
BURGERS & SANDWICHES
Make any burger a double +6 • Upgrade to a 10 oz. chopped steak +4 • Gluten-free bun +1

The Revolver
Thinly sliced steak, chopped crispy bacon and diced onions, 
sautéed with a special blend of seasonings, topped with 
melted cheddar cheese. Served on a toasted hoagie. 14.99

Brisket Philly
In-house smoked brisket, sautéed peppers & onions on 
a toasted hoagie topped with housemade queso. 15.99 

Smokehouse Burger*
Hand-pattied burger topped with in-house smoked brisket, 
smoked cheddar cheese, applewood smoked bacon and 
crispy onion straw. 17.99

Brisket Mac Grilled Cheese 
The ultimate grilled cheese piled high with creamy gouda mac 
& cheese, smoked cheddar and house-smoked pulled brisket. 
Served on Texas toast with a side of BBQ sauce. 13.99

Walleye BLT
Parmesan-breaded walleye fi llet served with applewood 
smoked bacon, lettuce and tomato with housemade tartar 
sauce on grilled Texas toast. 16.99

Hamburger*
A classic favorite 11.99 • Bacon: add 1.50  
Cheese: add 1.00 Swiss, American, Pepper Jack, Cheddar, 
Smoked Cheddar

Patty Melt
Chopped steak burger with American & Swiss cheese and 
sautéed onions, served on rye bread 14.99

Cowboy Chicken*
Grilled chicken breast with cheddar Jack cheese, bacon, 
BBQ sauce and ranch. Topped with a crispy onion ring. 14.99

Campfi re Burger*
Hand-pattied burger topped with pepper Jack cheese, 
housemade jalapeño cream cheese, applewood smoked 
bacon and crispy onion straws. 15.99

Prime Rib
Tender shaved prime rib on a toasted hoagie with a side 
of au jus. 16.99 • Make into a prime philly with sautéed 
onions, peppers, and swiss cheese. 18.99

Cowboy Burger*
Hand-pattied burger topped with cheddar Jack cheese, 
bacon, BBQ sauce and ranch with a crispy onion ring. 15.99

Mushroom & Swiss Burger*
Melted Swiss cheese and sautéed mushrooms. 14.99

Pulled Pork Melt
In-house smoked, hand-pulled pork on grilled Texas toast 
with bacon, smoked cheddar cheese and BBQ sauce. 14.99

All burgers and sandwiches are served with your choice of standard side. All burgers cooked to medium unless specifi ed.

SALADS
Upgrade your salad: Grilled Chicken +4 • Crispy Chicken +5 • Grilled Shrimp + 7 • Salmon +8 • Mavericks Steak +8

Mavericks Signature Salad* 
Fresh greens mixed with iceberg lettuce topped with red 
onions, black olives, diced tomatoes and cheddar Jack 
cheese with housemade croutons. 12.99

Bacon Bleu Salad*
Chopped Romaine lettuce with crispy bacon, bleu cheese 
crumbles, diced tomatoes, red onions, and housemade 
croutons. 12.99

Cobb Salad*
Fresh Romaine lettuce topped with ripe tomato, crispy 
bacon, egg, avocado, feta cheese crumbles, chives and 
housemade croutons. 13.99

Southwest Salad *
Pico de Gallo, roasted corn, black beans, avocado, cheddar 
Jack cheese, and corn tortilla strips served over an iceberg 
and fresh greens mix. 12.99

Chef Salad*
Ham, turkey, diced tomatoes, hard-boiled egg and cheddar 
Jack cheese served over an iceberg and fresh greens mix 
with housemade croutons. 14.99

Mandarin Salad*
Craisins, Mandarin oranges, Parmesan cheese, red onions 
and bleu cheese crumbles served over an iceberg and fresh 
greens mix with housemade croutons and champagne 
vinaigrette dressing. 13.99

Mavericks Signature Dressings
Balsamic Vinaigrette, Bleu Cheese, Champagne Vinaigrette, 
Oil & Vinegar, Chipotle Ranch, French, Honey Mustard, 
Italian, Ranch, Raspberry Vinaigrette, Thousand Island

All salads are served with a garlic breadstick.

PASTA
Spaghetti and Meatballs 
Angel hair pasta tossed in our housemade marinara 
and meatballs. Dusted with Parmesan cheese, just like 
mama made. 17.99

Chicken Parmesan Pasta 
Crispy chicken breast smothered with mozzarella 
cheese over angel hair pasta, served with your choice 
of housemade marinara or Alfredo sauce. 17.99

Shrimp Scampi Pasta 
A dozen shrimp sauteed with garlic and butter tossed 
with peppers, tomatoes, green onion and angel hair 
pasta in a garlic sauce. 20.99

Blackened Maverick Fettuccine
A blend of our housemade Alfredo sauce and Cajun 
seasoning tossed with fettuccine and topped with a 
sliced blackened Maverick steak. 22.99

Bacon Mac & Cheese 
Housemade creamy mac and cheese. 13.99 

Fettuccine Alfredo
Our housemade Alfredo sauce served over fettuccine 
pasta. 13.99

Cheese Tortellini
Cheese-stuffed tortellini pasta tossed in our housemade 
Alfredo sauce. 16.99

Upgrade any Pasta
Pasta Veggies  +3 • Grilled Chicken +4  
Crispy Chicken +5 • Grilled Shrimp +7 • Steak +8 
Pulled Pork +5 • Brisket +7 • Cajun Seasoning +1

Served with a breadstick.

