MAX410
where steak, seafood and the rivers meet

STARTERS

SANDWICHES

Bacon wrapped Jumbo Shrimp and Sea
Scallops
stuﬀed with horseradish and served with house cocktail
sauce 14

choice of macaroni salad or cole slaw
substitute french fries for $1 onion rings $2

Jumbo Shrimp Cocktail
with house made cocktail sauce 12
Fried Calamari
tossed with banana peppers and served with a thai chili
sauce 12
Black and Bleu Bruschetta
shaved steak, caramelized onion, bleu cheese crumbles
and balsamic reduction 12
Bacon wrapped tenderloin tips
with a smoked bacon bleu cheese sauce 14
Jumbo Lump Crab and Lobster Cakes
with lemon dill aioli 14
Lemony Brussel Sprouts
lemon, bacon, lardon, parmesan crisp, crispy panko 10
Fully Loaded Tater Tots
house made cheddar cheese sauce, bacon, scallions and
sour cream 10
Onion Ring Tower
house made beer battered onion rings with chipotle
ranch 10

SALADS
House Salad
small 6 large 10
Caesar Salad
small 6 large 10
Wedge Salad
Iceberg wedge, diced tomato, red onion, crumbled
bacon, bleu cheese, balsamic reduction 7
Black n Bleu Salad
mixed greens, cucumber, grape tomato, black olive,
shredded carrots, red onion and balsamic vinaigrette
with sliced blackened prime sirloin and bleu cheese
crumbles 18
Almond Chicken Salad
Spinach, almonds, crispy prosciutto, hard boiled egg,
red onion, granny apple vinaigrette 16

SOUP
French Onion 5
Vegetable Beef Barley
cup 4
bowl 7

The Van Schaick
shaved prime rib with sauteed mushrooms, onions,
horseradish sauce and melted provolone 14
Shrimp Po Boy
Lime zested shrimp sauteed in a citrus infused olive oil
in a toasted hoagie roll with remoulade and artisan
greens 12
Pickle Fried Chicken
Pickle juice marinated and battered, lettuce, tomato,
onion and pickle ranch on a toasted kaiser 12
French Dip
au jus with Swiss on a toasted hoagie roll 13
Corned Beef Reuben
with russian, saurkraut and swiss on grilled marble rye
12
Apple Chicken
grilled chicken, applewood smoked bacon, crisp apples,
lettuce, cranberry mayo and asiago on a toasted kaiser
12
Club Sandwich
choice of roasted turkey, baked ham or house roast beef
with lettuce, tomato, bacon and mayo 12
Cuban Sandwich
mojo roasted pork, sliced ham, dill pickle, swiss and
mustard on a pressed french baguette 10
Prime Rib BLT
shaved prime rib, applewood smoked bacon, lettuce,
tomato, tiger sauce on a toasted kaiser 12

BURGERS
served with french fries and a pickle
substitute onion rings $2
Kobe Burger
with lettuce, tomato and onion 12
add cheese 1
Milltown Kobe
applewood smoked bacon, caramelized onions, BBQ
sauce, cheddar cheese, lettuce and tomato 13
Short Rib Sliders
Braised short rib with caramelized onions and swiss on
brioche buns 11
Turkey Burger
house made and hand packed with lettuce, tomato,
candied bacon and cranberry mayo 10

Not all ingredients are listed. Alert your server to any special dietary needs.

STEAKS
served with potato and vegetable du jour
rare - cool red center, med rare - warm red center,
medium - warm pink center, med well - hot, slightly
pink center
Filet Mignon
ﬁnished with baked brie and crispy onion straws over a
cabernet demi with whipped potatoes and fresh
asparagus
6 ounce 20
9 ounce 27
Filet Tournedos Madeira
over garlic toast points with a mushroom madeira wine
sauce 22
14 oz Prime NY Strip 26
16 oz Delmonico 26
20 oz Porterhouse 28
Steak Accompaniments
house steak sauce 2
chipotle compound butter 2
smoked bleu cheese sauce 3

ENTREES
Braised Short Rib
with a garlic cabernet demi over whipped potatoes with
fresh seasonal vegetables
half 15 dinner 23
Chicken Alfredo
Grilled chicken tossed with penne pasta in a bacon
alfredo
half 12 dinner 18
Amber's Chicken
Grilled chicken topped with sauteed artichoke hearts,
roasted red peppers and fresh mozzarella with wild rice
and fresh asparagus
half 14 dinner 18
French Pork Chop
12 ounce chop with brown sugar apples and caramelized
onions, served with potato and vegetable du jour 18
Ricotta Gnocchi
with brown butter, sage and asiago
half 14 dinner 18

Au poivre 3

TAVERN FAVORITES

Cabernet demi 3
Oscar 12

Chicken Wings
(10) with bleu cheese, carrots and celery 10

Lobster Tail 14

Boneless Wings
one dozen with bleu cheese, carrots and celery 9

SEAFOOD
Seafood 410
Butter poached split lobster tail with grilled sea scallops
and sauteed shrimp in a lemon butter sauce with wild
rice and fresh asparagus 27
Lobster and Crab Stuffed Haddock
ﬁnished with a lemon beurre blanc and served with wild
rice and fresh asparagus 24
Pan Seared Sea Scallops
with a brown butter sauce, wild rice and fresh seasonal
vegetables 23
Haddock Francaise
with wild rice and fresh asparagus
half 14 dinner 22
Crab Stuffed Lobster
Cold water lobster tail topped with crab and lobster
stuﬃng and ﬁnished with a lobster cream sauce served
with whipped potatoes and vegetable du jour 27
Almond Crusted Salmon
with whipped potatoes, vegetable du jour and maple
butter sauce 21
Baked Shrimp and Scallops Scampi
garlic herb breadcrumb, wild rice and vegetable du jour
22

Fish 'N Chips
beer battered haddock with house cut fries and tartar
sauce 16
Build your own flatbread
with marinara and mozzarella 8
toppings $1
Shrimp Scampi Flatbread
with diced tomato, garlic butter sauce and mozzarella
14
Short Rib Pot Pie
braised short rib, peas, carrots and potato baked under a
puﬀ pastry 16
Steak Tips
in a burgundy mushroom sauce over mashed potatoes
16
Bistro Steak
topped with beer battered onion rings and chipotle
butter over house cut fries 20

