B

attered Chicken Tenders

Hand-dipped in a seasoned batter,
served with fresh-cut fries and Maniac’s
cool slaw. Served with the sauce of your
choice.
3 tenders
$6.75
4 tenders
$8.25
5 tenders
$9.75

B

roiled Chicken Tenders

Grilled to order and basted with a
cilantro lime butter, served with freshcut fries and Maniac’s cool slaw. Served
with the sauce of your choice.
3 tenders
$6.75
4 tenders
$8.25
5 tenders
$9.75

L

il’ Maniac’s (under 10, please)

1 or 2 tenders, served with
unseasoned fries and a beverage.
1 tender
$3.15
2 tenders
$4.95

C

oyote Wings

Oh, baby! Mesquite smoked wings
served with ranch and bang-bang sauce
and fresh-cut fries.
5 wings
$6.55
8 wings
$9.40
12 wings
$13.00

W

est Texas Egg Rolls

A tasty blend of chicken, spinach,
black beans and other goodies, served
with a side of salsa and Maniac’s own
avocado dipping sauce.
Serving of 2 $7.50
1/2 order
$3.85

M

aniac Salad

Spring mix with cheese, roma
tomatoes, cucumbers and spiced pecans,
served with a choice of BATTERED or
BROILED chicken tenders.
$8.95

C

ajun Love Sandwich

BROILED spicy chicken breast
topped with onions and peppers, and
PEPPER JACK cheese. Served on a
buttery bun with fresh-cut fries and a
side of CAJUN LOVE sauce
$8.45

We serve only hormone-free chicken
and use only zero trans fat cooking oil.

We do it everyday...from scratch!

Fresh Sauces,
Not Made By Robots
Honey Mustard - Rich, creamy, our
most popular
Ranch - Fresh chives, Italian parsley
and maybe a little garlic
BBQ - Smokey with fresh cut red
onions
Cajun Love - Horseradish and stone
ground mustard with other fun
stuff
Avocado - Chunks of avocado
blended with sour cream and
chives along with other secrets
Blue Cheese - Let’s see...blue
cheese?
Lemon Shallot - Extra Virgin Olive Oil.
You can guess the rest. Our most
popular with the broiled salad.
Coyote (spicy) - A complex blend
of citrus, molasses, honey and, oh
yeah, chipolte paste.
Bang-Bang (very spicy) - An
accidental blend of 28 ingredients
and John Thompson.
Habanero (very Hot) - Straight up, it’s
seriously hot. Blended with other
sauces, it’s seriously addictive.
H2 - “Habanero sauce mixed with
honey mustard. Boom.”, Chris A.

