FIRST COURSE APPETIZERS

MAIN COURSE

DESSERT COURSE

CHILDREN’S SELECTIONS

HAPPY THANKSGIVING

3 COURSE MEAL FOR ADULTS $49

Additional charge as noted. By request only
FRESH BAKED FOCCACIA SKILLET
AHI TUNA NAPOLEAN

Avocado, mango, cucumber, fresh jalapeno, micro greens, ponzu, sriracha, wonton chips

SPICY KOREAN MEATBALLS

Gochujang glaze, scallions

DEVILED EGGS cr

House smoked salmon, cream cheese, red onion, fresh dill & fried capers

CRISPY FRIED CALAMARI
Thai sticky sauce

HOUSE SMOKED SALMON

Capers, red onions, tartar sauce & focaccia toast points

Choice of one

MAGUIRE’S SALAD cr
Mixed greens, roasted pecans, blue cheese crumbles, Granny Smith apples
& Maguire’s Original Dressing

CAESAR SALAD
Chopped romaine, herbed croutons, shaved parmesan & classic dressing

BUTTERNUT SQUASH BISQUE cr
Spiced pepitas, herb oil

Choice of one

TURKEY AND DRESSING
Sage-cornbread dressing, sweet potato mash, white mashed potatoes, baby green beans, cranberry
sauce & turkey gravy

GRILLED TEXAS REDFISH ocr

Jasmine rice, julienne vegetables, coconut curry, cilantro, peanuts

STEAK AU POIVRE FRITES
Pepper crusted 6oz filet mignon, crispy fries, brandy-peppercorn sauce
e 8 oz Filet mignon available for an additional $§10

ADD TO YOUR ENTREE
GRILLED SHRIMP ocr LUMP CRAB CAKE

CHARRED BRUSSELS cr 8 SOUTHWEST CREAMED CORN ocr

Choice of one

PUMPKIN CHEESECAKE GREEN DREAM PIE crF
whipped cream, graham cracker crust, key-lime custard, rum-mascarpone cream,
espresso creme anglaise pecan crust, espresso creme anglaise

PECAN PIE CHOCOLATE LAVA CAKE cr

vanilla ice cream, salted caramel sauce vanilla ice cream, chocolate sauce

CLASSIC CREME BRULEE or

315 for children 11 & under. Includes choice of dessert
TURKEY & DRESSING HAMBURGER & FRENCH FRIES
PENNE PASTA WITH MARINARA SAUCE CHICKEN FINGERS & FRIES

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




