
Thank you for supporting our Maguire’s crew throughout this unprecedented time! 
 

Due to our very restricted capacity, and with respect for our desire to accommodate as many of our friends as possible, 
we politely request that you consider limiting your visit to no more than 1 ½ hours. 

 

Thank you for your patience and understanding! 

 
STARTERS 

Chef’s Daily Soup or Chicken Tortilla .................................................................................. 6. 
Classic Shrimp Cocktail housemade cocktail sauce ................................................................. 16. 
Fried Calamari with a spicy Thai sticky sauce  .......................................................................... 10. 
Stuffed Artichoke Hearts herbed goat cheese, tomato bruschetta, toast points, balsamic reduction . 12. 
House Smoked Salmon capers, red onions, housemade tartar, toast .......................................... 13. 
Sesame Seared Ahi Tuna with Asian slaw, ponzu ................................................................... 16.  
Tenderloin Crostinis grilled beef medallions, bearnaise............................................................ 16. 
Flat Bread crispy sesame lavosh with Chef’s daily toppings ......................................................... 14. 
 

SALADS 

Maguire’s Salad baby greens, roasted pecans, blue cheese, green apples, house vinaigrette ............ 7./12. 
Caesar Salad chopped romaine, shaved Parmesan, herbed croutons, housemade Caesar dressing ..... 7./12. 
Classic Cobb Salad turkey breast, blue cheese, bacon, tomato, avocado, egg, balsamic vinaigrette..... 16. 
Arizona choice of grilled chicken or lox salmon, pearl couscous, baby arugula, tomatoes, golden raisins, corn, 

pepitas, parmesan, balsamic vinaigrette .................................................................................... 18. 

Sesame Seared Ahi Tuna soy-ginger soba noodles, Asian Slaw, green onions ............................... 18. 
Southwestern Chicken Cobb molido spiced fried chicken tenders, roasted corn, tomato, avocado,  

sweet red peppers, jack cheese and a chipotle-lime vinaigrette ...................................................... 16. 
Thai Beef medium rare tenderloin, udon noodles, baby greens, avocado, tomatoes, mango, peanuts, mint, 

sweet chili sesame dressing .................................................................................................... 18. 
 

SANDWICHES & SPECIALTIES 
Mesquite Grilled Burger toasted egg bun, L, T, O, P, house fries ................................................ 13. 
Chef’s Daily Sandwich ask your server for today’s offering ...................................................... AQ. 
Cali Club Sandwich turkey, bacon, provolone, tomato, avocado, sprouts, honey mustard, berries ..... 13. 
Green Chili Lasagna from the Texas Panhandle side of the family! .............................................. 16. 
Penne a la Fresca chicken, Roma tomato concasse, fresh garlic, basil, spinach, shaved parmesan....... 16. 
Beef Bourguignon tenderloin tips, bacon, mushrooms, pearl onions, merlot demi, mashed potatoes . 24.  
Pistachio Crusted Mahi Mahi sweet potato mash, charred Brussels, beurre blanc ........................ 24. 
Trout Amandine sweet potato mash, oven roasted veggies, beurre blanc ..................................... 18. 
Gulf Coast Shrimp & Grits jalapeno cheese grits, charred Brussels, Creole ham gravy .................... 24. 
 

FROM THE MESQUITE GRILL 
Double Cut Pork Chop roasted garlic mash, baby green beans, champagne mustard seed gravy ....... 26. 
6oz Filet Mignon garlic mashed potatoes, asparagus, merlot demi-glace ...................................... 33. 
Maple-Ginger Salmon shrimp & crab stir-fried rice, steamed broccoli  ........................................ 26. 
Margherita Chicken heirloom cherry tomato, bufala mozzarella, balsamic glaze, spin-parm couscous 16. 
Maguire’s Well Known Meatloaf mashed potatoes, green beans and mushroom porto sauce ....... 16. 

