FATHER'S DAY

STARTERS

STICKY BUN SKILLET
3 House made rolls with cinnamon,
pecans & caramel

CHICKEN TORTILLA SOUP

FRIED CALAMARI
Thai sticky sauce

HERBED GOAT CHEESE STUFFED
ARTICHOKE HEARTS
Tomato bruschetta, toast, balsamic glaze

HOUSE SMOKED SALMON
Capers, red onion, tartar sauce, toast

SOUTHWESTERN CHICKEN FLATBREAD
Sour cream, cheese, blackened chicken,
pico de gallo

BREAKFAST

TRIPLE STACK PANCAKES
Three buttermilk cakes, warm syrup
With your choice of plain, pecans, or
chocolate chips

AMERICAN BREAKFAST
2 eggs your way, choice of bacon, or sausage patty,
Breakfast potatoes & choice of toast or biscuit

SIMPLY AVOCADO TOAST
9 Grain toast , smashed avocado, sliced roma
tomato & choice of Maguire’s greens or fresh fruit

BISCUITS & SAUSAGE GRAVY
Housemade sausage gravy, homestyle buttermilk
biscuits, two eggs your way & crisp bacon

QUICHE LORRAINE
Bacon, onion, Swiss, breakfast potatoes, greens

THREE AMIGOS
3 flour tortillas, scrambled eggs, jack & cheddar
cheese & chorizo served with guacamole &
pico de gallo

THREE EGG OMELETS
breakfast potatoes & fresh fruit

OUR FAVORITE
Ham, cheddar, mushroom

Mushroom, spinach, peppers, onion, feta, avocado
]

BENNY’S
breakfast potatoes & fresh fruit

TRADITIONAL
English muffin, Canadian bacon, poached egg,
hollandaise

CRAB CAKES
Ditch the Canadian bacon & plug in lump crab cakes

“BRUNCH IT UP”
add two eggs to any entree +$3.50
(3) Bacon $5
(2) Sausage Patties $5

SALADS

MAGUIRE’S
Baby greens, roasted pecans, crumbled blue cheese,
Granny Smith apples, Maguire’s vinaigrette

CAESAR
Chopped romaine, shaved parmesan, seasoned
croutons, housemade Caesar dressing

TEXAS WEDGE SALAD
iceberg wedge, shredded jack & cheddar,
applewood smoked bacon, diced tomato,
Ranch dressing

SOUTHWESTERN CHICKEN COBB
Fried molido chicken tenders, roasted corn,
tomato, red bell, avocado, cilantro,
jack cheese, tortilla strips, chipotle-lime
vinaigrette

ENTREES

COPPER RIVER SALMON
with toasted orzo, spinach, artichokes, capers,
spinach, sundried tomatoes, broccoli, Tzatziki

TROUT AMANDINE
Sweet potato mash, oven roasted veggies,
beurre blanc

MAPLE GINGER SALMON
Shrimp & crab stir fried rice, steamed broccoli

HERB CRUSTED CHICKEN
Toasted orzo, spinach, artichokes, capers,
sundried tomatoes, broccoli, beurre blanc

GCGREEN CHILI LASAGNA
From the Texas Panhandle side of the family

MAGUIRE’'S MEATLOAF
Veal & pork meatloaf, mashed potatoes,
green beans, mushroom port sauce

MAGUIRE’S HALF-POUNDER
8 oz Angus burger, cheese, LTOP, toasted brioche,
fries

6 OZ FILET MIGNON
Garlic mashed potatoes, asparagus, merlot demi

ADD TO ANY SALAD ORENTREE

(5) Grilled Shrimp 16
Crabcake 14
Ahi Tuna 16

20% gratuity may be added to parties of 6 or larger. GF denotes Gluten Free
Chef de Cuisine: Manuel Aguilar




