starters

MOONSHINE HOUSE SALAD
field greens, red grape tomato, cucumber, toasted shallot,
roasted garlic honey balsamic $9

CAESAR SALAD
hearts of romaine, rustic crouton, house caesar, white anchovy S$70

ARUGULA SALAD
strawberry, pistachio, shaved parmigiano, truffle vinaigrette $74 o

HUMMUS
toasted pita, marinated olives S$73 *#/

WHIPPED RICOTTA
single estate olive oil, pistachio honey, cracked black pepper,
grilled sourdough $75 “HH

EMPANADA 3 WAYS
nonna’s beef picadillo, chicken fricassee, spinach & mozzarella $75

MEDITERRANIAN GUACAMOLE
ricotta salata, pomegranate seed, olive, fried caper, tortilla & crostini 77

TUNA CEVICHE
watermelon, cucmber, cocnut-ginger lime mojo, tortilla ~ $79 o

CRISPY STICKY CALAMARI
poblano cilantro pesto, chili lime sauce, sesame seed S$77

CRISPY CHICKEN WINGS
choice of: Buffalo - Garlic Parm - Korean BBQ w/sesame seed S74¢r *HH

TRUFFLE GNOCCHI & MEATBALLS
pork ventreche, forest mushroom, sherry cream sauce $75

PORTUGUESE PEI MUSSELS
chorizo butter toast $77

GRILLED PULPO
spansih octopus, olive chimichurri, smashed fingerling potato, ahi amarillo 27 ¢

SPICY TUNA TARTARE
avocado mousse, soy lime mayo, wonton chip $78

SHRIMP AL AJILLO
sauvignon blanc, garlic, lemon zest, calabrian pepper, tomato coulis, sourdough $78

FILET MIGNON & WILD MUSHROOM CAZUELITA  $27 o
seared filet tips, wild mushroom, bordelaise, truffle oil, gorgonzola

bar hites

TRUFFLE FRIES truffle emulsion & truffle mayo $77 o

GIANT BAVARIAN PRETZEL cheddar cheese & dijon $77 “#HH
MARGHERITA PIZZA tomato, mozzarella, basil $70 *HH

FUNGHI & FONTINA PIZZA mushroom, mozzarella, fontina, pecorino 72 *HH

PROSCIUTTO & ARUGULA PIZZA mozzarella, grana padano, evoo S74 “HH

MOONSHINE PLATEAUX
selection of 3 cheese & 3 charcuterie, fruit & accouterments $25

CHEESEBURGER SLIDERS vermont cheddar, crispy bacon, frites $75

MOONSHINE BURGER 1/2 pound house blend beef, two year aged vermont
cheddar, applewood smoked bacon, brioche roll, frites $78

FIRE ROASTED CHICKEN SANDWICH fresh mozzarella, roasted tomato,
sauteed onion, basil mayo on grilled sourdough, frites $75

LOBSTER ROLL butter poached lobster, shredded lettuce, mayo,
moonshine house salad $27

HAPPY HOUR ITEMS “HH

supper

SPRING GREENS RISOTTO
sweat peas, asparagus, leaks, meyer lemons, toasted hazelnuts $27 gf

ORECCHIETTE “BOLOGNESE”
beyond beef vegan bolognese, market vegetable, garlic tomato ragu $29 gf /vegan

VEGAN TOASTADAS
chipotle black beans, lime red cabbage & carrot slaw, sunflower crema  $25 gf /vegan

ROAST SEMI-BONELESS HALF CHICKEN BREAST
pistachio wild mushroom duxelles stuffing, shallot madeira wine & creamy polenta $26 of

DOUBLE DUCK BREAST L’ORANGE
seared & smoked duck, sweet potato puree, sauteed spinach, red wine ginger glaze $36 gf

ROASTED SALMON
chipotle black beans, lime red cabbage & carrot slaw, sunflower crema, tostadas  $26 gf

CRISPY FILET OF BRONZINI FISH
roasted yam mash, sauteed brussel sprouts, honey mustard lemon sauce S35

SPAGHUETTINI & LOBSTER
sauteed lobster, fresh plum tomato, basil, white wine, garlic & spicy calabrian pepper 836

KOREAN BBQ FOODTRUCK TUNA SASHIMI
jasmine rice, broccolini, seaweed salad, watermelon radish, scallions, sesame seeds $36 gf

24 HOUR BRAISED BEEF SHORT RIB
cheesy grits, collard greens, bordelaise $37 gf

FIRE ROASTED HANGER STEAK
wild mushroom chimichurri, truffle mash potato $37 of

e |

steak - a la carte

choice of sauce: bordelaise, béarnaise, chimichurri
8 oz HANGER STEAK 25 of
10 oz FILET MIGNON  $38 gf

RIBEYE "MOONSHINE CHEESESTEAK"
140z boneless ribeye, slab of pan fried muenster cheese on top of
bordelaise drenched fire grilled sourdough $40

on the side

POMMES PUREE . BROCCOLINI .

