
9148 Santa Fe Drive, Overland Park, Kansas 66212

913.341.2199

www.mcguirestavern.com



*Thoroughly cooking food of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.  Individuals with certain 
health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information

Tavern Starters
IRISH NACHOS 
Crispy house-made potato 
chips smothered with McGuire’s 
pepper-cheese sauce and 
topped with bacon, tomato, 
jalapenos and sour cream. 8.50

POTATO SKINS 
Topped with bacon, cheddar 
cheese & scallions. 8.25

CHICKEN STRIPS* 
Fried in our house seasonings, 
beer battered or grilled with 
your choice of sauce. 8.50

MCGUIRE’S CHIPS 
& CHEESE* 
House-made potato chips, golden 
fried and served with McGuire’s 
pepper cheese sauce. 5.75

Hummus
Served with warm pita 
bread and veggies. 8.75

PEPPER JACK 
BITES 
Breaded and fried golden brown, 
served with a side of ranch. 8.75

CHICKEN 
QUESADILLAS 
Chicken, cheese, onions and 
tomato. Served with pico, salsa 
and sour cream on the side. 9.25

ONION STRAWS 
Hand breaded, fried and served 
with ranch or chipotle ranch. 5.50

WINGS 
Choice of mesquite grilled 
or buffalo style with ranch 
or bleu cheese. 9.50

Mexican Nachos
Chicken or Beef with refried 
beans, lettuce, jalapenos, 
cheese, sour cream and salsa 
on house corn tortillas. 8.75

Soup and Salad
HOUSE SALAD 
Fresh crisp mixed greens topped with cheddar 
cheese, red onion and tomato. 6.75
Add chicken or turkey 3.00

COBB SALAD 
Served with hard-boiled eggs, crispy smokehouse 
bacon, shredded cheese, tomato, green pepper 
and red onion over fresh mixed greens. 7.50
Add chicken or turkey 3.00

HOUSE CAESAR 
Crisp romaine lettuce with grated parmesan cheese, 
crispy croutons and Caesar dressing. 6.75
Add chicken or turkey 3.00

Buffalo Chicken Salad
Buffalo chicken on a bed of fresh mixed 
greens, with tomatoes, red onion & blue 
cheese crumbles. Grilled or Crispy. 9.75

Chicken Fajita Salad
Grilled or fried Fajita chicken on a bed of spring 
mix, with green peppers, onion, corn, tomatoes 
and mixed cheeses. Topped with tortilla 
strips. Served with Chipotle Ranch. 9.75

SOUP OF THE DAY 
Ask your server about today’s freshly made 
in-house soup. Cup 3.50  /  Bowl 6.20

Chili Cup 3.50  /  Bowl 6.20

MONSTER Pretzel
Served with McGuire’s pepper 
cheese sauce and mustard. 9.75

Fried Pickles
Served with ranch. 7.00

Meat & Cheese 
Tray 
Salami and cubed cheeses served 
with crackers and mustard. 9.25
Kick it up - Try with MONSTER 
Pretzel ! $13.25

COMBO PLATTER 
Potato Skins, Pepper Jack 
Bites, Wings, Mini Corndogs 
& Onion Straws. 13.00

TAVERN SLIDERS 
3 hamburgers topped with 
American cheese and onion 
straws or 3 tender corned beef 
with Swiss cheese and a side of 
our creamy horseradish. 8.25



*Thoroughly cooking food of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.  Individuals with certain 
health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information

Pub Sandwiches

ROAST BEEF AU JUS  
Thin-sliced roast beef served in hot au jus 
with a hoagie bun. 9.00   Add cheese .90

CLUB SANDWICH 
Ham, turkey, bacon, cheese, lettuce, tomato and 
grilled pickle on white or wheat bread. 9.20

PORK TENDERLOIN 
Hand-breaded and golden fried tenderloin 
served with all the trimmings on the side. 9.20

GRILLED CHEESE DELUXE 
Blend of four cheeses, grilled on white 
or wheat bread. 8.00  Add bacon .90

Swiss Chicken
The Favorite! A grilled chicken breast topped 
with 2 slices of Swiss cheese and smoked 
bacon on a Kaiser bun. Served with our home 
made honey mustard sauce on the side. 9.20

CHILI CHEESE DOG 
Quarter pound all beef hot dog topped 
with chili and cheese. 8.00

PHILLY 
Your choice of savory beef or turkey, piled 
high on a fresh hoagie, with melted Swiss 
cheese, green peppers, sautéed onions, 
pepper and mushrooms. 9.50

MESQUITE TURKEY SANDWICH 
Smoked turkey topped with mesquite 
seasoning, bacon, American cheese, tomato, 
red onion and chipotle ranch. 9.20

REUBEN 
Tender corned beef with melted Swiss, 
thousand island dressing and sauerkraut, 
piled onto marbled rye. 9.50

