
20% gratuity may be added to parties of 6 or more. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
Chef de Cuisine: Manuel Aguilar
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CHEF’S DAILY SOUP OR CHICKEN TORTILLA..................................................................... 8

FRIED CALAMARI .......................................................................................................................  13
 wi th a  Thai  s t icky sauce

ROASTED CHERRY TOMATO & FETA DIP ............................................................................ 15
 roasted gar l ic ,  f resh bas i l ,  focaccia  sk i l le t

AHI  TUNA NAPOLEON ................................................................................................................ 18
  #1 Ahi  Tuna,  avocado,  mango,  cucumber,  f resh ja lapeño,  ponzu,  s i racha,  wonton cr i sps  

SPICY KOREAN MEATBALLS ................................................................................................... 13
 gochujang g laze,  sca l l ions

RENNY’S MANHASSET MUSSELS .......................................................................................... 19
  s teamed PEI musse l s ,  white  wine gar l ic  sauce,  crusty  bread

MAGUIRE’S SALAD ..................................................................................................................... 10
 baby greens ,  roasted pecans ,  b lue cheese,  Granny Smith,  Maguire ’ s  v inaigret te  

CLASSIC CAESAR SALAD ......................................................................................................... 10
 chopped romaine,  shaved Parmesan,  herbed croutons ,  house Caesar

SOUTHWEST CHICKEN COBB .................................................................................................. 18
 b lackened or  mol ido fr ied chicken,  romaine,  b lack beans ,  roasted corn,  tomato,  avocado,  red peppers ,  
 c i lantro,  tort i l la  chips ,  jack cheese ,  chipot le- l ime v inaigret te

SESAME SEARED AHI  TUNA ...................................................................................................20
 soy-ginger  soba noodles ,  As ian Slaw,  green onions

THAI  BEEF..................................................................................................................................... 19
 medium rare tender lo in,  udon noodles ,  baby greens ,  avocado,  tomatoes ,  mango,  peanuts ,  mint ,  
 sweet  chi l i  sesame dress ing

served a la carte

MAGUIRE’S BURGER .................................................................................................................. 15
 ½ pound Angus pat ty ,  American cheese ,  LTOP, toasted sesame br ioche bun

BLACKENED SHRIMP STREET TACOS ................................................................................ 18
 3  corn tort i l las ,  b lackened shr imp,  mango- j icama s law,  green cabbage,  sr i racha a io l i

HOT LOPEZ ................................................................................................................................... 17
 sweet  & spicy cr i spy chicken breast ,  p ick les ,  ja lapeño s law,  toasted sesame br ioche bun

GREEN CHILI  LASAGNA ............................................................................................................ 21
 Class ic  meat  lasagna with a  spin from the Texas  Panhandle  s ide of  the fami ly !

TROUT AMANDINE .....................................................................................................................25
 sweet  potato mash,  oven roasted veggies ,  beurre blanc 

STEAK AU POIVRE FRITES .....................................................................................................44
 pepper  crusted 6oz tender lo in,  cr i spy fr ies ,  brandy-peppercorn sauce 

MAPLE-GINGER SALMON ........................................................................................................29
 shr imp & crab s t i r - f r ied r ice ,  s teamed broccol i  

MOMMA’S CHICKEN GRADUE .................................................................................................24
 herb roasted a ir l ine breast ,  jasmine r ice ,  green beans ,  Momma’s  gradue pan sauce 

MAGUIRE’S FAMOUS MEATLOAF .......................................................................................... 22
 veal  & pork,  bourbon espresso BBQ glaze,  bacon-cheddar-scal l ion mash,  shoestr ing onions  

GRILLED TEXAS REDFISH… ...................................................................................................30
 coconut  curry,  ju l ienne veggie ,  udon noodles ,  c i lantro,  peanuts

SKINNY FRIES 7 PARMESAN TRUFFLE FRIES 9

SWEET POTATO FRIES 7 SOUTHWESTERN CREAMED CORN 7

CHARRED BRUSSELS 8 FRESH BAKED SKILLET FOCACCIA 7

CHOCOLATE LAVA CAKE .......................................................................................................... 10
 wi th vani l la  ice  cream and fresh berr ies  

CLASSIC CRÈME BRÛLÉE ...........................................................................................................9
 per fect ly  caramel ized,  garnished with fresh berr ies

GREEN DREAM ...............................................................................................................................9
 crushed pecan crust ,  avocado-key l ime custard,  rum-mascarpone cream, espresso crème angla i se

PASSIONFRUIT ICE CREAM PIE ............................................................................................. 10
 p ineapple  g ingersnap crust ,  p i s tachios ,  sa l ted caramel



