
GF gluten free | GFO gluten free option Taxes not includedMAV’S PICKS

STONE & FIRE  A IN ’T  P IZZA .  A IN ’T 
QU ITE  F L ATB RE AD.  IT ’ S  P INSA  —  AND  IT ’S  M IGHTY  GOOD  

Four Meat Stampede — $24 GFO
Loaded with crumbled chorizo, smoked ham, pepperoni, bacon crumble, 
melted mozzarella cheese, & marinara sauce

The Tiki — $24.75 GFO
A little sweet, a little smoky, and a little wild - smoked ham, pineapple  
and banana peppers, melted mozzarella cheese, marinara sauce  
and arugula

Garden Margherita — $23 GFO
Pesto, sweet grape tomatoes, creamy bocconcini, melted mozzarella cheese 
and fresh basil with a drizzle of balsamic reduction

Hot Honey BBQ Chicken — $22.25 GFO
Maverick’s bbq sauce, seasoned chicken, red & green peppers, red onions, 
melted mozzarella cheese, finished with a drizzle of hot honey ranch

add crumbled chorizo $5 | add buffalo chicken $4.75 | add crumbled bacon $5 |  
add ground beef $4.75 | add extra cheese $5.25 | sub gluten free pizza crust $4.75

FIELD & FORK
 GREEN  STUFF .  BECAUSE  YOUR  MAMA  S A ID  S O .  

Wild Berry & Feta — $18.25 GF
Baby greens tossed with strawberries, blueberries and craisins, roasted 
almonds and feta, finished with raspberry vinaigrette

Roasted Beet & Goat Cheese — $18.50 GF
Baby greens topped with roasted beets, whipped goat cheese, candied 
walnuts and sweet pickled onions with honey-lemon vinaigrette and balsamic 
reduction

Good Ol’ Caesar — $15.75 GFO
Crisp romaine hearts tossed in creamy house caesar dressing with focaccia 
croutons and freshly grated grana padano

Garden Greens — $13 GF
Fresh baby greens with cucumber, carrots, radish and cherry tomatoes tossed 
in honey-lemon vinaigrette

add cajun chicken $8 | add sauteed garlic prawns $8.25 | add crumbled bacon $5 |  
add crumbled chorizo $5 | add buffalo chicken $4.75 | add tofu $4

START YER ENGINES  MADE  F OR  S H AR IN ’ . . .  B UT  W E  A IN ’ T  JUDGING  IF  YOU  DON ’T  

Cowboy Steak Bites — $18.75 GFO 
Tender seared sirloin bites finished in garlic butter and piled over basmati rice. 
Saddle ‘em up with peppercorn gravy or horseradish aioli

Prairie Perogie Bites — $13.25
Golden pan-seared potato and cheese dumplings loaded with smoky bacon and 
caramelized onions, then finished with sour cream and scallions

Grand Ole Lettuce Wrap — $19.25 GFO
Savoury hoisin sauced sauteed chicken, sauteed red & green peppers, red onions, 
topped with roasted peanuts, sesame seeds & crispy wontons, served with romaine 
hearts
add chicken breast $8 | add sauteed prawns $8.25 | add tofu $4 | sub prawns $5.25 | sub tofu $1.25

Cajun Waffle Sweet Potato Fries — $10.25 GF
Crisp waffle-cut sweet potato fries tossed in cajun, served with smoky chipotle aioli

Garlic & Grana Padano Fries — $11.75 GFO
Crispy fries tossed in garlic butter, grana padano, fresh herbs, served with garlic aioli

Maverick’s Loaded Nachos — $27.75 GF 
A mountain of fresh fried tortilla chips buried under a half pound of melted cheese, 
red & green peppers, red onions, jalapenos, black olives, roasted corn and scallions, 
finished with fresh tomatoes. Fire roasted salsa and sour cream ride shotgun
add guacamole $5 | add fire roasted salsa $4.25 | add sour cream $3.50 | add crumbled chorizo $5 
add buffalo chicken $4.75 | add cajun chicken $8 add crumbled bacon $5 | add ground beef $4.75 
add roasted corn $2.25 | add black olives $1.50 | add pulled pork $6

The Whole Dang Ranch — $45
Come hungry. A table-fillin’ spread of maverick’s nachos, wings, pork bites, house dip, 
tortilla chips, cajun waffle sweet potato fries, carrots & celery, served with salsa, sour 
cream and cool ranch

Maverick Wings — $19.25 GF 
Crispy, juicy wings done up just right and tossed in your pick of maverick’s bbq, 
korean bbq, dill pickle, garlic & grana padano, blue moon, honey garlic, lemon-pepper, 
frank’s hot, teriyaki, hot honey ranch, sweet chili, honey sriracha or good ol’ salt & 
pepper. Comes ridin’ in with carrots, celery and cool ranch

