HAPPY HOUR

3-6pm daily
appetizer specials gpm-close daily

DRINKS
2 for 1 Single Mixed Drinks
$3 Tap Beers $3 House Wines
$5 Specialty Martinis

APPETIZERS
2.99

Plain French Fries Cheese Curds

Chips & Salsa Small Salad choose
Corn Dogs house, garden or caesar

3:99
Maverick’s Wings Un-French Fries
buffalo, sweet & spicy chili-queso or bacon,
whiskey, thai-chili, spicy cheddar and
garlic, xxxtra hot or sour cream
chili-lime dry rub Jalapefio-Cream

Sweet Potato Fries Cheese Wontons

4.99

Mini Joeys Prime Rib Crostini
Mini Maes originalor ~ Greek Bruschetta
add burger toppings for 1 Chips, Salsa & Queso

BEER
Tap
Miller Lite
Leinenkugel Honey Weiss
Summit EPA
Surly Bender
Seasonal Tap
Bottled
Budweiser
Bud Light
Michelob Golden Light
Michelob Ultra
Coors Light
Miller High Life
PBR Tall Boy 160z can
Grainbelt Premium
Grainbelt Nordeast
Amstel Light
Corona
Newcastle
Samuel Adams
Blue Moon
Bells Two Hearted Ale
Surly Furious 160z can
Guiness Draught can
Mike’s Hard Lemonade
Strongbow Cider 16.90z can
Ace Pear Cider
O’Doul’s Amber N/A
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ask server about seasonal bottled beers

Quesadilla traditional Spinach Dip
or buﬁfalo. Mini BBQ Pulled
Boneless Wings Pork Sandwiches
+
DESSERTS

Naked Apple Pie spiced, baked apples in sauce,
served a la mode with a cinnamon wonton  6.49
Banana Cream Pudding Pie homemade french
vanilla layered with fresh bananas
and vanilla cookie crumbles  5.99
Brownie Sundae vanilla ice cream topped with hot
brownie bites, hot fudge and whipped cream  5.99
Homemade Carrot Cake moist carrot cake
with homemade cream cheese icing  5.99

Triple Layer Chocolate Cake topped with chocolate

icing and toasted coconut  6.49

Dessert Shooters mini desserts with vanilla ice cream

and whipped cream  2.99

choose brownie, butterfinger, snickers, twix

<+

COFFEE & TEA

B&W Locally Roasted Coffee regular or decaf 2
Hot Tea english breakfast, earl grey, chamomile,
mint, chai or green 2

*
WINE

Red

Ché Gaucho Cabernet Sauvignon

Woop Woop Shiraz
Callaway Merlot
Astica Malbec
Fat Bastard Pinot Noir
Trapiche Malbec
Root 1 Cabernet Sauvignon

White
Ché Gaucho Chardonnay
Folonari Pinot Grigio
Oyster Bay Sauvignon Blanc
Turn Me Riesling

Blush
Beringer White Zinfandel

Sparkling

Sofia Blanc de Blancs
Lafayette Brut
Palladino Moscato

Sake
Market sake

glass bottle
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SIGNATURE DRINKS

Maverick’s Bloody Mary homemade in a pint with
fresh herbs, a pickle and an olive 6
choose your own vodka add 1

007 Bacardi O with OJ and Sprite 5.5
Big Ginger pint-sized Jameson ginger ale 7.5

Cumbersome Crop Organic Cucumber vodka,
pineapple juice, soda and sprite 6.5

Punch Drunk Bacardi Silver, Bacardi O, pineapple,
orange and cranberry juices 7

Hpn “O” tized Hpnotiq, Bacardi O, pineapple, OJ and
Sprite 6

John Daly Jeremiah Weed and lemonade 5.5
Kai Krush Kilo Kai, pineapple and Sprite 5.5

Kilo Killer Kilo Kai on the rocks with lime juice and a
splash of tonic and a lime 6.5

