onions, lettuce, tomato, avocado,
cilantro lime crema, mulitgrain roll 75

TURKEY 7 oz., turkey, gruyere,
roasted tomatoes, arugula, herb pesto aioli (no nuts),
artisan roll 76

TOGARASHI TUNA* seared tuna burger
sweet chili slaw, shaved cucumber, red onion,
kimchi aioli, artisan roll 78

TOPPINGS & CHEESE

TOPPINGS 7°° each caramelized onions e fried egg
fried onion straws e sliced jalapefio ® sauteed mushrooms

PREMIUM TOPPINGS 2% each pulled pork ® bacon jam
avocado e applewood smoked bacon

CHEESE 7°° each american ® goat ® gruyére
pepper jack e vermont cheddar e blue cheese

HANDHELDS

all handhelds come with hand cut fries and pickles

SPICY MOTHER CLUCKER crispy chicken breast,
dill pickles, spicy slaw, sriracha ranch 75

GRILLED CHEESE gruyere, vermont cheddar,
american, french country bread 74 add pulled pork 32°

PULLED PORK slow smoked pork, bbg sauce,
red onion, cole slaw, potato roll 75

TWIN DOGS martin rosol hot dogs, jalapefio-ipa mustard,
sweet pepper relish, chopped onion, potato rolls 75/71

MEATLOAF SANDWICH bbqg sauce, dill pickles,
cheddar cheese, onion straws, texas toast 75

BLACKENED CHICKEN TACOS cilantro lime slaw,
avocado, pico de gallo, jalapeno aioli 75

SHRIMP TACO pan seared shrimp,sesame-soy slaw,
sesame seeds, chopped peanuts, scallions 76

ENTREES

PLAIN JANE MAC & CHEESE 3-cheese sauce,

gobetti pasta, garlic butter bread crumbs 75

PAN SEARED SALMON
pistachio crusted,seasonal vegetable risotto, lemon herb oil 24

CHEF’S DAILY SPECIALS

SUN BBQRIBS mac & cheese, cole slaw, honey butter biscuit 78
MON BUY ANY DRAFT BEER AND GET A 50Z BURGER FOR 5
TUE FEATURED TACO & ALL MENU TACOS 73

W E D MEATLOAF mashed potatoes, broccolini,
maple-bourbon bbqg sauce, onion straws 75

THUR skIRT sTEAK papas bravas, sauteed spinach,
romesco sauce 18

FAMILY SIDES

6°° EACH

hand-cut fries
battered onion rings
sweet potato fries
edamame

tater tots

truffle fries
eggplant fries
sauteed spinach
COous cous

Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of food-borne iliness.
*These items may be raw or undercooked to order, or may contain undercooked ingredients

Please alert your server of any food allergies when placing your order.

684 BLISS RD, LONGMEADOW MA 01106
EXECUTIVE CHEF JAKUB KOZIARA
SOUS CHEFS MOISE LOPEZ &
AARON DALLAIRE



CANS

SLOOP super soft (ny ® nipa e120z) 8

GUINNESS irish dry (ireland e stout ® 14.90z.) 77°

FORT HILL jigsaw jazz (ma e dipa ® 120z) 7

SIXPOINT resin (ny ® imperial ipa ® 120z.) 87°

TWO ROADS daybreaker blood orange (ct ® hard seltzer ¢ 12 0z) 10
REISSDORF KOLSCH (germany e kdlsch ¢ 16 ozl) 10

ATHLETIC BREWING CO. run wild (ct ® ipa ® 120z non-alcoholic) 6%°

BOTTLES

BUDWISER (us e pale lager) 5%

BUD LIGHT (us ¢ pale lager) 5%

MICHELOB ULTRA (us ® pale american lager) 6

MILLER LIGHT (us ® american pilsner) 5%

COORS LIGHT (us ® pale lager) 5%

SAMUEL ADAMS boston lager (ma e vienna lager) 6
AMSTEL LIGHT (netherlands e pale lager) 6°°

HEINEKEN (netherlands e euro lager) 6%

CORONA (mexico ® mexican lager) 6%

CORONA PREMIER (mexico ® pale lager) 6%

PILSNER URQUELL (czech republic ® czech pilsner) 6°°
SMUTTYNOSE old brown dog (nh e brown ale) 6*°