Maverick’s House Dip — $18 GFO
A hot, creamy skillet of spinach, artichokes, roasted red peppers, cream cheese and 
feta. Served with fresh tortilla chips, grilled focaccia and garden veggies for scoopin’

Cowpunk Crunchy Chicken Tenders — $19.75 
Golden-fried chicken tenders with plenty of crunch on the outside and juicy goodness 
inside. Served with a heap of crispy fries and your choice of dipping sauce

Mav’s BBQ Pork Sliders — $17.75 
Three juicy house bbq pulled-pork sliders topped with creamy house coleslaw, smoky 
chipotle aioli and bread & butter pickles on a potato slider bun

Kickin’ Quesadilla — $16.75
A golden grilled sundried tomato tortilla stuffed with melted cheese, red & green 
peppers, red onions, and jalapenos, served with tortilla chips, fire roasted salsa and 
cool sour cream
add guacamole $5 | add fire roasted salsa $4.25 | add sour cream $3.50 | add crumbled chorizo $5 
add buffalo chicken $4.75 | add cajun chicken $8 | add crumbled bacon $5 | add ground beef $4.75 
add roasted corn $2.25 | add black olives $1.50

Campfire Calamari — $19.75
Lightly crisp calamari dusted with lemon-pepper and tossed with banana peppers 
and scallions. Served with grilled lemon and cool tzatziki

Nashville Hot Chicken Bites — $17.75 
Crunchy chicken bites with a little southern dill attitude, tossed in frank’s hot sauce, 
served with bread & butter pickles and cool ranch

Good Food. Cold Drinks. No Fancy Pants Required.



GF gluten free | GFO gluten free option Taxes not included

BETWEEN THE BREAD
TWO HANDS  RECOMMENDED.  NAPKINS  MANDATORY  

All burgers are served toasted with garlic butter. Our 6oz beef chuck 
patties are fresh & char-grilled, and served with battered fries. GFO fries 
are straight cut cavendish fries served in a GF fryer (please advise your 
server/bartender)

The Cattleman’s Beef Dipper — $21.75
Slow-braised beef piled high on a warm pretzel hoagie with melted swiss and 
horseradish aioli, served with rich au jus for dunkin’ | make it Philly or Chicago 
style for another $3.50

Mav’s Cheddar Burger — $22.75 GFO
A juicy chuck patty stacked with double aged cheddar cheese, smoky bacon, 
iceberg lettuce and caramelized onions on a grilled sesame butler bun

Backwoods Mushroom Burger — $21.75 GFO
A juicy chuck patty topped with sauteed wild mushrooms, swiss cheese, 
arugula, tomatoes, red onions and pickles, finished with garlic-truffle aioli on 
a grilled sesame butler bun

The Western BBQ — $24.75 GFO
A big ol’ chuck burger stacked with smoky bbq sauce, melted cheddar, 
smoked bacon, banana peppers, crispy onion rings, iceberg lettuce, tomatoes 
and pickles with smoky chipotle aioli on a grilled sesame butler bun

Chuckwagon Clubhouse — $19.75 GFO
Grilled chicken breast stacked with smoked bacon, double aged cheddar 
cheese, avocado, iceberg lettuce, tomatoes, red onions, garlic truffle aioli on a 
grilled focaccia bun

Southwest Chicken Burger — $22.75 GFO
Blackened chicken thighs topped with swiss cheese, fresh guacamole, black 
bean & roasted corn salsa, finished with iceberg lettuce, tomatoes, red 
onions, and smoky chipotle aioli on a grilled sesame butler bun

Southern Fried Chicken — $22.25
Crispy marinated chicken breast layered with honey sriracha, honey mustard 
and double aged cheddar cheese, topped with iceberg lettuce & bread & 
butter pickles on a grilled sesame butler bun

Smokehouse Pulled Pork — $18.75 GFO
Slow-braised pork smothered in maverick’s bbq sauce and piled high with 
crispy onion strings, creamy coleslaw, pickles and smoky chipotle aioli on a 
grilled sesame butler bun

 
 
sub veggie patty no additional charge | sub poutine $5.50 | sub mac & cheese $5.50 | 
sub caesar salad $4.50 | sub house salad $3.50 | sub sweet potato fries $2.50 | sub onion 
rings $4.50 | sub coleslaw $2.50 | sub gluten free bun $2.25 |  sub tortilla wrap $1.25  | 
add extra beef patty $7.50 | add smoked bacon $5 | add sauteed onions $3.25 | add 
peppercorn gravy $3.50 | add fried egg $2.25