APPETIZERS
Walleye Fingers
Strips of our amazing walleye, hand-breaded in a 
special blend of seasonings, then deep fried to a 
golden brown. Served with tartar sauce for dipping. 
14.99 (may contain tiny pieces of bone)

Chislic*
Tender steak cubes, deep fried to order, tossed with 
Mavericks seasonings. 14.99

Moo Shu Egg Rolls
Our most popular appetizer! A blend of cream cheese, 
chicken and sweet chili sauce. Served with choice of 
plum sauce or ranch. 9.99

Spinach Artichoke Dip
Spinach, artichokes and cream cheese, served with 
toasted ciabatta bread. 10.99

Mavericks Wings*
Our Award-Winning Wings are smoked, fried and then 
grilled with your choice of sauce: Mavericks Signature 
Sauce, Mild, Hot, or BBQ. Served with ranch and celery. 
6 pc 9.99   I   12 pc 17.99

Boneless Wings
Tender boneless chicken, breaded and fried with 
your choice of sauce: Mavericks Signature Sauce, 
Mild, Hot, or BBQ. Served with ranch and celery.  
1/2 lb 9.99   |  1 lb 17.99

Garlic & Herb Shrimp*
Marinated garlic herb shrimp butterfl ied with shell intact 
to create a bold fl avor. Served with choice of melted 
butter or cocktail sauce. 13.99

Beef Nachos
Housemade corn tortilla chips topped with seasoned 
beef, black olives, ripe tomatoes, diced onions, queso, 
cheddar Jack cheese and green onions, served with 
salsa & sour cream. 13.99

Smoked Brisket Nachos
Housemade corn tortilla chips, in-house smoked brisket, 
fi re-roasted peppers & onions, queso & cheddar Jack 
cheeses, green onions and BBQ sauce. 15.99

Smothered Meatballs 
Six housemade meatballs smothered in marinara 
and mozzarella cheese. Served with toasted ciabatta 
bread. 12.99 

Cheese Curds
Wisconsin white cheddar cheese, lightly breaded 
and deep fried, served with ranch. 9.99

Onion Rings
Sweet yellow onion rings breaded with seasoned panko and 
deep fried to a crispy gold brown, served with ranch. 9.99

Pickle Chips
Lightly breaded dill pickle slices, served with ranch. 9.99

DRINKS
Coke, Diet Coke, Dr. Pepper, Iced Tea, Lemonade, 
Mello Yello, Orange Fanta, Mountain Blast Powerade, 
Raspberry Lemonade, Raspberry Tea, Root Beer, 
Sprite, Strawberry Lemonade, Coffee 2.99 (free refi lls)

JUICE OR MILK
White or Chocolate Milk, Apple, Cranberry, Grapefruit, 
Orange, Pineapple, or Tomato Juice 3.99 (no refi lls)

* Can be made gluten free



20% gratuity will be included in all parties of seven or more. Feel free to increase or lower this gratuity at your discretion.

STEAK & STONE
Experience a new level of fl avor with Steak 
& Stone!  Your favorite fresh-cut steak, 
delivered to your table on a sizzling hot 
lava stone. Juicy, hot and mouth-watering 
to the very last bite! Just $2 more.

1. Choose your steak
Pick from any of these delicious cuts: 
Filet, Ribeye, Baseball, NY Strip, Sirloin or Maverick.

2. Sear the steak
Start the cooking process by searing both sides.

3. Slice the steak into strips
Slice and cook each piece exactly how you 
like it done. It’s simple and fun to cook each 
bite to perfection!

4. Add complements
If you choose to upgrade, you can add sautéed 
mushrooms, sautéed onions, sautéed peppers 
or our housemade garlic butter.

5. Keep your sides hot
Place your side choice on the stone to keep it hot 
throughout your meal.

Ask your server for details about this 
exciting dining experience!

SIDES
Standard Sides (2.99)

Upgrade for 1.00 (3.99)

Upgrade for 2.00 (4.99)

Housemade Soups
Cup: 4.99 • Bowl: 5.99

SIGNATURE SIDES
Available with purchase of entrée only.

