
Maxine’s “Rejuicination Brunch”                                                                                                            

. 

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)  20 

Fried Green Tomatoes (4)  15          

Combo: Crab Cake (1) & Tomato (2)  18   

Biscuits & Gravy (2) 10 
Buttermilk biscuits smothered with our house made 
slow reduction, French countryside, sausage gravy 

Chef’s Seasonal Salad   8/15  

Cheese Cigar (2)  15       

Crispy spring roll, cheese medley, spicy pomodoro 

Avocado Cream & Smoked Salmon   15      

Crispy spring roll, cheese medley, spicy pomodoro 

Cinnamon Rolls (2)  10  

Fresh made rolls hot out of the oven w/ fondant icing 

 

Hand helds 
a 

Thee Burger  20 
 Half-pound, choice black angus, thick cut 
bacon, cheddar, sunny side up egg, bacon 
jam, kaiser roll, steak fries 

Lobster Roll  29 

New England Style on Bun w/ Slaw & Chips 

Crispy Pimento Chicken  19    

Panko-parmesan crusted breast, jalapeno 

pimento cheese, fried green tomato, bacon,       

arugula, kaiser roll, steak cut fries 

Vegan Meatball Sandwich  20 

Impossible meat, toasted ciabatta, pomodoro, 

tofu shreds, steak cut fries 

 

   

 
 

The Classics    

 

Maxine's Mainstage

Chicken & Waffles   20                                   
Signature dish w/ belgian waffles, fried buttermilk chicken 
breast in panko parmesan crust, slow reduction sausage 
gravy. Served with scrambled eggs                                    

NY Strip Steak   36 

12oz choice plus black angus, seasonal sauce,  

scrambled eggs, potatoes, biscuit 

French Toast Skillet   18 

Brioche French toast casserole w/ apples & pecans,               

w/ syrup & butter 

Stout Braised Brisket  20   
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 2, (2) triple cut bacon 6, eggs 4  

Seasonal Catch  MKT                                                
Served w/ scrambled eggs, potatoes, biscuit 

Eggs Benedict w/ Potatoes  MKT 

Crab Cake, BAT (bacon, avocado, tomato) or Lobster 

                     

QUICHE  w/ small chef seasonal salad   18       

Lorraine w/ bacon, ham, onions             

Vegetarian w/ seasonal medley  

 
 

omelets w/ potatoes and a biscuit 

Lobster   29 

Knuckle & claw meat, andouille sausage, 

spinach, Vermont white cheddar 

Lumberjack   22  
Stout braised brisket, andouille sausage, 

bacon, bell pepper medley, cheddar 

Brie Shrimp & Bacon   22 

Shrimp, bacon, brie cheese, spinach 

Blanco Vegetariano   20    
Egg whites, vermont white cheddar, peppers, 

mushrooms, onions, spinach. 
 

Encore  10  

A la Mode  4 

Your server will describe our 

Seasonal  Dessert Selections 

 

*Eating raw or undercooked eggs, 

poultry, meats, seafood, or shellfish 

can be hazardous to your health.* 

 

PLEASE UNDERSTAND OUR KITCHEN IS SMALL, AND EVERYTHING IS MADE TO ORDER.                

HOUSE POLICIES: 18% HOSPITALITY SERVICE CHARGE/GRATUITY, 4% PROCESSING FEE, CHILDREN SEATING 

Automatic 18% Hospitality Service Charge on All Checks Goes to Our Award-Winning Staff... 

Exceptional Experience Gratuity goes Directly to Your Server or Bartender. 

4% Processing Fee on all Card Charges  

No Children under age 7 admitted after 7p, No strollers or high chairs inside at any time 

THANK YOU VERY MUCH FOR JOINING US!!!          


