Dinner

Starters
Deviled Egg of the Day 4

Butter Bean Dip with Grilled Bread 5
Homemade Biscuits with Gravy or Raspberry Butter 3.5
Warm Brie with fresh cranberry relish, caramelized onions and arugula 7
Spicy Buffalo Wings with Blue Cheese Dressings
Sautéed Calamari and Arugula in a white wine, lemormand garlic broth 7
Maggie’'s House Salad 5 Soup of the Day 6
Caesar Salad 6 with grilled Chicken 9
Baby Spinach Salad with shaved Parmesan, avocadoditoasted pine nuts 8
Endive Salad with goat cheese dressing, apples, el apricots and spicy caramelized pecans
Roasted Beet Salad with Butter Beans, arugula andogt cheese 8
Cobb Salad ~ grilled chicken, avocado, bacon, blugheese 12

Entrees

*items with two prices are available as an appetizer or entrée portion
Vegetarian Mexican Lasagna ~ baked with corn tortilas, 3 cheeses, spicy tomato sauté 4

Pasta with Gorgonzola ~ fresh basil, mushrooms anghite truffle oil 7/14
Risotto of the Day8/16
Mac n Cheese ~ our special recipe, topped with cgg bacon, breadcrumbs and onions 10
Grilled Yellowfin Tuna with Fennel Salad and Soy-Gnger Vinaigrette 9/17

Red Wine and Port Braised Short Ribs, mashed Red Bk Potatoes
sautéed greens and a homemade biscuit and grav{6

Southern Fried Chicken, mashed Red Bliss Potatoeg5
sautéed greens and a homemade biscuit and gravy

Grilled Hanger Steak with garlic butter, field greens salad ~ with fries 17
Maggie Brown Burger ~ cheddar, bacon and fresh hoexadish ~ with fries 10
Maggie Brown Fried Fish Club ~ avocado, bacon andhapotle mayo ~ with fries 12

Portabella Burger ~ roasted red peppers, goat chegsarugula and caramelized onions

Sides
Mashed Red Bliss Potatoes, Sautéed Greens
French Fries, Roasted Beets 4 Mac n Cheese 5



Hot Sober Beverages

American Coffee 1.5, Café Au Lait ~ Cup 2, Bowl5
Espresso 2, Macchiato 2, Cappuccino 3, Latte 3,
Hot Spiced Apple Cider 3
Pots of Tea: Chai, Green Tea, Peppermint Tea,
Chamomile, Hibiscus, English Breakfast, Earl Grey 3
Cup of Tea 1.5

Cold Sober Beverages

Iced Peppermint Tea or Iced American Coffee 2
Soda, Cranberry Juice 2, Fresh Squeezed Orangepefauit Juice 3.5
8oz Perrier 1.5, 160z Acqua Panna 2.5, 250z Peiedr

Housemade Desserts 6

Hot Apple Crumb Pie with Vanilla Ice Cream

Peanut Butter Pie with Graham Cracker Crust, Hongen@hocolate Sauce
And Dulce de Leche Ice Cream

Luz Maria’s Famous Key Lime Pie with fresh whippdam
Almond Chocolate Cake ~ flourless chocolate cakeesewarm with Vanilla Ice Cream
and homemade chocolate sauce and almond prailine
Rum Raisin Bread Pudding ~ served warm with Cinnammemrream

Maggie Brown Ice cream Sundae

~Sorry, no credit cards
~ 20% gratuity added to parties of 5 or more



