
  
 
 

 

4-COURSE 
PRIX FIXE SUPPER 

60PP 
 

salad 
CAESAR SALAD   romaine hearts, rustic croutons, caesar dressing, white anchovy 

MOONSHINE HOUSE SALAD   mixed greens, red grape tomatoes, cucumbers, toasted shallots, roasted garlic honey balsamic vinaigrette 
 

appetizer 
HUMMUS   toasted pita, marinated olives, carrots, celery 

WHIPPED RICOTTA   pistachio-honey, cracked black pepper, evoo, grilled sourdough 
CRISPY STICKY CALAMARI   poblano cilantro pesto, thai lime, black & white sesame seeds 

SHRIMP AL AJILLO   sauvignon blanc, garlic, lemon zest, calabrian pepper, tomato coulis, sourdough 
SPICY TUNA TARTARE   avocado mousse, soy lime mayo, spicy wonton chips 

ARUGULA SALAD   strawberry, pistachio, shaved parmigiano, truffle vinaigrette   *gf 
EMPANADA 3 WAYS   nonna’s beef picadillo, chicken fricassee, spinach & mozzarella   

TRUFFLE GNOCCHI & MEATBALLS    PORK ventreche, forest mushrooms, sherry cream sauce 
GRILLED PULPO   spanish octopus, olive chimichurri, smashed fingerling potato, ahi amarillo   *gf 

 

entrée 
 SEASONS GREENS RISOTTO   asparagus, sweet pea, leeks, meyer lemon, toasted hazelnut   *gf 

SPICY VEGETABLE RAMEN   mushrooms, tofu, scallions, red chili peppers, roasted vegetable broth   *gf, vegan 
SPICY CARIBBEAN CHICKEN BREAST   pineapple coconut jasmine rice, plantains, avocado, mango chutney   *gf 

MEDITERRANEAN GRILLED SALMON   olive tapenade sauce, asparagus & parmesan couscous   *gf 
KOREAN BBQ AHI TUNA SASHIMI   jasmine rice, broccolini, seaweed salad, scallions, sesame seeds *gf 

SPAGHUETTINI & LOBSTER   sauteed lobster, fresh plum tomato, basil, white wine, garlic & spicy calabrian pepper    
CRISPY FILET OF BRONZINI FISH   roasted yam mash, sauteed brussel sprouts, honey mustard lemon sauce    

FIRE ROASTED FILET MIGNON   truffle mash potato, garlic broccolini, bordelaise, wild mushroom chimichurri   *gf 
BRAISED BEEF SHORT RIB   collard greens, cheesy grits, bordelaise   *gf 

 

dessert 
NY STYLE CHEESECAKE   wild berry soup 

CRÈME BRULÉE   vanilla bean custard, strawberry, mango & fresh mint vanilla salsa   *gf 
PEANUT BUTTER MOUSSE   dark chocolate drizzle, peanuts, whipped cream   *gf 

FLOURLESS CHOCOLATE CAKE   chambord, strawberry mint salsa   *gf  
MONSTER RUM RAISIN BREAD PUDDING   candied pecans, vanilla gelato, caramel drizzle 

WARM COOKIE DOUGH   chocolate chip, vanilla gelato 
GELATO & SORBET   assorted seasonal selection   *gf 

 
 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

3% merchant service fee applied for credit card processing. This fee is waived for cash payments. 20% gratuity added to groups of 6+ guests. 