HAPPY HOUR
MON – FRI 3-6PM

$1 OFF BEER

$2 OFF 
COCKTAILS, WINE BY THE GLASS 

& APPETIZERS

$7 HOUSE MARTINIS

$10 CHEESEBURGER
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BRIGHT AND BREEZY.................... 13
Bacardi rum, Banane du Bresil, strawberries, 
lime, ginger beer, rocks

THE BRAMBLING MAN................... 15
Blackland bourbon, Crème de mure, 
Lemon juice, rocks

THE NINE TAILED FOX .................. 15
Fiero blanco tequila, Cointreau, lime, agave, 
mango nectar, rocks

LYCHEE LOVEBOMB ...................... 17
Tito’s vodka, lychee syrup, lemon juice, 
Coco Lopez, Ube foam, up

THIRTY DAYS OF NIGHT ............... 16
El Silencio Mezcal, Ancho Reyes, Cointreau, 
lime, agave, rocks

THE STACHE OLD FASHIONED ... 17
Blackland bourbon, Blackland pecan bourbon, 
demerara syrup, angostura bitters, ice sphere

S.R SIDECAR ................................... 16
Copper & Kings brandy,  Alchemist strawberry, 
Grand Marnier, lemon, rhubarb bitters, up
 

THE QUEEN BEE ............................. 14
Empress gin, lemon juice, honey syrup, up

SMOKE AND MIRRORS .................. 18
Piggyback rye, Seven Tails brandy, 
Demerara syrup, absinthe spray, ice sphere

MONKEYPOD MAI TAI .................... 18
light & dark rum, lime, macadamia orgeat, 
Cointreau, passion fruit foam, rocks

B
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LOCAL DRAUGHTS ......................... 8
Peticolas Golden Opportunity, Kolsch
Revolver Blood & Honey, Texas Ale
Rahr & Sons Texas Red, American Amber
Manhattan Project Half Life, Hazy IPA

BOTTLES .......................................... 6
Miller Lite 
Coors Light
Michelob Ultra 
Shiner Bock
Dos XX 
Community Mosaic IPA
Yuengling Flight 
Stella Artois

CANS ..................................................7
Guinness Draught

NON-ALCOHOLIC ........................... 5
St Pauli Gril

RENNY’S 
SUMMER 
SPRITZ!

APEROL SPRITZ   12
Found on just about every beachside 
table, The Aperol Spritz might be the 

most iconic Summertime cocktail in Italy! 
Prosecco, Aperol, sparkling, orange slice.

HUGO SPRITZ   12
A lighter version of it’s famous 

Aperol predecessor and our new
 favorite Summer cocktail!

Prosecco, St Germain Elderflower, 
fresh mint, soda, lime. 

AMOR DI AMANTI PROSECCO, EXTRA DRY, ITALY ...... 8/36

BOUVET EXCELLENCE BRUT ROSÉ, LOIRE VALLEY ....11/52

NICOLAS FEUILLATTE RES. BRUT, CHOUILLY, FRA ... 15/68

VEUVE CLICQUOT CHAMPAGNE BRUT, FRANCE ............. 131

REATA CHARDONNAY, SONOMA COAST .................... 15/56

RAYMOND RESERVE, NAPA VALLEY.......................... 16/60

FRANK FAMILY, NAPA VALLEY ....................................... 74

ROMBAUER, CARNEROS .................................................. 92

BODEGA COLOME, TORRONTES, SALTA ARG ..............12/44

CHATEAU LA FREYNELLE, WHITE BORDEAUX, FRA....12/44

ELENA WALCH PINOT GRIGIO, ALTO ADIGE ITALY ..... 14/52

HONIG SAUVIGNON BLANC, NAPA VALLEY................ 13/48

CRAGGY RANGE TE MUNA SAUVIGNON BLANC, NZ... 16/60

WHISPERING ANGEL ROSÉ, PROVENCE ..................... 15/56

FIRST DROP MOTHER’S RUIN, MCLAREN VALE, AUS ...... 12/44

CANVASBACK BY DUCKHORN, WASHINGTON.............19/72

QUILT BY JOSEPH WAGNER, NAPA VALLEY ............. 20/76

AUSTIN HOPE, PASO ROBLES.......................................... 75

HALL, NAPA VALLEY....................................................... 105

CAYMUS, NAPA VALLEY ................................................. 157

ETUDE “LYRIC”, SANTA BARBARA............................. 12/45

ARGYLE, WILLAMETTE................................................ 18/68

EMERITUS, HALLBERG RANCH, RR VALLEY.................... 85

MANZANOS RESERVA, RIOJA........................................13/5

TRIVENTO GOLDEN RESERVE MALBEC, MENDOZA ... 15/58

MARKHAM MERLOT, NAPA VALLEY............................ 16/60

THE PRISONER ZINFANDEL BLEND, NAPA ............. 205/79

IL FAUNO DI ARCANUM, TOSCANA .................................. 75

KLINKER BRICK OLD GHOST ZINFANDEL, LODI .............. 82
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