FORK & FLAME
 T HE  HE ART Y  ST UF F  

Smokehouse St. Louis Ribs — $28 GF
Tender, slow braised bbq ribs, glazed in maverick’s smoky bbq sauce, served with 
crispy fries and creamy coleslaw

Sizzlin’ Blackened Chicken Fajitas — $28.75 GFO
Cajun blackened chicken, with sauteed red & green peppers, red onions, mixed nacho 
cheese, iceberg lettuce, flour tortillas, fire roasted salsa, and sour cream add 7oz ny 
striploin steak $14 | sub steak $8 | add shrimp $8.25 | sub shrimp $5.25 | add cajun chicken breast 
$8 | add extra cheese $5.25 | add sour cream $3.50 | add guacamole $5 | extra tortilla $0.50 | sub 
chicken for extra vegetables no additional cost

Beer Battered Fish & Chips — 1 pc $18.75 | 2 pcs $21.75
Crispy beer-battered alaskan cod with a pile of golden fries, creamy coleslaw, grilled 
lemon and tartar sauce add additional piece $7 | sub sweet potato fries $2.50 | sub onion rings 
$4.50 | sub caesar salad $4.50 | sub house salad $3.50

The Maverick Steak Sandwich — $28.25 GFO
A char-grilled 7oz ny striploin, topped with sauteed red & green peppers on, crispy 
onion strings, served open faced on a focaccia load, with crispy fries and peppercorn 
gravy  sub poutine $5.50 | sub mac & cheese $5.50 |  sub caesar salad $4.50 | sub house salad 
$3.50 |  sub sweet potato fries $2.50 | sub onion rings $4.5 | sub coleslaw $2.50 | sub gluten free 
bun $2.25 | add fried egg $2.25

Grilled Chicken Pesto Fettuccine — $24.75 
Grilled chicken tossed with cherry tomatoes & arugula in a rich, creamy pesto sauce, 
finished with grana padano and served with grilled garlic focaccia toast
add shrimp $8.25 | sub shrimp $5.25 | sub 7oz ny striploin $8

Blackened Chicken & Wild Mushroom Fettuccine — $24.75 
Blackened chicken breast, served in a rich garlic & parmesan alfredo sauce, wild 
mushrooms finished with grana padano and fresh herbs, served with grilled garlic 
focaccia toast  
add shrimp $8.25 | sub shrimp $5.25 | sub 7oz ny striploin $8

Loaded Four Cheese Mac Skillet — $19.25
Macaroni swimming in a rich four cheese sauce, with smoked bacon, caramelized 
onions and baked with a buttery gran padano panko crust, served with garlic focaccia 
toast add pulled pork $6

Did Shane Die Chicken Pot Pie? — $21.75
Slow-roasted chicken and garden vegetables tucked into creamy herbed stew and 
crowned with a flaky, buttery puff-pastry crust

Sweet Chilli Chicken Rice Bowl - $23.75 GFO VO 
sweet chili glazed crispy chicken, sauteed red & green peppers, red onions, scallions, 
peanuts, sesame seeds, carrots, served over basmati rice sub prawns $5.25 | sub tofu 
$1.25 | add prawns $8.25 | add chicken $8 | sub extra vegetables at no extra cost  
| add 7oz ny striploin $14 | sub 7oz striploin $8 | add cajun chicken $8

THE SWEET SPOT
 S AV E  ROOM.  OR  DON ’ T.  ORDER  IT  ANYWAY.  

Scoop of Vanilla Ice Cream — $2.50 

Bonnie & Clyde’s Chocolate Brownie — $11.75 GF
A warm chocolate brownie topped with creamy vanilla ice cream and rich chocolate 
sauce

Farmhand Blueberry Cheesecake — $12.25
Silky vanilla cheesecake topped with local blueberry compote  
and a big ol’ cloud of chantilly cream

Turtle Doughnut Bites — $12.75
Warm, mini doughnuts, dusted with icing sugar, loaded with peanuts & chocolate sauce, 
with ducle de leche on the side for dunkin’ 
 

Mav’s Mile-High Challenge — $36 GFO 

Two chuck beef patties, double aged cheddar cheese, smoked bacon, 
pulled pork, crispy onions, bread & butter pickles, fried egg, iceberg 
lettuce, red onions, tomatoes, mav’s burger sauce, served on a sesame 
butler bun, somehow holding the whole dang operation together

F IN ISH  THE  WHOLE  DANG  TH ING  INCLUDING  T HE  F R IES  IN 
2  M INUTES  AND  IT ’S  FREE!
INCLUDES  A  FREE  TSHIRT  AND  A  PHOTO  ON  OUR 
MAVERICK ’S  WALL  OF  FAME .  RESTRICT I ON S  A P P LY.

MAV’S PICKS


