
                           M A K E  Y O U R  O W N  R U L E S .  T E X A S  À  L A  C A R T E

To Share
EAST COAST OYSTERS ON THE HALF SHELL                                                                           6 FOR $15/ 12 FOR $30

mignonette, calabrian chile cocktail sauce, horseradish, lemon

HAND CUT DOUBLE COOKED FRITES                                                                                      10

garlic aioli, black pepper truffle ketchup/  add truffle oil and parmesan   4

SOUP DU JOUR bowl 9

FRENCH ONION SOUP   bowl 12

MAVERICK CAESAR SALAD                                                                                                                                                                12 
housemade croutons, shaved parmesan, tomatoes, creamy roasted garlic dressing
add chicken, salmon, or steak $12 

HOUSEMADE CREME BRULEE DOUGHNUT                                      7

FRESHLY BAKED PASTRY BASKET                                                               14

selection of pumpkin bread, warm croissant,  sourdough, cinnamon roll 

Entrėes
FRENCH TOAST                           16 

cinnamon sugar anglaise, mixed berry jam, cardamom chantilly 

PARISIAN BENEDICT                                                                                                                                                17

soft poached eggs, crisp proscuitto, hollandaise, griddled croissant 
OMELETTE DU FROMAGE                                                                                                                                      16 

fines herbs, gruyere cheese, served wih a mixed green salad
BREAKFAST SCHNITZEL 17
2 fried eggs, lemon butter caper sauce

STEAK & EGGS 25
6oz ribeye, 2 fried eggs, salsa verde, & frites

CHICKEN PAILLARD 19
oven dried tomatoes, arugula, lemon beurre blanc, & frites

SOUTHTOWN FRENCHY 18
pepper crusted roast beef, provolone, sauteed peppers & onions, horseradish cream, au jus, & frites

BRUNCH BURGER 16
house ground %100 beef, brioche bun, manchego cheese, bibb lettuce, tomato, red onion, & frites
add fried egg, bacon, or avocado  $3       

A La Carte                                                                                4 

BREAKFAST POTATOES   
APPLEWOOD SMOKED BACON (2)   
CROISSANT

EGGS  (1)
GRILLED DUCK SAUSAGE (1)

B R U N C H



THE MAVERICK
The word “maverick” evokes images  
of out of the box thinking and actions 
by independent and nontraditional 
people- someone who makes their 
own rules, and sometimes breaks a 
few. So we thought that an everyday 
restaurant and bar that offers “a la 
carte” options to create your own 
menu would be most appropriate 
for the King William and Lavaca 
neighbors, visitors and foodies alike. 

710 South St. Mary’s Street  
San Antonio, Texas 78205
210.973.6050    
mavericktexas.com
events@mavericktexas.com

Beer
D R A F T  6

HighWheel Beerworks 'Betty' KÖLSCH   
San Antonio, TX / 5.75%

HighWheel Beerworks 'SA Hefe' HEFEWEIZEN   
San Antonio, TX / 5.4%

HighWheel Beerworks '56' WEST COAST IPA   
San Antonio, TX / 6.5%

Viva 'Amarillo' BLONDE
San Antonio, TX / 5.1%

Viva 'Spurveza' LAGER 
San Antonio, TX / 4.2%

B O T T L E / C A N S  12OZ. 6
Karbach 'Love Street' KÖLSCH 
Houston, Texas  / 4.9% 

Real Ale 'Crispy Business' HELLES LAGER 
Blanco, Texas / 4.5%

Real Ale 'Hans' Pils' PILSNER
Blanco, Texas / 5.3%

Independence  'Austin Original' AMBER

Austin, Texas / 6.0% 

Independence  'Convict Hill' OATMEAL STOUT

Austin, Texas / 8.0% 

Community 'Mosaic' IPA 
Dallas, TX / 8.6%

Bishop Rotating Seasonal CIDER 
Dallas, Texas / Varies

Stella Artois 'Liberté' NON ALCOHOLIC LAGER 
Leuven, Belgium / 0.0%

Non-Alcoholic       

SOFT DRINKS 4 

GINGER BEER 4  

COFFEE 5 

ESPRESSO 5 

SEASONAL OFFERING 4 

Specialty Cocktails
MIMOSA BOTTLE SERVICE 
NV Duc De Chagny Vin de France 25
orange, pineapple, cranberry, or grapefruit juice                        extra juice 6  

BLOODY MARY house lardon, vodka, grilled tomatoes, spices  10
with olive, cornichon,  & bacon garnish                            

MAVERICK SANGRIA red wine, brandy, berries, fresh citrus 10

WOMAN OF PASSION tequila, passionfruit, orange liqueur  10

COZY SEASON brandy, cold brew, house vanilla, aztec chocolate bitters  10

THE MAV G&T  gin, elderflower, tonic, seasonal fruits & herbs     10

Wines by the Glass
B U B B L E S

NV Moillard  CHARDONNAY BLEND Brut Crémant De Bourgogne    13

NV Lucien Albrecht Mas  PINOT NOIR Brut Rosé Crémant d'Alsace   14

W H I T E

2020 Selbach  RIESLING  'Incline' Mosel 12

2021 Domaine Schlumberger PINOT BLANC  'Les Princes Abbés' Alscace 13

2022 Deux Moulins SAUVIGNON  BLANC BLEND  Loire Valley    14  

2021  Knuttel Family CHARDONNAY  'Pas de Deux' Russian River Valley 16

2022 Domaine Deux Roches CHARDONNAY  Saint Veran Burgundy   16

R O S É

2023 Triennes  CINSAULT BLEND Méditerranée Provence 14

R E D      

2022 Pierre-Marie Cheremette GAMAY 'Origine' Vielles Vignes Beaujolais 15

2020 Louis Latour PINOT NOIR  Var Coteaux du Verdon   14

2021 Lincourt PINOT NOIR  Santa Rita Hills 15

2021 Delas Freres GRENACHE BLEND  Ventoux Rhone 12

2020 Château Pey la Tour MERLOT BLEND  Bordeaux 13

2021 The Fableist "373"  CABERNET SAUVIGNON  Paso Robles 14

  

Sommelier Picks By The Glass
2023 Casa Julia SAUVIGNON  BLANC  Maule Chile 12

2022 Philippe Raimbault SAUVIGNON  BLANC 'Apud Sariacum'     18

          Sancerre via coravin

2022 Gerard Bertrand ORANGE WINE  Languedoc-Roussillon  14

2022 Sebastien David 'Hurluberlu' CABERNET FRANC 16  
        Loire Valley via coravin

2022 Calvet 'Heritage de J.M Calvet' GRENACHE BLEND 24  
        Chateaneuf-du-pape via coravin

19% gratuity added to parties of six or more


