MAXINE’S ON SHINE...DINNER MENU

PROPRIETORS: MAXINE & KIRT EARHART
EXECUTIVE CHEF/PARTNER: TOM HUGHES
GENERAL MANAGER: RICKY MARTINEZ

OPENING ACTS

Maxine’s Combo 18
Fried Green Tomato & Key West Crabcake
FGT - Panko parmesan crust, balsamic, CC- Lump crab
meat, panko, veggies, jalapeno cilantro aioli

Smoked Salmon & Avocado Cream 15
On naan toast, mixed greens

Cheese Cigars (2) (V) 15
Crispy spring roll wrap, cheese medley, pomodoro

Wine Lover’s Board 25
Chef select (3) cheese, fruit, crackers, nuts, meat

Wagyu Carpaccio (GF) 21
Raw, thin sliced, horseradish, capers, arugula, parmesan
Chef Select Seasonal Soup (Bowl) 13
Vegan Chili (Bowl) 13
Garden Nachos (V)(VG*) 14

Crispy corn tortillas, house made vegan chili, avocado
cream, shredded white cheddar, jalapenos, tomato

Panzanella Salad (v) (vG & GF¥) 9/15
Mixed greens, buffalo mozzarella, baby heirloom tomatoes,
crispy croutons, balsamic vinaigrette & glaze

MAINSTAGE

Chicken Maxines’ 24

Diced pan seared chicken breast, penne pasta, roasted shallot,
mushroom, cherry tomato, marsala cream sauce, parmesan

Skillet Beef Lasagna 26

Choice ground beef, egg noodles, herb ricotta, onions, pomodoro,
mozzarella, parmesan

Chicken Milanese 24

Lightly breaded & pounded thin chicken cutlets, pan-seared,
arugula salad, lemon balsamic vinaigrette

Lobster Ravioli 36

Lobster stuffed ravioli, sautéed scallops, shrimp, mushrooms,
sundried tomatoes, roasted garlic, sherry cream sauce

Zucchini Zoodles w/ Vegan Meatballs 24
Impossible meat, tofu shreds, pomodoro, (VG) (GF)
Salmon & Crabcake (GF w/ crabmeat only) 32

North Atlantic Salmon, Key West Crabcake, crispy spinach, sweet
potato puree, zucchini, tarragon mustard sauce

Fresh Catch Seasonal

Chef-select freshly & locally netted, starch & veg
Duck Confit (GF) 28
(2) Leg quarter, wild berry demiglace, goat cheese polenta, veg

MKT

Sexy, Comfortable, Delicious
Downtown Orlando

YOU CAN REACH US AT

337 N SHINE AVE, ORL 32803
407.674.6841 MAXINESONSHINE.COM
FOLLOW US: FACEBOOK / INSTAGRAM

Dinner Seating Hours:

Wednesday through Saturday, 5p - 9p
Kitchen closes at 10p, Table seatings are 2 hrs

HAND HEILDS

W/TEXAS CUT STEAK FRIES

Thee Burger 20
Half-pound, choice black angus, thick cut bacon,

cheddar, fried green tomato, sunny side up egg,
bacon jam, kaiser roll

Lobster Roll 29
New England style buttered roll,
knuckle & claw meat, house sauce, slaw

Crispy Pimento Chicken Sandy 19
Panko-parmesan crusted breast, jalapeno pimento
cheese, fried green tomato, bacon, mixed greens,
kaiser roll

Vegan Meatball Sandwich (V) 20
Impossible meat, toasted ciabatta, pomodoro, tofu
shreds (Fully Vegan w/o Bread)

HEADLINERS W/ STARCH & VEG

Brisket w/ Mushroom Bordelaise 30

80z Wagyu Filet of Sirloin Au Poivre 35
80z Moody Blue Crusted Filet Mignon 52

Chef Tom’s Seasonal MKT

ENCORE 10

Key Lime Pie (V)
Turtle Brownie (V)

Chocolate Mousse (V/VG)
Chef Kim’s Seasonal (V)

Berries Romanoff (V/IVG*/GF*)
A La Mode 4

(V)- VEGETARIAN (V&) - VEGAN (GF)- GLUTEN FREE *OPTION

Eating raw or undercooked eggs, poultry, meats, seafood, or shellfish can be hazardous to your health

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

Automatic 18% Hospitality Service Charge on All Checks Goes to Our Award-Winmng Staft...

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!!!



mailto:contactus@maxinesonshine.com

