
CRISPY CHEESE CURDS
spicy ranchJUMBO WINGS

Maverick’s house-made sauce, buttermilk ranch

FRIED PICKLES
white BBQ sauce

GREEN CHILI QUESO
served with corn tortilla chips

POACHED PEAR SALAD
arugula, goat cheese, pickled onions, 
toasted pecans, maple sesame vinaigrette

MAVERICK’S CHOP SALAD
romaine, cherry tomato, red onion, banana peppers,
chopped bacon, avocado, egg, blue cheese, spicy ranch

TORTILLA SOUP
black beans, corn, avocado, 
crispy tortilla strips

19

CHARRED ONION 
AND POBLANO DIP
served with house BBQ potato chips

14 

19 

19 

16   

GUACAMOLE
served with corn tortilla chips

SWEET POTATO FRIES
chipotle aioli

TRADITIONAL CAESAR
romaine, shaved parmesan, focaccia croutons

CHILLED SOBA NOODLE BOWL
carrot ginger miso, beets, cabbage, sesame,
scallions, roasted cashews, chili crunch

14

13

19 19

14

E N T R E E S

S T A R T E R S

S A L A D S  A N D  B O W L S
top any salad with grilled chicken breast $9, grilled flat iron steak $12, grilled shrimp $12, grilled salmon $12

13

14 

VEGAN | GF

GF | NF

GF | NF

GF | NF

GF | NF

GF | NF | DF

 NF

GF | NF GF

NF VEGAN

S A N D W I C H E S  A N D  T A C O S
includes your choice of french fries, sweet potato fries, fresh fruit, or side salad 

C O C K T A I L S

Please notify us if you have any food allergies.
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness. 

21

20

20

28 SMOKED TURKEY REUBEN SANDWICH
house made sauerkraut, Russian dressing, 
Swiss cheese, marble rye bread

CHICKEN ADOBO TACOS
cilantro lime cabbage, radish, cotija cheese, 
flour tortilla, avocado salsa

KOREAN STYLE TOFU TACOS
kimchi, sesame slaw, gochujang mayo, flour tortilla

HOUSE SMOKED BRISKET TACOS
cabbage, pineapple pico, chipotle aioli, flour tortilla

BLACKENED SHRIMP TACOS 
avocado remoulade, spicy slaw, flour tortilla

20

19

18

24

19

GRILLED CHICKEN SANDWICH

provolone, lettuce, tomato, B&B pickles, 
ranch, brioche bun

DOUBLE CHEESEBURGER
American cheese, chipotle aioli, iceberg, onions,
B&B pickles, brioche bun

FRIED CHICKEN SANDWICH
provolone, white BBQ sauce, spicy slaw, B&B pickles,
brioche bun

TEXAS WAGYU BURGER
garlic aioli, cheddar, lettuce, tomato, dill pickles,
peppered bacon, brioche bun

 NF

 NF

 NF

 NF

NF | DF

VEGAN | NF

 NF

MEDITERRANEAN BOWL
cauliflower rice, butternut squash, carrots, 
gold beets, brussels sprouts, oyster mushrooms,
honey labneh, crispy chickpeas
add grilled chicken breast $9

29

20

GRILLED SALMON 
grilled asparagus, turmeric rice pilaf, lemon butter

26GRILLED FLAT IRON STEAK
papas bravas, braised cippolini onions, chimichurri

GF | NF

GF | NF

GF | VEGAN | NF

NF

NF | DF

BROWN BUTTER PASTA 
& GARDEN GREENS
campanelle, butternut squash, baby kale, parmesan, 
brown butter crumble, sourdough and side salad
add grilled chicken breast $9

24
NF

   Vegetarian Options. VEGAN Vegan Options. GF Gluten Free Options. DF Dairy Free Options. NF Nut Free Options.

BAVARIAN PRETZEL
whole grain mustard, house queso 

16 NF

THE MAVERICK 
Maker’s Mark bourbon, simple, 

cherry and angostura bitters 

BLOOD ORANGE SMASH
High West double rye, blood orange syrup,

house made sour mix

LOST PINES MARGARITA
Patron silver, Cointreau, fresh lime, simple syrup

add in: strawberry, mango, peach, raspberry 

VODKA LATTE
Grey Goose vodka, Kahlua, cinnamon chai syrup,

oat milk 

18

22

18

18

VELVET SMOKE 
Dos Hombres mezcal, Maestro Dobel reposado,

licor 43, lemon juice, agave

BRANDY SANGRIA
Decoy red blend, brandy, Dolin sweet vermouth,

Cointreau, grenadine, pineapple juice, 

orange juice, simple syrup, strawberry rhubarb

WINTER BLOOM
Tito’s vodka, lime juice, guava puree, 

Fever Tree grapefruit soda

SPICED PEAR MARTINI
Tanqueray gin, pear puree, cinnamon syrup,

lemon juice

18

20

20

18

ICED TEA
sweet or unsweetened

RED BULL
original, sugar free, tropical

SOFT DRINKS
Pepsi, Diet Pepsi, Pepsi Zero, Starry, Starry
Zero, Root Beer, Dr. Pepper, Diet Dr. Pepper

6

5

5 

N / A  B E V E R A G E S

FIG & GINGER 
Beefeater gin, lemon juice, canton, 

fig & ginger syrup

18

HIBISCUS MULE
hibiscus infused Diplomatico rum, lime juice,

pineapple juice, Fever Tree ginger beer

18

CHIPS & SALSA
roasted tomato salsa, corn tortilla chips

12GF | VEGAN | NF

POTATO LEEK SOUP
fried leeks, crispy bacon

13 GF | NF

GF | NF | DF



S’MORES BROWNIE
torched marshmallows, chocolate, graham cracker crumbs, vanilla ice cream

RIGATONI PASTA
served with marinara or butter, parmesan cheese

TOP GUN BURGER
with or without American cheese

BRULEE CHEESECAKE
whipped cream, caramel sauce

MAVERICK’S KIDS GRILL
choice of grilled chicken or salmon, served with steamed broccoli

10

10

16

9 

9 

CLASSIC GRILLED CHEESE

MAC AND CHEESE

CHICKEN TENDERS

9

10

12

12

F O R  T H E  K I D D O S
includes your choice of french fries, fresh fruit, or side salad 

D E S S E R T S

NF

NF

NF

NF

NF

GF | NF

VANILLA CRÈME BRULEE 
berries compote, lemon sable cookie

NF  

NF 

12
GRILLED CHICKEN SANDWICH
with or without American cheese

NF

   Vegetarian Options. VEGAN Vegan Options. GF Gluten Free Options. 
DF Dairy Free Options. NF Nut Free Options.

GF | NF


