
Maguires 
Burger 

A half pound of lean 
ground beef cooked 
the way you like it, 
with lettuce, toma-

to and pickle:  
Served on a roll 

with french fries 
and Cole slaw 6.99  
Add Swiss, Ameri-
can, Cheddar, Pep-

per jack cheeses or 
bacon 1 dollar, 

mushrooms or on-
ions 75 cents.   
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508-230-8888 
 

A half tray will 
serve 8-10 peo-
ple.  A full tray 
will serve 16-

20 people. 

Half  
Tray 

Full  
Tray 

Honey Hots 
 

39.99 79.98 

Buffalo 
Chicken 

Tenderloins 
 

39.99 79.98 

Chicken  
Tenderloins  

39.99 79.98 

Chicken 
Quesadillas 

29.99 59.99 

Barbecued 
Steak Tips  

69.99 139.98 

Caesar  
Salad  

29.99 59.98 

Steak or  
Chicken  
Caesar  

Salad  

51.99 102.98 

Chicken 
Pear Salad 

51.99 102.98 

Dinner Rolls 6.00 
(12) 

12.00 
(24) 

 Pint  Quart 

Clam  
Chowder 

9.99 19.98 

Chili 10.99 21.99 

Honey  
Mustard 
Dressing 

7.99 14.98 

Blue Cheese 
Dressing 

7.99 14.98 

Salsa 7.99 14.98 

Tarter 
Sauce 

7.99 14.98 

Appetizers 
HONEY HOT TENDERS 

Spicy sweet chicken tenderloins 
served with blue cheese dressing 

9.29 

MOZZARELLA STICKS 
Served with a red sauce 7.29 

CHICKEN QUESADILLA 
Grilled chicken and pepper jack 

cheese placed between oven baked 
golden tortillas 8.89 

POTATO SKINS 
With melted mozzarella, bacon bits 

and sour cream 7.29 

ONION STRINGS 
thinly sliced onion rings lightly bat-
tered and seasoned with a zesty Ca-

jun spice 6.29 

BUFFALO CHICKEN TENDERLOINS 
Boneless chicken tenderloins tossed 

in our special spicy sauce 8.89 

BRUSCHETTA 
Fresh baked focaccia  bread topped 

with marinated tomatoes, onions and 
garlic with a balsamic drizzle 7.29 

CHICKEN TENDERLOINS 
Lightly breaded served with our 
home made honey mustard 8.89 

CHIPS AND SALSA 
Fresh baked tortillas served with our 

garden fresh salsa. A great way to 
start your meal 6.29 

CALAMARI ALLA NEIL 
Lightly battered and sauteed with 

pepperoncinis , black olives, red on-
ions and plum tomatoes, a house fa-

vorite 8.89 

BASKET OF RIBS 
A half rack of our slow cooked baby 

back ribs basted with bbq sauce  9.29 

FINBARR'S CLAM CHOWDER 
Finbarr's version of a New England 

favorite served in a fresh baked 
bread bowl 6.59 

STEAMED MUSSELS 
A heaping bowl of fresh mussels 

sauteed in a zesty red sauce 8.89 

BUFFALO WINGS 
Jumbo wings dripping with flavor, 
tossed in our fiery sauce, served 

with blue cheese dressing 8.89 

TEXAS CHILI 
Spicy, with melted cheese and oven 

baked nacho chips 7.29 

FRENCH ONION SOUP 
a rich, hearty broth, laced with cara-

melized onions and sherry, topped 
with a sour dough crouton and a 

blend of Swiss, Parmesan and mozza-
rella cheeses, baked to a golden 

brown crust 6.29 

SOUP OF THE DAY 
Ask your server for today's selec-

tion. 

