
Oysters*    MP
Daily selection

Jumbo Shrimp Cocktail   16.5
Poached, chilled, spicy cocktail sauce

Long Island Steamers   20.5
Fresh soft shell clams, broth, drawn butter

Hot Wings     16
Celery, blue cheese dressing

Crispy Fried Calamari 16.5 
Marinara dipping sauce 

Local Littleneck Clams*  ½ dz. 10.5  dz. 18.5 
Served chilled on the half shell, cocktail sauce  

Clams Casino       15
Half dozen baked local clams, onion, 
peppers, crisp bacon

Steamed Mussels      16
Roasted Garlic, white wine, oven dried cherry 
tomato and saffron sauce, roasted garlic crostini

  12.5

  11.5

Blistered Shishito Peppers 
Roasted garlic dipping sauce

Parmesan truffle fries    

New England Clam Chowder           10.75

Maguire’s Dinner
APPETIZERS

SALADS

Lemon rocket  14.5
Cucumbers, red onion, cherry tomatoes, quinoa, raisins, toasted pumpkin seeds, lemon truffle vinaigrette 

Caprese 14
Sliced heirloom tomatoes, Fresh mozzarella, fresh basil, Mango pulp vinaigrette, balsamic reduction

Caesar*  13.5
Half romaine heart, seasoned croutons, shaved parmegiano-reggiano

@maguires_OB  

@maguiresob

@maguires_OB 

@maguiresob
www.maguiresbayfrontrestaurant.com

Bringing a little bit of Fire Island  to wherever you are 
with  our new Sunset Cam!  

Live stream anytime from our website

All Dressings made in-house

Split Charge  $2

NY STATE LAW REQUIRES WEARING A MASK WHEN NOT SEATED IN RESTAURANT 
THANK YOU FOR YOUR COOPERATION 



Indicates menu item is gluten free 
*Before placing your order, please inform your server if a person in your party has a food allergy

*This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus.
Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

www.maguiresbayfrontrestaurant.com
LOBSTERPALOOZA

EVERY THURSDAY NIGHT
Three course dinner includes a 

garden salad, soup, 11/4 lb lobster 
or prime rib with corn on the cob 

and a baked potato

$29.75

COUNTDOWN TO  
SUNSET HAPPY HOUR 
Monday - Friday 4-6 pm

25% off ALL appetizers 
$2 off ALL wines 
$2 off ALL beers  

1/2 off ALL frozens  
Including rocket fuels

BAR DECK ONLY 

To better serve our guests, we ask for ONE check per table 
We can only split credit cards up to 4 ways 
Please put cell phones away while dining,  

we are not responsible for cell phone damage if left on the table. 
20% gratuity will be added to parties of 6 or more   
A 3% surcharge will be added to each bill to help  

cover increasing costs and in support of increasing wages 
for all of our dedicated team members

ENTRÉES
Split Charge  $5

Braised Beef Short Rib  35
Bordelaise sauce, roast garlic mashed potatoes, haricot verts

Alaskan King Crab Legs  MP
Drawn butter, baked potato, corn on the cob

Add an Alaskan King Crab Leg to any Entrée - Market Price 

Ahi Tuna * 35
Harissa spice rub, Basil pesto, summer vegetable ratatouille, 

organic black rice, roasted garlic crostini

Crispy Skin Salmon Filet  30
Lemon and orange confit, garlic, dill butter, mixed seasonal vegetables, coconut jasmine rice

Lobster  MP
1 ½ lb. Maine lobster steamed or broiled, drawn butter, baked potato, corn on the cob

Pan Seared Atlantic Cod  33
 Capers, roasted garlic, oven dried cherry tomatoes, sake butter sauce, 

 organic black rice, mixed seasonal vegetables   

Roast Chicken 30
Braised pearl onions, olive and sage ragout, lemon confit, garlic mashed potatoes,              

haricot verts 

Pappardelle  29
Arugula pesto sauce, Andouille sausage, shiitake mushrooms, oven dried cherry tomatoes 




