
Maxim Cocktail Lounge Menu

draft local & craft 

big dog’s brewing las vegas lager 8 bad beat bluffing isn’t weisse 8 

bell’s two hearted ale 9 big dog's peace, love & hoppiness pale ale 

firestone walker 805 blonde ale 8 cigar city jai alai ipa 8 

goose island 312 urban wheat 8 left hand nitro milk stout 8 

modelo especial 8 tenaya creek gypsy fade ipa 

sierra nevada hazy little thing ipa 10 samuel smith organic cider 8 

domestic 7 blue moon, budweiser, bud light, coors light, michelob ultra 

import 8 corona extra, heineken, heineken 0.0, stella artois 

white & rosé 

albarifho, abadia de san campo chardonnay, canyon road 
12 glass 52 bottle 10 glass 46 bottle 

moscato, sip chardonnay, la crema 
13 glass 60 bottle 17 glass 85 bottle 

riesling, kung fu girl chardonnay, the prisoner snitch 
12 glass 52 bottle 150 bottle 

pinot gris, j vineyards rosé, gerard bertrand 
14 glass 65 bottle 15 glass 70 bottle 

sauvignon blanc, giesen rosé, whispering angel 
16 glass 75 bottle 80 bottle 

sauvignon blanc, stag's leap 
17 glass 85 bottle 

pinot noir, la crema cabernet sauvignon, quilt 
17 glass 85 bottle 200 bottle 

merlot, napa cellars cabernet sauvignon, the federalist 
17 glass 85 bottle 13 glass 60 bottle 

malbec, trapiche syrah, boom boom! 
13 glass 65 bottle 18 glass 90 bottle 

cabernet sauvignon, canyon road zinfandel, orin swift 8 years in the desert 
10 glass 46 bottle 165 bottle 

sparkling 

prosecco, danzante cava rosé, campo viejo brut, wycliff 

WINE 
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TIKI ROOM 

diplomatico planas rum, 

diplomatico reserva rum, 

orgeat, caribbean pineapple, 

lime, guava, grand marnier 

818 blanco tequila, 

double spiced falernum, 

peychaud’s bitters, 

fresh lime 

plantation dark aged rum, 
fresh lime, cinnamon, 

orange juice, pineapple, 
xocolatl mole bitters 

MAXIM SPECIALTIES 

minsky’s bourbon & burlesque 20 

angel's envy bourbon, burlesque bitters, 

spiced demerara syrup, filthy cherries 

smoked old fashioned 20 

buffalo trace bourbon, angostura bitters, 

demerara sugar, cherry wood smoked 

cloud nine 16 

suntory roku gin, cointreau, elderflower, 

blue curacao, peach bitters, froth 

reality star 16 

818 tequila blanco, créme de fleur, lime, 

prickly pear, froth 

toast of the town 16 

laphroaig 10 year scotch, pear, lemon, 

orange bitters, vanilla bean, froth 

lychee martini 16 

absolut elyx, lychee, vermouth blanc 

sunrise over oaxaca 16 

meteoro mezcal, lime, blood orange, 

ancho reyes chile liqueur, grenadine, 
topo chico grapefruit 

garden elixer 16 

suntory toki japanese whisky, green chartreuse, 

lemon, melonliqueur 

empress negroni 16 

1908 empress gin, luxardo bitter bianco, 

dry vermouth 

evel knievel 16 

bacardi white rum, raspberry, rosemary, lemon, 

luster dust, 151 rum 

gambas al ajillo 16 
shrimp, olive oil, spices, garlic, crostini 

roasted brussels veglgp 12 
pepitas, chimichurri, agave nectar, scallions, lime, cotija cheese 

spicy turkey meatballs 14 
san marzano tomato sauce, basil, burrata and parmesan cheeses 

hamachi ceviche” gf 18 

avocado, shallots, yuzu, jalapefo and fresno peppers, cilantro, taro chips 

farmers market flatbread veg 16 
fresh mozzarella, roasted heirloom cherry tomatoes, red onion, pesto, aged balsamic glaze 

wild mushroom flatbread* veg 18 

beech, maitake & oyster mushrooms, fresh mozzarella, fried cage-free egg, truffle oil, 

arugula, grana padano cheese 

chili lime wings gt 16 
crispy wings tossed in sweet and spicy cilantro~chili lime sauce 

mediterranean salad veglgs 16 

spinach, arugula, cucumbers, kalamata olives, peppadew peppers, heirloom cherry tomatoes, 

red onions, artichoke hearts, feta cheese, oregano vinaigrette 

watermelon & heirloom tomato salad veglgr 16 
marinated cucumbers, tomatoes, strawberries, jalapeno, feta cheese, mint, balsamic 

caesar salad 13 

spiced garlic croutons, creamy caesar dressing, parmesan crisp, parmesan cheese 

add chicken breast +6 | shrimp +8 | salmon* +10 

chicken teriyaki bowl 18 

grilled teriyaki-marinated chicken breast, brown rice, quinoa, green beans, 

mushrooms, avocado, toasted sesame seeds 

ahi poke bowl * 20 
marinated ahi tuna, brown rice, edamame, red onions, pickled vegetables, 

green onions, sesame seeds, radish sprouts, nori, a~ocado 

blend of organic ground brisket and chuck, butter lettuce, tomato, red onion, pickles, 
signature sauce and brioche bun, with french fries, sweet potato fries or mixed greens salad 

grilled fish tacos 25 

grilled mahi-mahi, spicy jicama slaw, cotija cheese, ancho lime crema, avocado, 

cilantro-lime brown rice, fresh corn tortillas 

beef filet mignon* gt 52 

oz filet mignon, sautéed spinach, roasted potatoes, herbed gournay butter 

warm butter cake 10 
with whipped cream and berries 

warm apple tart 10 
with vanilla ice cream 

veg vegetarian gf gluten-free

*thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry or shell stock reduces the risk of foodborne illness.
young children, the elderly and individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked,
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