CHEESE NACHOS 
Homemade tortillas covered with 

melted cheese and fresh vegetables 
8.29 

NACHOS GRANDE 
A huge plate of our homemade tortil-

las topped with hand shredded 
cheese, zesty chili, and garden fresh 

vegtables, served with our famous 
house salsa and sour cream 8.89 

Salads 
CHICKEN AND PEAR SALAD 
Grilled Chicken, sliced pears, 

crumpled blue cheese and spiced 
pecans on a bed of romaine let-

tuce, drizzled with roasted gar-
lic balsamic vinaigrette dressing 

9.99 

GRILLED CHICKEN  OR STEAK 
CAESAR SALAD 

Marinated grilled chicken or 
steak tops this classic house fa-
vorite 10.29 or order it plain 

for 5.99 

ASIAGO SALMON AND APPLE 
SALAD 

Salmon tips baked in an asiago 
marinade, served over a bed of 
field greens, with sliced apples, 
walnuts, tomatoes, cucumbers 
and red onions, drizzled with a 
creamy asiago dressing 10.29 

GREEK SALAD 
Feta cheese and black olives atop 

crisp vegetables 7.29 

PORTABELLA MUSHROOM 
SALAD 

a grilled portabella mushroom, 
stuffed with hummus and Feta 

cheese, baked in the oven, served 
over romaine lettuce with 

roasted red peppers, tomatoes, 
cucumbers, red onions, pepe-

roncinis and black olives topped 
with a roasted garlic balsamic 

vinaigrette dressing 10.29 

CHOPHOUSE SALAD 
Lettuce, tomatoes, cucumbers, 
red onion, carrots, chickpeas, 
olives and mozzarella cheese, 
chopped and tossed together,  

topped with grilled chicken and 
parmesan peppercorn dressing 

10.29 

GARDEN SALAD 
A mix of fresh greens 6.29 

503 Foundry St. 
Easton, MA 02356 

508-230-8888 
www.maguiresbarandgrill.com 

Follow us on Facebook 

Take Maguires home in bulk 
All items are served in disposable foil  

containers.  All bulk orders are subject to 
availability and full payment in advance. 

A one week notice  is required to  
guarantee availability.   

These are some of our most popular 
items.  We can prepare anything for you. 

 

We also provide full  
service catering for your 

event.  



Pizza 
ten inch, thin crust, bar style 

THE CLASSIC 
Order our cheese pizza plain 

7.29 or add mushrooms, onions, 
peppers, broccoli, black olives, 

jalapeno, hamburg, sausage, pep-
peroni, chicken or anchovies for 

1.00 each item. 

THE SAN FRANCISCO 
Grilled chicken, broccoli, mari-

nated tomatoes, onions and mari-
nara covered with mozzarella 

cheese 9.29 

ROASTED PUMPKIN, APPLE AND 
CRANBERRY PIZZA WITH CHICKEN 
Roasted pumpkin puree with fire 

roasted apples, dried cranber-
ries, diced chicken, sunflower 
seeds and mozzarella cheese, 

drizzled with balsamic nectar 
10.29 

CAESAR CHICKEN PIZZA 
Our fresh dough coated with 

Caesar dressing, bacon, chicken, 
parmesan and mozzarella 

cheese, topped with cool romaine 
lettuce.  A Big Red favorite 9.29 
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 Daily Specials 
Check our blackboard 
every day for some-

thing new 
Monday 

MEATLOAF  

Tuesday 
YANKEE POT ROAST 

Wednesday 
FISH AND CHIPS 

CHICKEN POT PIE 

Thursday 
IRISH CORNED BEEF AND CAB-

BAGE 

Friday 
FISH AND CHIPS 

 

Saturday 
FRIED CLAMS 

 

