
CALAMARI RINGS ..........................................

CRAB COCKTAIL ...........................................

DUNGENESS CRAB CAKES ..........................

SAUTEÉD MUSHROOMS ...............................

THAI PEANUT CHICKEN SATAY ....................

MOZZARELLA STICKS ...................................

CHILI LIME PRAWNS .....................................

SEARED YELLOWFIN AHI ..............................

MAX DALE’S SPECIAL SALAD
Mixed greens, raisins, bleu cheese crumbles, cranberries, 

candied pecans, and tomatoes tossed in our creamy vinaigrette. 

Boneless Chicken Breast  14.99      Tender Sirloin Steak  16.99

CAESAR SALAD
Crisp romaine lettuce tossed with our Caesar dressing and 

tossed with tender strips of chicken breast   11.99

With Grilled Chicken Breast  13.99

LOUIES
Shrimp or fresh Dungeness crab on a bed of crisp lettuce, 

garnished with olives, tomato, and lemon. 

Shrimp  14.99      Crab (Fresh Dungeness)  16.99

SEAFOOD LINGUINE
Prawns and scallops sauteéd in a parmesan cream 

sauce with basil and garlic   17.99

PEPPERCORN STEAK PASTA
Sauteéd Tenderloin tips, mushrooms and red onions 

in a mild peppercorn cream, tossed with linguine   16.99

TERIYAKI CHICKEN
A charbroiled boneless chicken breast, finished 

with our Teriyaki sauce   15.99

LEMON ROSEMARY CHICKEN
Boneless chicken breast basted with a tangy 

lemon rosemary sauce   15.99

RASPBERRY PORT CHICKEN
Charbroiled boneless chicken breast, finished 

with raspberry port reduction   15.99

TOP SIRLOIN & BREADED PRAWNS    21.99       

PRIME RIB & BREADED PRAWNS    23.99 

CABERNET BRAISED SHORT RIBS 
Boneless beef short ribs braised in a cabernet sauvignon sauce, 

served over mashed potatoes  18.99

PRIME RIB
Rubbed with our special seasoning and oven roasted.

(10-oz.)  19.99     Extra Cut (13-oz.)  21.99     

Extra Double Cut (a full 16-oz)  23.99

TOP SIRLOIN
(10-oz.) 18.99     Petite (8-oz.) 16.99     Extra Cut (13-oz) 20.99

TERIYAKI STEAK   (10-oz.) 18.99     Petite (8-oz.) 16.99

FILET MIGNON   (8-oz.)  25.99

FRENCH CUT RIB STEAK   (16-oz.)  27.99

PORTERHOUSE STEAK   (24-oz.)  31.99

CERTIFIED BERKSHIRE PORK PORTERHOUSE
Finished with Ancho Chile Bourbon Sauce   (14-oz)   20.99

BARBECUED BABY BACK RIBS
1/2 Rack  18.99     Full Rack  22.99

BRAISED LAMB SHANK
In a Burgundy Espagnole sauce  (16-oz.)  21.99
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PLEASE NOTE: We do not accept reservations by email.

Phone: 360.424.7171 Fax: 360.424.0555 2030 Riverside Drive       Mt. Vernon, WA 98273 Web: www.maxdales.com Email: contact@maxdales.com

All entrees served with choice of house salad or soup of the day
Entrees (except pasta) are served with choice of Potato, Pumpkin Seed/Cranberry Rice, or Extra Vegetable

Upgrade to:  Caesar Salad for 3.00, Iceberg Wedge Salad for 3.00 or Small Max Dale’s Salad for 4.00
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SALMON
Charbroiled and basted with garlic butter   19.99

ALASKAN HALIBUT
Baked in our special cheese sauce and covered 

with toasted almonds     23.99

SEARED YELLOWFIN AHI
Rolled in cracked pepper and seared to medium-rare    19.99

GRILLED OYSTERS
Very fresh! Lightly breaded and grilled to a golden brown

(7) 15.99     (10) 18.99

BURNT CREAM    4.99

HOMEMADE APPLE CRISP    5.99

HOT FUDGE OR STRAWBERRY SUNDAE    5.99

MUD PIE    5.99

NEW YORK CHEESECAKE   5.99    
With marionberry compote    6.50

With strawberries    6.50

With hot fudge    6.50

VANILLA ICE CREAM    3.99

RAINBOW SHERBET   3.99

CREME DE MENTHE LIQUEUR PARFAIT    5.99

GODIVA CHOCOLATE LIQUEUR PARFAIT    5.99

TURNER’S HOMEMADE BREAD PUDDING 
WITH WHISKEY SAUCE   5.99

PLEASE NOTE: We do not accept reservations by email.

Phone: 360.424.7171 Fax: 360.424.0555 2030 Riverside Drive       Mt. Vernon, WA 98273 Web: www.maxdales.com Email: contact@maxdales.com
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BREADED PRAWNS
Lightly breaded and deep fried to a golden brown

(7) 16.99     (10) 19.99

SAUTEÉD SWEET CHILI PRAWNS
Jumbo prawns sauteéd in our sweet chili and garlic sauce

(7) 16.99     (10) 19.99

LEMON PARSLEY COD
Baked cod with lemon parsley crumbs 

and Maitre d’hotel butter     16.99

LOBSTER TAIL
A juicy 7 - 8oz. lobster tail served with drawn butter     30.99

ALL OF OUR MENU ITEMS ARE COOKED TO ORDER.

“Consuming raw or uncooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions.”

DINING HOURS

Monday-Friday: 4:00-9:30

Friday & Saturday: 4:00-10:30

Sunday: 4:00-9:00

Please ask your server about our daily entree, wine and dessert specials.
A 17% gratuity will be added to parties of 10 or more.

BLACKENED SALMON WITH 
CILANTRO-LIME CREME FRAICHE

Served with garlic mashed potatoes   21.99