1/3 Rack Baby Back Ribs 8.99

Three Garlic Herb Shrimp 6.99

Three Grilled Shrimp 6.99

Three Fantail Shrimp 6.99

Three Coconut Shrimp 6.99

Garlic Cheddar Mashed Potatoes
Baked Potato
French Fries

Ranch Seasoned Fries
Fresh Green Beans

Garden Salad
Sweet Potato Fries

Hashbrowns
Broccoli

Baked Bacon Mac & Cheese
Loaded Baked Potato
Loaded Garlic Cheddar 
Mashed Potatoes

Onion Rings
Caesar Side Salad
Cup of Soup

Ribeye*
Well-marbled, juicy rib steak. A rich, beefy fl avor with 
each bite! 12 oz 38.99 

Prime Rib*
The ultimate prime rib! Tender and full of fl avor. Slow 
roasted and hand-carved to order. Served with au jus 
for dipping. Limited availability, after 5pm. 12 oz 38.99

New York Strip*
The steak lover’s choice! Boneless strip loin with full 
bodied texture. Slightly fi rmer than a ribeye. 12 oz 34.99

Baseball Cut Sirloin*
Center cut sirloin with a rounded shape resembling a 
baseball. This lean steak has a tender bite and bold fl avor.  
8 oz 24.99

The Maverick*
The one that made history! Our namesake sirloin. 
6 oz 17.99

Sirloin*
Lean, center cut. Full of fl avor and texture! 10 oz 25.99

Filet Mignon*
Perfectly tender, lean, center cut fi let. Wrapped in 
applewood smoked bacon. This steak will melt in 
your mouth! 7 oz 41.99 

Chopped Steak*
The freshest, most fl avorful ground hand-pattied beef 
you’ll ever eat! 10 oz 15.99

Pork Ribeye Steak*
The juicy tenderness of a steak, but cut from the other 
white meat. This pork ribeye is a softer more intense fl avor 
than a boneless pork chop. Topped with whiskey cream 
sauce. 8 oz 22.99

Complements 2.00 each
• Garlic Butter
• Mavericks Sauce
• Whiskey Cream Sauce
• Jack Daniel’s Glaze
• Sautéed Mushrooms 
• Sautéed Onions
• Sautéed Peppers

Served with choice of one standard side.

STEAKS
The best beef in the world is raised right here in the Dakotas by local farmers. That’s why we 
proudly serve Demkota Ranch Beef. Our beef is processed right here in Aberdeen and hand-cut 
in our kitchen every day. Support our farmers. Eat local!

SMOKEHOUSE BBQ
Baby Back Ribs*
Our famous braised “fallin’ off the bone” ribs! 
These are the most tender, meaty ribs around! 
1/2 Rack 24.99  |  Full Rack 38.99 

Pulled Pork Platter*
After 14 hours in our smoker, this pork is fork-tender 
and full of fl avor! Piled atop a bed of BBQ rice, and 
housemade slaw, topped with smoked grated gouda. 
Served with a side of BBQ sauce (no standard side) 17.99

Brisket Platter*
This “melt in your mouth” brisket is rubbed with our 
signature brisket seasoning, then hickory-smoked for 
14 hours! 23.99 (limited availability)

Housemade Rib Sauces
Mavericks Signature Sauce or Classic BBQ
Upgrade to Jack Daniel’s Glaze for 2.00

Served with choice of one standard side.

ENTREES
Creamy Tuscan Chicken*
Two tender grilled chicken breasts topped with 
housemade spinach artichoke dip, sun dried tomatoes 
and mushrooms. 22.99 

Grilled Chicken Dinner*
Two charbroiled chicken breasts with choice of traditional, 
lemon pepper, Cajun, BBQ or Mavericks sauce. 17.99 •
Upgrade sauce to Jack Daniel’s glaze or whiskey cream 
sauce for 2.00

Chicken Strip Dinner
Barrel rolled breaded chicken with a hint of savory spice 
and fried to a crispy golden brown. Served with choice of 
ranch, honey mustard or BBQ Sauce. 17.99

Salmon*
Choose your fl avor: lemon pepper or Cajun seasoning 
on this beautiful fi llet. 8oz 25.99  • Upgrade sauce to 
Jack Daniel’s glaze for 2.00 

Walleye - Pan Fried or Broiled*
Light, fl aky fi llet hand-breaded with our signature 
seasonings. 24.99 • Broiled Walleye with choice of 
Cajun or Lemon Pepper seasoning also available. 24.99 
(may contain tiny pieces of bone)

General Tso’s Chicken 
Crispy chicken with fresh broccoli tossed with our General 
Tso’s sauce and served over a bed of white rice. 16.99

Teriyaki Stir Fry 
Mixed veggies sautéed in a teriyaki sauce on a bed of 
white rice. 11.99 • Add Chicken +4, Shrimp +7, 
Mavericks Steak +8

Jumbo Shrimp Dinner 
Choose from six breaded or coconut breaded shrimp. 19.99

Grilled Jumbo Shrimp 
Six jumbo shrimp with choice of traditional, lemon pepper 
or Cajun seasoning with melted butter. 20.99

Served with choice of one standard side.

* Can be made gluten free