SAMUEL SMITH organic nut brown ale (yorkshire, uk ® brown ale) 9
ALLAGASH white (me e witbier) 8%

WEIHENSTEPHANER (germany e hefeweissbier ¢ 16.90z) 70
SAISON DUPONT VIEILLE PROVISION (belgium e saison) 70
UNIBROUE la fin du monde (quebec e golden tripel) 22
DUVEL (belgium e belgian strong ale) 70

CHIMAY BLUE (belgium e strong ale) /I

LEFT HAND BREWING CO. (co ® milk stout ¢ 120z) 7

SAM SMITH ORGANIC CIDER (yorkshire, uk) 8

COCKTAILS 132?°

BASIL BEES KNEES-GIN
lemon, honey simple, basil

BLUE ROSE
bourbon, st. germain,
lemon, blueberries

SPRING BREAK
vanilla rum coconut cream,
lime, strawberries

APEROL SHOWERS
blanco tequila, triple sec,
aperol, lime, pineapple

MOCKTAILS

EFFLORESCE
reposado tequila, bittertruth
violet, luxardo, orgeat, lime

BLOSSOMING MARTINI

raspberry vodka, limoncello,

pomegranate, prosecco,
lemon juice

RED SANGRIA
WHITE SANGRIA
SEASONAL SANGRIA

AMALFI SPRITZ 717
orange & peach

WHITE CRANBERRY MULE
white cranberry juice, lime,
ginger beer 10

WINES

DRAFT ROOT BEER 3%

SPRING MOJITO
mint, lemon, simple, white
grapefruit, seltzer 70

DESSERT

SUNDAES

HOT FUDGE SUNDAE 6%
WARM BROWNIE SUNDAE 7%
ICE CREAM COOKIE SANDWICH 62°
BANANA SPLIT 8%

choice of ice cream

ICE CREAM 3% /62
chocolate e vanilla e coffee

TOPPINGS
hot fudge ® caramelechocolate sauce e oreo crumbles
salted almonds ¢ m&m’s e chocolate chips
rainbow sprinkles ¢ whipped cream

SPARKLING

PROSECCO bosso, italy 10/ 38

VEUVE CLICQUOT champagne brut, france 7126

WHITES

PINOT GRIGIO terre gaie, italy 9%° /35

RIESLING clean slate, germany 9% / 35
SAUVIGNON BLANC satellite, new zealand 9°° / 36
SAUVIGNON BLANC cono sur, chile 9/ 34
CHARDONNAY max family reserve, sonoma 77/ 40
CHARDONNAY wente riva ranch, california 74% /56

ROSE

ROSE |a vieille ferme, rhone 9/ 32

REDS

NAPA RED BLEND max family cuvee, napa 13%° /52

PINOT NOIR a to z, oregon 715/ 58

PINOT NOIR imagery, california 10/ 38

MALBEC finca el origen, mendoza 70/ 37

MERLOT bonterra, california 9°°/ 36

ZINFANDEL cline, old vine, lodi 9°° / 36

CABERNET SAUVIGNON santa carolina, reserve chile 9°°/ 36
CABERNET SAUVIGNON matchbook, california 73%/ 52
CABERNET SAUVIGNON justin, paso robles 33 (375ml)
COTE DU RHONE jean-luc colombo les abeilles, france 38

DESSERT COCKTAILS

MAX ESPRESSO MARTINI 73
MAX CHOCOLATE MARTINI 72
HOMEMADE IRISH CREAM W/ TULLAMORE DEW 9%

SPIKED SHAKES

BUFFALO SHAKE
buffalo trace bourbon, caramel, vanilla ice cream

KAHLUA EXPRESS
van gogh double espresso, kahlua, coffee ice cream

THE NUTTY BUDDY
amaretto, frangelico, peanut butter, coffee ice cream

CREAMSICLE
grand mariner, vanilla ice cream

all spiked shakes 142° each

MILKSHAKES

chocolate e vanilla ® oreo cookie e coffee
hazelnut e strawberry e pb&j
toasted marshmallow e banana split

all reqular shakes 7°° each

BOTTLED SODA

HOSMER MT root beer, orange, cream, grape,
diet root beer birch beer, ginger beer






