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Dreccinge

French

Thousand Island
Ranch

Bleu Cheese

Honey Mustard

Feta Cheese Vinaigrette
Sun-dried Tomato Vinaigrette
Parmesan Peppercorn
Oil & Vinegar
Raspberry Vinaigrette
Fat-Free Ranch

(GIP) GLUTEN FREE

?e‘ﬁzerg

G Max'e Nachoe

Tri-colored tortilla chips topped

with seasoned beef, cheddarjack
cheese, lettuce, tomatoes, jalapefios
and black olives. Served with salsa
and sour cream - 9.95

G Brucchetta

Served with grilled ciabatta
bread - 9.95

Acian Chicken
Potetickere

Filled with chicken and
steam grilled. Served with an
Asian peanut sauce - 9.95

Dill Crab DI
Served with grilled ciabatta
bread - 8.95

Garlic Cheece Bread

Served with a side of
marinara sauce - 6.95

Mozzarella Sticke

Beer battered mozzarella sticks deep
fried to a golden brown. Served with
marinara-= 7.95

Saucage  Stuffed
Muchrébome - 8.50

Max'e Winge

Your choice of Buffalo, Garlic Seasoned, Honey BBQ, Bourbon, Citrus
Pepper, Sweet Sesame or Inferno. Served with celery sticks and your
choice of ranch or bleu cheese dressing.

6 Wings - 6.95 12 Wings - 9.95

18 Wings - 13.95 24 Wings - 17.95

Please feel free to mix it up!

Bonelecc Winge

No bones about it! Our famous Buffalo, Garlic Seasoned,
Honey BBQ, Citrus Pepper, Sweet Sesame or Bourbon
boneless wings are incredible! - 8.50

Fried Qreen Beanc

Served with a side of ranch
dressing - 6.50

Buffalo Bleu
Potato Chipg

Homemade potato chips topped
with fresh bleu cheese crumbles
and diced celery

then drizzled in buffalo sauce.
Served with your choice of ranch or
bleu cheese dressing - 6.95

Cric: l Comn
Ca Lf‘ | Bitec

Creamy sweet corn with bacon and
jalapeno, deep fried

and served with a side of

ranch dressing - 6.95

Sou?g and Sallade

Wild Rice ¢ Hum
Bowl - 5.50 Cup - 3.25

SowP of the Dmy

Bowl - 450 Cup - 2.75

Chicken Shr Fry
Salad

A grilled chicken breast and stir fry
vegetables tossed with an Oriental
dressing and served on a bed

of crisp romaine. Garnished with
chow mein noodles - 9.95

@G Frech Spinach
Salad

Topped with grilled chicken,
roasted almonds, feta cheese
and craisins tossed in raspberry
vinaigrette - 9.50

@GP Chef Sdlad

We take mixed greens and then
add julienne ham and turkey. We
finish with shredded cheddarjack,
tomatoes, bacon and hardboiled
egg. Served with your choice of
dressing on the side - 8.95

@GP Taco Sdlad

Fresh mixed greens topped with
seasoned beef, shredded cheese,
tomatoes, black olives and tortilla
chips. Served with sour cream and
salsa - 8.50

@GP Max'e Houce Salad

Crisp romaine topped with
shredded carrots and roasted
almond slices. Served with your
choice of dressing

on the side - 3.50

Grilled Chicken Lettuce
Wrape

A seasoned grilled chicken breast

and finely diced vegetables cooked
in a zesty orange sauce.

