APPS

SEASONALMENU

GROUND BEEF, ONIDNS, TOMATOES, CHEDDAR-JACK, SPICY SEASONING. SERVED WITH TORTILLA CHIPS

KOREAN CHICKEN BAO BUNS 14.95
CRISPY CHICKEN, KOREAN CHILI SAUCE, ASIAN SLAW, PICKLED OMIONS, SESAME SEEDS

SHORT RIB POUTINE 18.95
BLACK ANGLUS BEEF SHORT RIB, HOUSE-MADE GRAVY, CHEESE CURDS, AND SCALLIONS OVER CRISPY TATER TOTS

l I 'I' E H F I E I.D IN PARTHERSHIP WITH LITCHFIELD DISTILLERY, MAGGIE MCFLY'S® FROUDLY OFFERS A

HAND-SELEC TED BOURBON, CRAFTED EXCLUSIVELY FROM OUR OWN SIGHATURE BARREL

DISTILLERY 1HSCOWABORATION CELEBRATES LOCAL CRAFTSMANSHIP, DELIVERING A SMOOTH,
~BATCHERS' — COMPLEY FLAVOR THAT'S TRULY ONE-OF-A KIND

BOUREBON MAPLE GLAZED RIBEYE 45.95
MAGGIE MCFLY'S SIGNATURE BOURBON MARINATED MAPLE-GLAZED

1607 1855 BLACKE AMGUS RIBEYE, WELL-MARBLED FOR PEAK FLAVOR.
TOPPED WITH CRISPY ONIONS, SERVED WITH ROASTED SWEET POTATOES.

BOURBON MAPLE GLAZED SALMON 27.95
MAGGIE MCFLY'S SIGNATURE BOURBON MARIMNATED MAPLE-GLAZED FAROE ISLAND SALMON.
SERVED WITH ROASTED SWEET POTATOES

BOURBON MAPLE GLAZED CHICKEN 24.95
MAGGIE MCFLY'S SIGNATURE BOURBON MARINATED MAPLE-GLAZED FREE-RANGE AIRLINE
CHICKEN BREAST, SERVED WITH ROASTED SWEET POTATOES

MAINS

RED SNAPPER 29.35

CHOOSE A STYLE

PANKO CRUSTED RED SNAFPER IN A LEMON WINE SAUCE. SERVED WITH BASMATI RICE AND SEASOMNAL VEGETABLES
OR

COCONUT CRUSTED SNAFPER. SERVED WITH JULIENMED VEGTABLES, BASMATI RICE, AND PINA COLADA SAUCE

LINGUINI VONGOLE 27.95
STEAMED LITTLENECK CLAMS, MINCED CLAMS, LINGUINI, GARLIC, BUTTER, WHITE WINE SAUCE, HERBS

SHORT RIB RISOTTO 27.95
BLACK ANGUS BEEF SHORT RIB, HOUSE-MADE CABERNET SAUCE, ROASTED BUTTERNUT SCQUASH RISOTTO.
TOPPED WITH CRISPY ONIONMNS

FIG AND BRIE WAGYU BURGER 19.95
BRIE, FIG, AND ARUGLILA, ON A FOTATO BUN

LEMON CHICKEN 23.85
FREE-RANGE AIRLINE CHICKEN BREAST, WHITE LEMON WINE GARLIC SAUCE, BASMATI RICE AND SAUTEED SPINACH

STEAK FRITES 28.95
SUCED 7oz BLACK ANGLUS BEEF NEW YORK STRIP, SERVED WITH TRUFFLE FRIES AND GARLIC AKOLI



