
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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ST ICKY BUN SKILLET ........................... 9
 3  housemade rol l s  wi th c innamon,  pecans  
 & caramel

MONTE CRISTO .......................................16
 beer  bat tered br ioche s tuf fed with ham, Swiss  & 
 Di jonnaise ,  topped with raspberry sauce and 
 powdered sugar

SIMPLY AVOCADO TOAST ...................16
 9  grain toast ,  smashed avocado,  s l iced tomato & 
 chi l i -gar l ic  eggs

RENNY’S BISCUITS & GRAVY ............15
 two housemade biscui t s ,  sausage gravy,  
 two eggs ,  bacon

R
E

N
N

Y
’S

 B
E

N
N

Y
’S

 

Served with breakfast  potatoes

TRADITIONAL ..........................................16
 Engl i sh muff in ,  Canadian bacon,  poached eggs ,
 hol landaise

CRAB CAKE .............................................22
 Renny’s  lump crab cakes  on s l iced avocado,  
 poached eggs ,  hol landaise

T
H

R
E

E
 E

G
G

 O
M

E
L

E
T

S
 

Served with breakfast  potatoes

SEAFOOD ..................................................19
 crab,  shr imp,  spinach,  jack cheese ,  hol landaise

VEGGIE ...................................................... 17
 zucchini ,  squash,  bel l  peppers ,  asparagus ,  onion,  
 smoked gouda
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YOGURT & GRANOLA ............................15
 Greek vani l la  bean yogurt ,  housemade granola,  
 f resh berr ies ,  bruleed banana,  toasted coconut ,  
 a lmonds,  local  honey

CHILAQUILES VERDE ............................15
 tort i l la  chips ,  sa l sa  verde,  c i lantro,  red onion,  
 queso fresco,  s l iced avocado,  two sunny-s ide 
 up eggs

SMOKED SALMON HASH ......................18
 Our house smoked sa lmon hash-s ty le ,  sunny-s ide 
 eggs ,  Hol landaise

SHAKSHUKA ............................................16
 poached eggs  in  a  spicy roasted tomato and 
 bel l  pepper  s tew,  crusty  bread,  goat  cheese  

GULF COAST SHRIMP & GRITS ........ 26
 ja lapeno cheese gr i t s ,  charred brusse l s ,  Creole  
 ham gravy

FRESH CUT FRUIT .................................. 6

JALAPENO CHEESE GRITS .................. 6

BREAKFAST POTATOES ....................... 6

3 SLICES OF BACON .............................. 6

MULTI-GRAIN TOAST ............................ 3

TWO EGGS ................................................. 5

SKINNY FRIES ......................................... 6

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

ROASTED 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 lapeno,  ponzu

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

BRUNCH LUNCH
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MAGUIRE’S SALAD ................................. 9
 baby greens ,  pecans ,  b lue cheese,  Granny Smith,  
 Maguire ’ s  v inaigret te  

CLASSIC CAESAR SALAD ..................... 9
 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 las ,  jack cheese ,  
 chipot le- l ime v inaigret te

RENNY’S CHEESEBURGER .................15
 ½ pound Angus pat ty ,  American cheese ,  LTOP, 
 sesame seed bun

HOT LOPEZ .............................................. 17
 sweet  & Spicy cr i spy chicken,  p ick les ,  ja lapeno 
 s law,  toasted sesame seed bun
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GREEN CHILI  LASAGNA .......................21
 f rom the Texas  Panhandle  s ide of  the fami ly !

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,  bacon-Cheddar-scal l ion mash,  
 haystack onions
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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 
 f resh berr ies

GREEN DREAM ......................................... 9
 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 ,  Dulce de Leche ice  cream 

RENNY’S MIMOSA 
SERVICE 

BOTTLE OF HOUSE PROSECCO OR 
CHAMPAGNE

&
CHOICE OF ANY 2 JUICES WITH 

FRESH BERRIES

Fresh OJ  |  Ruby Red Grapefruit  |  Pineapple
  Mango Nectar  |  Cranberry  |  Guava Nectar

$36
Add Juice service to any sparkling bottle $12