All of our daily specials are pre-
pared in limited quantities to  

ensure freshness 

Consuming raw or under cooked beef, fish, milk, 

pork, poultry, eggs or shellfish may increase your 

risk of food borne illness 

Sandwiches 
PORTABELLA MUSHROOM 

Grilled focaccia bread with hum-
mus, onions, Feta cheese, lettuce 

and tomato 9.29 

GRILLED REUBEN 
Lean corned beef, sauerkraut, 

Swiss cheese and Russian dress-
ing on grilled pumpernickel 9.29 

JIMMY A'S FAVORITE 
Fresh roasted turkey, homemade 

stuffing, mayo and cranberry 
sauce piled high 9.29 

SMOKEHOUSE CHICKEN 
Our barbecued chicken breast 

with smoked onions, cheddar 
cheese and bacon served on an 

onion roll 9.29 

HONEY DIJON SALMON WRAP 
North Atlantic salmon baked in 

honey Dijon dressing, with lettuce 
and tomato,  wrapped up in a flour 

tortilla 9.29 

MEDITERRANEAN CHICKEN 
ROLL UP 

Chicken, cukes, tomatoes, onions, 
Feta cheese and hummus rolled up 

in a flour tortilla 9.29 

JOIN THE CLUB 
Your choice of turkey, hamburg-

er, cheeseburger or grilled 
chicken 9.29 

OPEN STEAK AND CHEESE 
Lean strips of marinated beef 

smothered with mushrooms and 
onions and topped with melted 

cheese 9.29 

TEXAS BBQ BEEF BRISKET 
SANDWICH 

Slow smoked beef brisket, sim-
mered in a tangy bbq sauce, 

topped with Cole slaw and Cajun 
Onion strings, served on an onion 

roll 9.29 

BBQ CHICKEN SANDWICH 
Boneless skinless breast of chick-
en marinated in our tangy sauce 

and grilled over an open flame 
9.29 

Entrees 
BLACKENED CHICKEN OR SHRIMP 

PASTA 
boneless chicken or gulf shrimp 

sauteed in a spicy parmesan cream 
sauce with red peppers tossed with 

rigatoni 14.29 

BARBECUED STEAK TIPS 
One pound of steak tips marinated in 

our own bbq sauce grilled and served 
with your choice of potato and vege-

table 14.29 

BAKED HADDOCK 
a ten ounce North Atlantic haddock 

filet baked with white wine, clarified 
butter and crumbs served with pota-

to and vegetable 14.29 

BBQ TURKEY TENDERLOIN TIPS 
one pound of marinated turkey ten-
derloin tips grilled and served with 
your choice of potato and vegetable 

14.29 

THE MIXED GRILL 
An enormous plate of baby back ribs, 
our famous steak tips and a boneless 

barbecued chicken breast served 
with french fries and Cole slaw.  If 
you finish this one dessert is on us 

16.29 

SHEPARD'S PIE 
simmered in a rich gravy topped 

with mashed potatoes and baked in 
the oven 12.29 

CHICKEN BALSAMICO 
a boneless skinless breast of chicken, 

pan seared in olive oil with plum to-
matoes, herbs and red onions, in a 

balsamic reduction served over rice 
14.29 

NEW YORK SIRLOIN 
a fourteen ounce hand cut choice 

new York sirloin strip steak, grilled 
served with your choice of potato 

and vegetable 16.29 

BABY BACK RIBS 
a full rack of slow roasted baby back 

ribs basted in our own bbq sauce 
served with your choice of potato 

and vegetable 16.29 

BONELESS BAKED STUFFED 
BREAST OF CHICKEN 

a boneless breast  of chicken, roast-
ed with an herb stuffing, topped with 

gravy served with your choice of 
potato and vegetable 11.29 

GRILLED SALMON FILET 
North Atlantic salmon grilled and 
topped with a zesty lemon pepper 

butter served with potato and vege-
table 15.29 

 

A choice of salad or soup may be add-
ed to entree for $2.09 

 
Substitute a small garden salad for 

your potato and vegetable for an ex-
tra $1.00 

 
Substitute sweet potato fries for 
French fries for an extra $1.50 

 
Substitute Onion Strings for French 

fries for an extra $3.00 
 

Before placing your order, please inform your server 

if a person in your party has a food allergy 

Seasonal Specials and 
Small Plates 

LAMB LOLLIPOP CHOPS 

HALF POUND LOBSTER SALAD 
ROLL 

FRIED CLAM APPETIZER 

ITALIAN STYLE MEATBALLS WITH 
RED SAUCE 

ROASTED LITTLEKNECK CLAMS 

TOMATO MOZZARELLA AND 
EGGPLANT NAPOLEON 

MEDITERANEAN TAPPAS SALAD 
WITH GRILLED CHICKEN 

ROASTED BUTTERNUT SQUASH 
AND APPLE BISQUE 

LOBSTER MAC AND CHEESE 

PARMESAN TRUFFLED POTATO 
CHIPS 

Desserts 
TOLL HOUSE COOKIE PIE  

SUNDAE 

BREAD PUDDING 

HEATH BAR CHEESECAKE 

TIRAMISU CHOCOLATE TRIFLE 

CHOCOLATE LAVA CAKE  

ICE CREAM SUNDAES 

BAKED JUMBO APPLE CRISP FOR 
TWO 


