Ask your server about our nightly specials.



FEATURES

Bloody Mary

Made with secret ingredients, Mavericks’ signature
Bloody Marys are the best. Taste for yourself to discover
why they’re the most popular drink we serve!

Choose from traditional, bacon or cucumber
flavored vodka

Margarita

Slip into the tropics with one of our fantastic
Margaritas. Whether you prefer blended or on the
rocks, Mavericks has the perfect margarita for you!

Choose from traditional, peach, raspberry,
strawberry or pomegranate

B
B
| |

Hairy Buffalo

Unleash the beast with one of our signature Hairy
Buffalo drinks! We start with Bulleit Bourbon along
with a blend of four spirits, 0J and grenadine.

Choose from several flavors including:
South of the Border (tequila), Dirty Buffalo
(Blue Curacao), Tropical (Malibu),

Irish (Jameson), and Untamed (Rum 151)

Daiquiri
Fruity and flavorful, Daiquiris are sure to please.
White rum topped with whipped cream.

Blended with your choice of strawberry,
raspberry or peach | I




BEER

Bottled Beer
Bud Light Heineken
Coors Light Guinness
Miller Lite Shiner Bock
Budweiser Redd’s Apple Ale
Michelob Golden Light Sam Adams
Michelob Ultra Grain Belt Nordeast
Corona Pabst Blue Ribbon
Corona Light Mike’s Hard Lemonade
Bud Zero White Claw - Mango &
Redbridge (Gluten Free) Black Cherry
Dos Equis

Tap Beer

Bud Light Michelob Ultra

Coors Light Stella Artois

Busch Light Blue Moon

Miller Light Fargo Stones Throw

Ask your server about our 8 rotating taps!

WINE

Red Wine

Dark House Pinot Noir
19 Crimes Red Blend
Zolo Red Blend

Trapiche Oak Cask Malbec

Feature Merlot
Feature Cabernet

Luccio Bella Rosso Sweet Red

White Wine

Relax Riesling

Twisted Moscato

Brancott Sauvignon Blanc
Smoking Loon Pinot Grigio
Kendall Jackson Chardonnay

House House
Cabernet White Zinfandel
Merlot Chardonnay
Red Wine By The Bottle
J Lohr Cabernet Angeline Pinot Noir
J Lohr Merlot Louis M. Martini Cabernet




CLASSICS

Old Fashioned

Your choice of bourbon or whiskey mixed with pure cane sugar,

bitters, and muddled cherries, garnished with an orange slice

Manhattan
Your choice of whiskey or brandy mixed with sweet
vermouth and bitters. Served up or on the rocks

Negroni
A mix of Bombay gin, Campari, and sweet vermouth
with a lemon twist

Boulevardier
Russell’s Bourbon, Campari, and sweet vermouth with
an orange slice. Served up or on the rocks

Aperol Spritz
Aperol Italian liqueur, champagne, and a splash of soda,
garnished with an orange slice

Sidecar
Mix of Cognac and Grand Marnier with sugar and fresh
squeezed lemon juice

Top Shelf Bourbon

Bulleit Wild Turkey
Bulleit Rye Basil Hayden’s
Maker’s Mark Russell’s Reserve
Knob Creek
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MARTINIS

Cosmopolitan
Citrus vodka, triple sec, cranberry and lime juice shaken
to perfection

Appletini

Vodka, apple Schnapps and apple juice shaken to perfection

Lemon Drop
Citron vodka, triple sec and sweet & sour with a sugared rim

Chocolate Martini
Blend of 7 liqueurs including vanilla, chocolate, hazelnut
and Irish cream

SIGNATURE MARTINIS
Raspberry Split

Pineapple juice, Tito’s vodka and Chambord shaken
to perfection

The Mariner
Blueberry vodka, Blue Curacao, peach puree,
pineapple juice and a splash of Patron




Raspberry Crush

SPECIALTY
DRINKS

Raspberry Crush
Smirnoff raspberry vodka, crushed lemon wedges,
pineapple juice and a raspberry Schnapps float

Calamity Jane
Crown vanilla, Crown apple and cranberry juice

Annie Oakley
Malibu, banana liqueur, sweet & sour, strawberry puree
and Sprite

Caribbean Breeze
Vodka, rum, Malibu, pineapple juice, Sprite and a
grenadine float

Mimosa Sangria
Champagne, Chambord, 0J, pineapple juice and fruit

MULES

Mavericks Mule
Absolut Vodka, ginger beer, simple syrup and crushed
lime wedges

Try it with raspberry, blueberry or lime vodka

Irish Mule
Jameson, ginger beer, simple syrup and crushed lime
wedges

Fuzzy Mule
Malibu, peach Schnapps, ginger beer and 0J

Morgan Mule

Captain Morgan, simple syrup, ginger ale and crushed

| lime wedges

Stormy Mule
Gosling’s Black Seal rum, ginger beer, simple syrup and
crushed lime wedges




TRADITIONAL
SOURS

Traditional Sours have been enjoyed for over 160
years! Our house crafted sours employ your choice
of spirits, fresh lemon juice and an egg white
substitute to achieve a frothy meringue. Try one of
the classics, house signatures, or pick your poison!

The Classics
Your choice of whiskey, Tito’s vodka, Aviation gin, DiSaronno
or New York: Rye whiskey with a dry red wine float

Aperol Sour
With Aperol orange aperitif liqueur and Aviation gin, this is
great before dinner or as dessert

Vanilla Whiskey
Rye whiskey and vanilla schnapps give this treat added depth

Dead Man's Handle

Our variation on a rare classic pairs Hornitos tequila with
the orange of Aperol and almond of Creme de Noyaux for
a house favorite

Basil's Dark Rye
Basil Hayden’s dark rye whiskey includes a touch of port
wine making it a perfect for use in a sour
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NA DRINKS

Cherry Fizz

Lemonade, grenadine, 0J and Sprite

Raspberry Fizz

Lemonade, raspberry, 0J and Sprite

Coconut Dreamsicle
Coconut, pineapple juice, 0J and cream

Peach Chi Chi

Peach mix, coconut and 0J

Summer Breeze
Pineapple juice, cranberry juice, grenadine, 0J, Sprite
and sour




DESSERTS

New York Style Cheesecake
Creamy cheesecake with a graham cracker crust.
With your choice of topping: blueberry, cherry,
chocolate or caramel

Hershey's Brownie Meltdown

Fudge brownie topped with an entire melted Hershey’s
bar and Heath toffee crumbles. Served with vanilla

ice cream

Caramel Apple Crumble

Housemade apple cinnamon pie filling with streusel
and caramel, baked inside a crisp pastry crust. Served
with vanilla ice cream, caramel, whipped cream &
cinnamon-sugar