Served with mango salsa and

a Thai peanut sauce - 9.95

Dee:P Fried Picklec

Served with a side of ranch
dressing - 7.50

Garlic Chicken
Quecadilla

A garlic flavored tortilla stuffed
with grilled chicken and
cheddarjack cheese. Served with
lettuce, tomatoes, salsa

and sour cream - 7.95

@GP Cobb Salad

Our Chef uses mixed greens
topped with grilled chicken, bacon,
bleu cheese crumbles, hard boiled
eggs, fresh avocado, tomatoes

and black olives. Served with your
choice of dressing - 9.95

grilled Chicken Caecar
Salad

Fresh romaine tossed with grilled
chicken, croutons, fresh parmesan
and Caesar dressing. Finished
with diced tomatoes - 8.50

G Grilled Salmon Salad

A grilled salmon filet on top of
spinach and romaine tossed in a
feta vinaigrette dressing. We then
add roma tomatoes, hardboiled
egg, feta cheese and candied
pecans - 12.50




'
lowar “Thick Cut
Fork Chop 4

anc Recerve
Fremiunm' Beef

Steakc

We only serve Chairman’s Reserve Certified Premium
Beef. Chairman’s Reserve Beef is certified by using
these important requirements. Modest to moderate
marbling score for a higher degree of marbling and

A Maturity cattle. The combination of these elements
delivers exceptional flavor, tenderness and juiciness.
At Max’s Grill, our beef is aged to a minimum of 21 days
for additional tenderness to tempt your taste buds.

Two large beef enchiladas

sour cream - 14.95

Homemade Beef

Served with a cup of soup or Max’s house salad
with your choice of dressing.

@) Ribeye
A 12 oz. hand cut juicy ribeye served with
a baked potato and a vegetable - 26.95

@GP Sirloin

An 8 oz. center cut top sirloin grilled to

your liking. Topped with a merlot onion sauce.
Served with garlic mashed potatoes and

a vegetable - 19.95

Whickey Steak

A 10 oz. Whiskey marinated steak topped with
homemade fried onion straws. Served with garlic
mashed potatoes and a vegetable - 18.95

Yand Tocced Yacta s

Seafood Atfredo

Grilled shrimp and crab tossed with alfredo cream sauce and linguini,
then finished with fresh diced tomatoes - 15.95

tomatoes, salsa and sour
BBQ Ribe

Served with French fries.

Canadian Walleye
Pan seared or deep fried.

Chicken ¢ Muchroom Penne

Grilled seasoned chicken breast and fresh mushrooms tossed in our
seasoned Alfredo cream sauce. Finished with fresh diced tomatoes
and parmesan cheese - 10.95

Jambalaya
Tender garlic chicken, Italian sausage and shrimp all tossed in olive oil with
cavatappi pasta, diced tomatoes, onions and sweet bell peppers - 15.50

Huntere Lacagna
Classic pasta noodles layered with Italian sausage, mushrooms,
caramelized onions, smoked bacon and traditional marinara and
mozzarella cheese - 11.95

Yomemade Enchiladac

Spanish rice, lettuce, tomatoes, salsa and

Shredded beef, refried beans, cheddar jack
cheese and jalapeno stuffed inside a flour
tortilla and deep fried. Topped with melted
cheese and served with Spanish rice, lettuce,

Slow roasted using our secret recipe.

baked potato and a vegetable - 17.95

Maln Enfréec

Served with a cup of soup or Max’s house salad with your choice of dressing.

lowa Thick. Cut Pork ChoP

Grilled to perfection and topped with a
hunters gravy. Served with garlic mashed
potatoes and a vegetable - 14.95

served with

Chimichanga : .

Grilled Chicken

Topped with smoked ham, provolone cheese and a
pineapple ring. Served with linguini alfredo - 11.95

cream - 14.95 .

toney Citruc Peppered Salmon
Two 4 oz. fillets grilled and served with garlic
mashed potatoes and fresh asparagus - 16.95

Full Rack - 17.95 Half Rack - 13.95

Jumbo Shrim

Breaded and deep fried to a golden brown.
Served with a baked potato and

a vegetable - 16.95

Served with a

GIP) GLUTEN FREE

with fresh bread. Add a Cup of Soup or Max’s House Salad - 2.00

Fire Chicken Yacta

Grilled chicken tossed with asparagus, fresh mushrooms, penne pasta
and a spicy tomato cream sauce - 11.95

Tuccan Yacta
Grilled chicken tossed with fresh garlic, sun-dried tomatoes, olive oil,
spinach and a 12 pepper seasoning with cavatappi - 11.95