 

DESSERTS 
Chocolate Lava Cake with vanilla ice cream and fresh berries ...................................................... 8. 
Figgy Bread Pudding with cinnamon ice cream and espresso crème anglaise .................................. 5. 
Classic Crème Brûlée perfectly caramelized, garnished with fresh berries ...................................... 5. 
Green Dream pecan crust, avocado-key lime custard, rum-mascarpone cream, espresso crème anglaise 6. 
Passionfruit Ice Cream Pie pineapple-gingersnap crust, pistachio, salted caramel ........................... 6. 
Warm Triple Berry Crisp oatmeal cinnamon crumble, vanilla ice cream ........................................ 6. 
 
 

 



 

MAGUIRE’S WINES BY THE GLASS 
 

 

EFFERVESCENTS 
Amor di Amanti Prosecco, Extra Dry, Italy 8.00 

JP. Chenet Blanc de Blancs Brut, France 8.50 

 

 

WHITES 
Terra d’Oro Muscato, California 8.00 

Barone Fini Valdadige, Pinot Grigio, Italy 9.00 

Selbach Incline Riesling, Germany 9.75 

Villa Maria Rosé, Hawkes Bay, New Zealand 9.75 
            ~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

Fault Line Sauvignon Blanc, New Zealand 9.25 

Honig Sauvignon Blanc, Napa Valley 10.25 
            ~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

North by Northwest Chardonnay, Columbia Valley 7.75 

Wente Chardonnay, Riva Ranch, Monterey 10.25 

Simi Chardonnay, Sonoma County 11.25 

 

REDS 
Woop Woop Shiraz, S. Eastern Australia 8.75 

Colome Malbec Autentico, Salta, Argentina 12.50 
            ~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

Pedroncelli Mother Clone Zinfandel, Dry Creek Valley 9.25 

Angels & Cowboys Proprietary Red Blend, Sonoma 12.50 
            ~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

Murphy Goode Pinot Noir, California 7.50 

Etude “Lyric” Pinot Noir, Santa Barbara  12.00 
            ~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

Charles Smith, The Velvet Devil Merlot, Washington State8.00 

J. Lohr “Los Osos” Merlot, Paso Robles 9.00 
            ~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 



Mondavi Private Selection Cabernet Sauvignon, California 8.75 

Rodney Strong Cabernet Sauvignon, Sonoma County 10.75 

Canvasback by Duckhorn Cabernet Sauvignon, Red Mountain, WA.16.00 

 

 

BOTTLE WHITES 
 

FESTIVE EFFERVESCENTS 
Amor di Amanti Prosecco, Extra Dry, Italy NV 36. 

JP. Chenet Blanc de Blancs Brut, France NV 38. 

Veuve Clicquot Champagne Brut, France NV½ bottle  70.     Full  131. 

Moet & Chandon Imperial Champagne, France NV 119. 

 

CHARDONNAY 
North by Northwest, Columbia Valley 2016 29. 

Wente, Riva Ranch, Monterey 2019 39. 

Simi, Sonoma County 2018 44. 

Laguna, Russian River Valley 2016 48. 

Duckhorn, Napa Valley 2018 71. 

Stonestreet, Alexander Valey 2016 79. 

Patz & Hall, Dutton Ranch 2017 85. 

Cakebread, Napa Valley 2018 90. 

Rombauer, Carneros 2019 92. 

Far Niente, Napa Valley 2018 99. 

Nickel & Nickel, TruChard Vineyard, RRV 2018 99. 

 

DOMESTIC WHITES 
Terra D’oro Moscato, California 2018  30. 

Pedernales Viognier, Texas 2017 35. 

Van Duzer Pinot Gris, Willamette Valley, Oregon 2018 38. 

Honig Sauvignon Blanc, Napa Valley 2019 39. 

Decoy by Duckhorn Rose, California 2016 49. 

 



IMPORTED WHITES 
Vionta Albarino, Spain 2018 30. 

Barone Fini Valdadige Pinot Grigio, Italy 2018 33. 

Fault Line Sauvignon Blanc, New Zealand 2019 34. 

Selbach Incline Riesling, Germany 2017 36. 