Harley’s Ham & Cheese Melt
Shaved smoked ham, cheddar cheese, crispy bacon 
and a fried egg. Served on a toasted Pretzel roll. 9.20

All served with one side item: French fries, house-made potato chips, homemade coleslaw, or cottage cheese. 
Substitute a side salad, mixed veggies, sweet potato waffle fries, tater tots, onion straws or soup of the day for 1.90

McGuires Entrees
Chicken Fried Steak
Served with mashed potatoes, 
gravy and green beans. 10.00

Chicken Fried Chicken
Served with mashed potatoes, gravy and corn. 
Substitute green beans if you like. 10.00

CHOPPED STEAK* 
Smothered with sautéed mushrooms 
and onions served with mashed potatoes 
and gravy or baked potato. 11.00

Chicken Strip Platter
Golden chicken strips, fries and slaw. 10.25

TAVERN FISH & CHIPS 
Fried in our home-made beer batter. 
Served with fries or house-made 
chips and cole slaw. 12.25

SHEPHERD’S PIE 
This Irish classic starts with seasoned ground beef covered 
with a blanket of homemade colcannons and shredded 
cheddar cheese with carrots, celery, & onions. It’s all baked 
‘til your Irish eyes are smiling. Served with biscuits. 11.25

Corned Beef Boxty
An Irish potato pancake topped with corned 
beef hash and sour cream. 8.25

Cajun Chicken Pasta
Grilled Chicken, sliced Andouille sausage, chopped 
peppers & onion in a Cajun Alfredo sauce. Garnished with 
tomatoes and scallions on a bed of Penne Pasta. 13.25

The Ultimate MAC! 
Loaded Mac & Cheese served with blackened chicken, 
crispy smoked bacon bits, diced tomatoes, scallions and a 
creamy Monterrey Jack cheese sauce on a bed of Elbow Mac 
pasta. Topped with toasted buttered bread crumbs. 12.25



*Thoroughly cooking food of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness.  Individuals with certain 
health conditions may be at higher risk if these foods are consumed raw or undercooked.  Consult your physician or public health official for further information

A la Cart Desserts
Mashed Potatoes
Colcannons
Pepper Cheese Sauce
French Fries
Cole Slaw
McGuire’s Toast
Tater Tots

Cottage Cheese
Side Salad
Grilled Mixed Veggies
Homemade Chips
Baked Potato
Sweet Potato 
Waffle Fries

Scoop of ice cream 2.50
Root Beer Float 4.00
Guinness Float (must be 21) 5.75
Bread Pudding 
Served warm and topped with ice cream. 5.75
Brownie 
Served warm and topped with ice 
cream and chocolate syrup. 5.75

Burgers

SIRLOIN BURGER* 
Ground sirloin with 
great flavor! 8.25

MEXICAN BURGER* 
Topped with avocado, pico, 
pepper jack cheese, lettuce 
and chipotle ranch. 9.75

Veggie Burger
Vegetarian black bean burger. 7.75

The BIG MIC*
A sirloin burger served with 
grilled cheese sandwiches 
for the bun! 10.25
Kick it up~ Try this one with a 
breaded and fried burger patty! 11.25

Add American, Swiss, pepper jack or cheddar cheese, bleu cheese crumbles, 
fried egg, bacon, mushrooms, jalapenos, or grilled onions for .90

All served with one side item: Your choice of French fries, house-made potato chips, 
homemade coleslaw or cottage cheese. Substitute side salad, mixed veggies, sweet 

potato waffle fries, tator tots, onion straws or soup of the day for $1.90

Street Tacos 
3 soft flour tortillas stuffed with cheese, shredded cabbage, pico and your choice 

of chicken, steak, fish or shrimp. Served with Chipolte Ranch. 9.00 

HICKORY BURGER* 
Topped with BBQ sauce, cheddar, 
bacon and onion straws. 9.75

TEXAS BURGER* 
Topped with cheddar, bacon, 
grilled onions, pickles 
and a fried egg. 9.75

Welcome to McGuires~
 “Mac & Babs” McGuire were married on September 12, 1953. They dedicated their lives to their family, 
friends, faith & country. Mac served his country in the Marine Corps as a CW04. Babs served by taking 
care of their home while he was in Vietnam and traveled. Friends and family were always welcome.
 I am Sheila, the middle child. When Mac retired in 1976, I had just graduated high school and decided to stay in 
Kansas. In 1980 I went to work for Walt at The Longbranch where I fell in love with the restaurant business and found 
a sense of family. In 2011 with my husband Dennis and our children Nicci and Charlie we opened McGuire’s hoping to 
honor my parents. A few years have passed and changes have been made; the best being I have now partnered with 
Mike Day from my “Longbranch Family”. Many of you remember Mike from O’Leary’s~ What a great place that was!
 Mike, Nicci, Dennis & I want you to have a place where you can come for great food and service. We 
want you to know that you are truly welcome and will always feel cared for! Thank you and ENJOY!