Salmon Yacta
A fresh salmon filet atop linguini tossed with garlic, bruschetta,
asparagus and tomato cream sauce - 13.95

Yacta Primavera
A vegetarian dish with mushrooms, sun-dried tomatoes, red and
green peppers, Worcestershire sauce, alfredo and parmesan - 9.95

Create Your Own Linguini
Your choice of an Alfredo, Marinara or Tomato Cream sauce - 8.50
Add Chicken - 2.50 Add Shrimp - 4.00 Add Vegetables - 2.00




Sq:,ecimHy Sandwlchee

Served with your choice of kettle chips, French fries or steamed vegetables.
Substitute Onion Rings, Cup of Soup or Max’s House Salad - 1.50

Deil Style Sandwich

Your choice of Turkey, Ham or

Roast Beef piled high on a toasted
multi-grain bread with cheese, lettuce,
tomato and mayonnaise - 7.95

BLT

Bacon, lettuce, tomato and mayonnaise
piled high on toasted wheat bread - 8.95

Salmon BLT

Fresh salmon with smoked bacon,
shredded lettuce and tomato
piled high on ciabatta bread and
drizzled with a dill aioli - 10.95

Reuben or Rachel

Corned Beef or Turkey, sauerkraut,

melted Swiss cheese on grilled rye bread:

Served with a side of
Thousand Island dressing - 9.50

Fich Tacoc

Southwestern baked cod with
cheddarjack cheese, shredded lettuce,
guacamole and tomato fill three
tortilla shells. Served with Spanish rice
and a side of mango salsa - 12.95

Walle

Hand breaded Canadian walleye topped
with parmesan cheese and placed atop
a garlic hoagie. Served with a side of
roasted garlic mayonnaise - 13.95

Triple Decker Club

Piled high and layered with turkey,
cheddar cheese, bacon, lettuce,
tomato and mayonnaise.

Served on toasted wheat - 10.50

Chicken Tender Melt

Crispy chicken tenders topped
with bacon, lettuce, tomato and
pepperjack cheese served on
grilled sourdough bread - 9.95

Turkej Ag arague Melt

Turkey an asparagus topped with
sprouts and Swiss cheese served on
grilled multigrain bread - 9.95

Buffalo Chicken me

A jalapefio cheese tortilla shell
spread with cream cheese, then filled
with Buffalo chicken tenders, cheddar
cheese, lettuce and diced tomatoes.
Served with ranch or bleu cheese
dressing on the side - 9.95

Grilled Chicken Sandwich

A 6 oz. marinated chicken breast
grilled to perfection - 7.50

Add Cheese, Bacon, Mushrooms
or Onions - 50¢ each

Halian [Ciabatia

Ham, turkey, pepperoni and bacon
piled high on grilled ciabatta bread
with provolone cheese, lettuce,
banana peppers and sun-dried tomato
vinaigrette - 10.95

Baia Chicken Sandwich

A grilled chicken breast topped with
provolone cheese, fresh avocado,
sprouts and bruschetta.

Served on a bun - 9.50

Thai Chicken me

Grilled chicken with spinach, lettuce,
carrots, green onion and peanut sauce
tucked inside a jalapeno flavored shell.
Served with a side of sweet chili

sauce - 9.95

Phily Steak. Sandwich

Shaved roast beef topped with onions,
peppers and pepperjack cheese piled
high on French bread. Served with

au jus for your dipping pleasure - 10.50

Sweet Turkey Wra

A jalapefio shell stuffed with turkey,
lettuce, spinach, craisins, feta cheese,
candied pecans and sun-dried tomato
vinaigrette - 9.95




Eburgerg

All of Max’s burgers are a fresh 1/2 Ib. USDA

Choice Angus beef patty served with your choice

of French fries, kettle chips or steamed vegetables.

