
Maxine’s “Rejuicination Brunch”                                                      

All table times are 90 minutes  maximum, starting at time of reservation or seating.                                                          

20% gratuity will be added to parties of 8 or more. 4% processing fee will be added to all credit card purchases                     

Opening Acts 

Fried Green Tomatoes & Crab Cakes  

Signature appetizer, buttermilk marinade, panko-
parmesan crust, balsamic glaze, jalapeno cilantro 
aioli or firecracker sauce 

Key West Crab Cakes (2)               $16 

Fried Green Tomatoes (4)               $12 

Combo: (1) Crab Cake (2) Tomatoes     $14    

Biscuits & Gravy (2)                       $10  
Buttermilk biscuits w/ house countryside sausage gravy 

Chef’s Seasonal Salad            $8 / $15 

Cheese Cigars (2)                                                      $10                  

Crispy spring roll, cheese medley, spicy pomodoro 
 

expanded lineup 
Scrambled Eggs** (8oz) $4             Fruit Cup (6oz) $5       

Thick Cut Bacon** (2) $6   Roasted Potatoes (4oz) $4    

Vegetable Medley (8oz) $4         Maple Syrup (2oz) $2           

Firecracker Sauce (2oz) $2     Jalapeno Aioli (2oz) $2 

Creole Sauce (4oz) $4           Sausage Gravy (4oz)  $6 
Chicken (6oz) $8                     Shrimp  (3 Jumbo) $mkt  

Scallops  (3) U10-15 $mkt                         Steak   $mkt 

   

 Sexy  comfortable  delicious    
Brunch Seating Fri sat Sun 10a to 3p                         

Owners: Maxine & Kirt Earhart      
We truly appreciate you!!!                

 

337 N shine ave, orl 32803                       
407.674.6841   maxinesonshine.com  

follow us on:  
Facebook    Instagram    Twitter    

**Eating raw or undercooked eggs, poultry, 
meats, seafood, or shellfish, can be hazardous 

to your health** 

  

 
 

The Classics 

Maxine's Mainstage

Chicken & Waffles $18 
Signature dish w/ Belgian waffles, fried buttermilk 
chicken breast in panko parmesan crust, slow reduction 
sausage gravy. Original or w/ spicy asian bbq sauce. 
Served with scrambled eggs 

NY Strip Steak Chez Nous** $30 
10oz choice plus black angus, Chef George’s famous 
béarnaise, scrambled eggs, potatoes, biscuit 

Stout Braised Brisket $19 
Pulled, stout braised brisket, potatoes, red and green 
peppers, scrambled eggs, jalapeno aioli, biscuit 
 

Chicken & Biscuit Bowl                     $18            
Two fried buttermilk chicken breast served on two 
biscuits w/ sausage gravy add cheese $1, bacon $3, eggs $3  

Cap Special**                                    $16                                                          
Bacon thick-cut, scrambled eggs, potatoes, biscuit 

Fresh Catch of the Day**                MKT 
Served w/ scrambled eggs, potatoes, biscuit 

Seafood Creole** $25                                      
Mussels, shrimp, scallops, fish, creole sauce w/              
bell pepper medley, sausage, onions, over polenta, biscuit 

Thee Burger** $19                                      
Half-pound, choice plus, black angus brisket patty, thick bacon, 
bacon jam, cheddar cheese, fried green tomato, sunny side up 
egg, buttered kaiser roll, seasoned Texas cut steak fries 
 

Guest Appearances-we’ll tell ya!                    

Quiche           $15 

Served with small chef seasonal salad 

Lorraine w/ bacon, ham, onions                 

Vegetarian w/ seasonal medley                

 $12 Lorraine w/ bacon, ham & onions or Vegetarian medley, served w/ a small salad 

OmElettes 

Served with potatoes and a biscuit 

Lobster  $24 
Knuckle & claw meat, andouille sausage, 

spinach, Vermont white cheddar 

Lumberjack  $19 
Stout braised brisket, andouille sausage, 
bacon, bell pepper medley, cheddar 

Brie Shrimp & Bacon  $21 
Shrimp, bacon, brie cheese, spinach 

Blanco Vegetariano     $17     
Egg whites, Vermont white cheddar, 
peppers, mushrooms, onions, spinach. 
 

Benedicts                  MKT 

Weekly features served with potatoes                   

Encore (a la mode, add $3)  

Triple Chocolate Brownie $9 

Crème Brulé $9   Bread Pudding $9 

  Key Lime Pie $9  Seasonal… 

 

 

 
   