Lucky Lady Bacardi O, Bacardi Razz, peach schnapps,
cranberry & pineapple 5.5

Minnesota Nice Jameson, Midori and sour 5.5

Nice Pear Absolut Pear, apple pucker and pineapple
juice 5.5

Pama-Rita tequila, Triple Sec, Pama Liqueur and
margarita mix with a saltrim 5.5

Rainy Day Absolut Citron and Kurrant vodkas with
lemonade and cranberry 5.5

Ruby Love Absolut Ruby Red, cranberry and OJ 5.5

Ruby Red Greyhound Absolut Ruby Red and ruby red
grapefruit 5

Ruby Slipper Absolut Ruby Red, Pama Liqueur,
cranberry and ginger ale 5.5

Vanilla Bulldog Stoli Vanil, Kahlua, Coke & cream 5.5

+

HOT DRINKS

Raise the temperature and add some alcohol for a double dose of warmth.
All served with whipped cream. Not included in happy hour specials.

B-52 Kahlua, Bailey’s, Grand Marnier, and coffee 7
Caramel Apple butterscotch and hot apple cider 6

Cinnamon Toast Kilo Kai and hot apple cider with
cinnamon and sugar 6

French Kiss vodka, raspberry liqueur, Grand Marnier
and hot cocoa 7

Hot Apple Pie Stoli Vanil and hot apple cider 6
Irish Coffee Jameson and coffee 6

Keoke Coffee Kahlua, brandy and coffee 6
Peppermint Patty Rumplemintz and hot cocoa 6
Bailey’s & Coffee 6

SPECIALTY MARTINIS $8

9 to 5 Ketel One straight up with bleu cheese stuffed olives

Cumbertini Hendrick’s cucumber-rosewater gin shaken with
a squeeze of lime and garnished with a cucumber

Crimson Martini Absolut Pear, Pama liqueur, triple sec and
a squeeze of fresh lemon

The Genetini Grey Goose, pineapple and Chambord, topped
with ginger ale

Lemon Chill Absolut Citron, limoncello and lemonade with
a sugar rim

Perfect Manhattan whiskey, sweet and dry vermouth, bitters
and cherry

Mar-tea-ni Absolut Wild Tea, St. Germaine and white
cranberry juice, topped with ginger ale

Metropolitan Absolut Kurrant, Cointreau, cranberry and
ime

Midnight Express Stoli Vanil, Three Olives Espresso and
Bailey’s

The Minne-tini_your choice Crop Organic vodka, Crop
Organic Cucumber vodka or Farmer’s gin, served straight up
with bleu cheese-stuffed olives

Pama Beri Blue Stoli Blueberi, Pama liqueur and cranberry,
topped with ginger ale

Pink Panther Stoli Vanil, Pama liqueur and Limoncello with
a splash of lemonade

Razberi Tease Stoli Razberi, Chambord, sour and Sprite

Winter’s Night Stoli, Bailey’s, Kahlua, Godiva white
chocolate liqueur and a hint of butterscotch schnapps

+
TEQUILA SINGLE MALT

Cuervo Gold Glenlivet 12 yr
Cuervo 1800 Macallan 12 yr
El Tesoro Reposado Oban 14 yr
Patron Silver Lagavulin 16 yr
Don Julio Silver
Avion

+

DAILY SPECIALS

Monday $10 dinner special, including soup or salad

Tuesday 2 beef tacos for $2, $2 specialty tacos, 2-for-1
margaritas on the rocks, $3 Cuervo Gold shots

Wednesday happy hour extended until close, 2-for-1 rail
mixed drinks, $3 tap beers and house wines

Thursday burger and any tap beer for $10, 1/2 price on any
bottle of wine

Friday & Saturday Chef-inspired dinner specials - limited
availability - when they're out, they’re out

Sunday hafpy hour extended noon until close, 2-for-1 rail
mixed drinks, $3 tap beers and house wines