Villa Maria Rosé, Hawkes Bay, New Zealand 2019 36. 

 

Every Thursday & Sunday 4:00 - close 

All bottles regularly priced under $100 are HALF off! 
Not valid with any other discounts or on ½ bottles 

BOTTLE REDS 
 

 

MERLOT 
Charles Smith, The Velvet Devil, Washington State 2018 27. 

J. Lohr “Los Osos”, Paso Robles 2018 34. 

Markham, Napa Valley 2017 48. 

Peju, Napa Valley 2016 89. 

                                                           

ZINFANDEL 
Pedroncelli Mother Clone, Dry Creek Valley 2017 34. 

Terra D’Oro 125 Yr. Vine, Deaver Vineyard, Amador County 201665. 

Ridge, Three Valleys, Sonoma County 2018 66.                                                                    

Titus, Napa Valley 2016 75. 

The Prisoner Zinfandel Blend, Napa 2019 79. 

 

CABERNET SAUVIGNON 
Robert Mondavi Private Selection, California 2018 32. 

Rodney Strong, Sonoma County 2017 40. 

Double Canyon, Horse Heaven Hills, WA. 2016 46. 

Canvasback by Duckhorn, Red Mountain, WA 2016 60. 

Quilt by Joseph Wagner, Napa Valley 2018 69. 

Honig, Napa Valley 2016 89. 



Mt. Veeder, Napa Valley 2017 97. 

Hall, Napa Valley 2017 99. 

Turnbull, Napa Valley 2017 110. 

Duckhorn, Napa Valley 2017 132. 

Silver Oak, Alexander Valley 2016 149.  

Caymus, Napa Valley 2018 157. 

Cakebread Cellars, Napa Valley 2017 150. 

Sinegal Estate, Napa Valley 2017 170. 

Darioush, Napa Valley 2017 215. 

Cakebread Cellars Benchland Select, Napa 2016 219. 

Robert Mondavi, The Reserve, To Kalon, Oakville 2015 260. 

 

Every Thursday & Sunday 4:00 - close 

All bottles regularly priced under $100 are HALF off! 
Not valid with any other discounts or on ½ bottles 

PINOT NOIR 
Murphy Goode, California 2018 29. 

Etude “Lyric”, Santa Barbara 2018 45. 

Craggy Range, Martinborough, NZ 2017 60. 

Walt by The Hall Family, La Brisa, Sonoma coast 2017 75. 

Belle Glos, Las Alturas, Santa Lucia Highlands, Monterey 201875. 

Emeritus, Hallberg Ranch, Russian River Valley 2016 85. 

Sea Smoke Southing, Sta. Rita Hills 2017 132. 

Sea Smoke Ten, Sta. Rita Hills 2017 275. 

 

DOMESTIC REDS 
Terra d’Oro Petite Sirah, Amador County 2017 42. 

Angels & Cowboys Proprietary Blend, Sonoma 2018 48. 

Parducci “True Grit” Petite Sirah Reserve, Mendocino 2017 55. 

Blue Rock “Baby Blue” Proprietary Blend, Alexander Valley 201658. 

Stag’s Leap Winery Petite Syrah, Napa Valley 2016 69. 

The Prisoner Zinfandel Blend, Napa 2017 79. 

 



FRANCE 
Famille Perrin Chateauneuf-du-pape, Les Sinards 2017 89. 

Louis Jadot Beaune Boucherottes, France 2016 109. 

 

AUSTRALIA 
Woop Woop Shiraz, S. Eastern Australia 2018 32. 

 

ARGENTINA 
Colome Malbec Autentico, Salta, Argentina 2018 48. 

 

SPAIN 
Scala Dei Priorat Prior D.O.Q., Spain 2017 53. 

 

ITALY 
Volpaia Chianti Classico D.O.C.G, Italy 2018 47. 

 

Every Thursday & Sunday 4:00 - close 

All bottles regularly priced under $100 are HALF off! 
Not valid with any other discounts or on ½ bottles 
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