Substitute Onion Rings, Cup of Soup or Max’s Salad - 1.50

Create Your Own Burger

Start with our juicy 1/2 Ib. burger and add any or all of the following
toppings - 9.00

Cheese, Bacon, Mushrooms, Onions - 50¢ each

Wegmrger

Crisp bacon, cheddar cheese and BBQ sauce - 9.95

(ajun Burger
Peppers, onions and pepperjack cheese - 9.50

Sourdough Fatty Melt

Grilled with fried onions and finished with cheddar cheese - 9.95

Fricco Burger
Topped with crisp bacon, Swiss cheese and mayonnaise.
Served on grilled sourdough bread - 10.50

California Burger

Cheddar cheese, raw onions, lettuce, tomato and mayonnaise - 9.50

Black ¢ Bleu Burger

Topped with fresh bleu cheese and sautéed mushrooms - 10.50

Chigoﬂe Turkey Burger
A 1/2 Ib. Jennie-O turkey patty topped with mango salsa
and shredded lettuce. Served on a toasted bun - 7.95

Packere

All of our baskets are served with French fries.

Chicken S’rripg Backet

Served with ranch or BBQ sauce - 8.95

Walleye Bitec Backet

Hand battered Canadian walleye served with a lemon crown and
garlic mayo on the side - 9.95

Breaded Shrim:P Backet

Comes with cocktail sauce and a lemon crown - 8.95

Fich ¢ Chi:Pg Backet

Four pieces of hand battered cod served with a
lemon crown and a side of tartar sauce - 9.50

Sfi)ecimlfy Plzza

Mar@heri'fa\ Pizza

Fresh basil, feta:cheese, tomato,-bruschetta mix and a
five cheese blend - 12.95

The \Garbage Rizza
Ham, Italian sausage; pepperoni, mushrooms, onions
and mozzarellacheese - 13.50

Qarlic Yotato Pizza

Garlic mashed potatoes are the base for this pizza. We then add
broccoli, bacon and green onion with parmesan and mozzarella cheeses.
Topped with a dollop of sour cream - 12.95

Buffulo Chicken Pizza

Cream cheese, Buffalo sauce, grilled chicken, green onion, tomato,
mozzarella and romano cheese - 12.95

Max'e Build Your Own Pizza
Start with a thin pizza crust topped with a tomato basil sauce
and a five cheese blend - 9.95

Now go ahead and add your toppings - 95¢ each

TonPingg

Green Olives
Black Olives
Jalapenos

Pepperoni Sun-Dried Tomatoes
Sausage Red Peppers

Ham Green Peppers
Grilled Chicken

Bacon Tomatoes

Banana Peppers Broccoli
Bruschetta
Feta Cheese Garlic

Extra Cheese

Pineapple
Fresh Mushrooms Fresh Bleu Cheese
Onions Spinach

Celery Green Onions




Deccerte

White Chocolate Rag:Pberr\, Cheececake - 5.95

granny Smith Caramel le Pie
A La \{V\ode - 5.50 #PP

Chocolate Lava Cake with lce Cream - 5.95

Caramel Fudge Fecan Cake -4.95

Bottomlece
Ebevem@eg &evemgeg

Soft Drinke 17 Milk Buddye Orange Soda
Pepsi, Diet ngsi, Mountain Qew, Digt Mo_untai.n Dew,.GingerAIe, |O||O| ROO"' 5€€r Red 5“"
Dr. Pepper, Diet Dr. Pepper, Sierra Mist, Diet Sierra Mist on -|-O|.P ? me ri .
: n
Brick lced Tea o Lemonade o Coffee Ragpberr\, lced Tea e

-] T N
e b e
= T

Ty '\,_._ : i o

The Staff ai Maxe Gril Welcomee and Thanke You for Vicifing uc!

We hope you have an enjoyable experience and if you have any recommendations or ideas, we would be happy to hear from you.

Open 769 Daye g Year: Ownere & Operaiore
Take Ouf ¢ Deliver\l Available Corey and Traci Buchtel and the Max’s Grill Staff

Gift Cerfificatee Available Phone: 3205232833

Wirekgg Internet: E-mall: traci@maxsgrillonline.com : corey@maxsgrillonline.com
We Can Meet Your Banguet Eeb: www.maxsgrillonline.com

¢ Catering Neede
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