BABY FINGERLINGS s SPRING RISOTTO .

CHEESY GRITS .~ GARLIC & OIL ASPARAGUS .
FOREST MUSHROOM .~ MAPLE GLAZED BRUSSLE SPROUTS .~
POMMES FRITES o “#H BLISTERED SHISHITO PEPPERS .

s

mac & cheese

classic $9 bacon S$75 truffle & mushroom $75
lobster & asiago S$27 the works $29

S7 | Choose any 3 for S18

sweets
1

ST

CREME BRULEE vanilla bean custard, strawberry, mango & fresh mint vanilla salsa gf

RUM RAISIN BREAD PUDDING candied pecan, caramel, tahitian vanilla gelato
PEANUTBUTTER MOUSSE peanut, dark chocolate, whipped créeme g7

NY STYLE CHEESECAKE wild berry soup

FLOURLESS CHOCOLATE CAKE chambord, strawberry mint salsa gf

WARM COOKIE DOUGH chocolate chip, tahitian vanilla gelato

GELATO / SORBET assorted seasonal selection g7

GLUTEN FREE ITEMS “sf

*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.



#mixology

Moowsuinfy

SIGNATURE COCKTAILS ST15

RUBY'S HOUND

deep eddy grapefruit vodka, giffard pamplemousse,
grapefruit juice, orgeat, lemon, turbinado orange, up

JOE'S TRUTH SERUM

evan williams bourbon, solerno blood orange,
5-year madeira, brandied cherry, up

iQUE GUAPA!

hennessy cognac, dry curagao, muddled strawberry
& lime, guava, strawberry, big rock

PEARFECT IMPEARFECTIONS

absolut pear vodka, rosemary syrup, pear nectar, lemon,
pear slice, up

GIOLOSIA AMARA

amaro, fernet-branca, lemon, simple syrup, citrus city
pale ale, angostura bitters, goblet, mint sprig

THE RED WEDDING
hendricks gin, tart cherry juice, apricot liquor, lemon
juice, prosecco, glitter, maraschino cherry, flute

TEQUILA LITTLE TIME

tres generaciones tequila, cointru, white cranberry
juice, pomegranate juice, lemon juice, agave,
pomegranate seeds, rocks

TARGARYEN TENDENCIES

casamigos mezcal, tanteo habanero tequila,
stirling ginger, pama pomegranate, lime, agave,
blistered shishito pepper, big rock

BITTERSWEET SYMPHONY

hendricks gin, campari, amaro, lemon & orange juice,
simple syrup, fee foam bitters, up, dehydrated lemon

STONED ON YOUR LOVE
jack daniels, lemon, maple syrup, black walnut bitters,
orange hitters, ginger beer, mule mug, cinnamon stick

RUMBUNCTIOUS

bacardi, raspberry puree, lime juice, simple syrup,
grand marnier float, brandied cherry, orange peel

e
BREWSTER’S MILLIONS - $50

don julio 1942 anejo tequila, carpano antica
sweet vermouth, orange bitters, 24k gold foil plated
brandied cherry, up

!

oooooooooooooooooooooooooooooooooooooooooooooooooooo

LIQUID DESSERT  S15

CAFE CON LECHE

Cantera Negra Cafe, Frangelico, Kahlua.
A cappuccino with Latin flare.

Served up with a Rumchata foam

NITRO ESPRESSOTINI
Stoli Vanilla, Kahlua, Bailey’s Irish Cream,
espresso...hecause it's going to be a long, long night!

CHOCOLATINI

Death by chocolate! ...or maybe just bedtime.
Chocolate vodka, chocolate liqueur, Bailey’s Irish
Cream, & Frangelico make a cake in a glass.
Served up.

CAN YOU PEEL THE LOVE TONIGHT
Coconut Cartel Rum, Rum Chata, Banana liqueur,
pineapple juice

w ¥ h e e r
Moot

THE DRAFTS  *HH

1. ABITA BREWING PURPLE HAZE S8
Fruit and Field - 4.2% abv— Covington, Louisiana

2. OMMEGANG THREE PHILOSOPHERS $9
Quadrupel 9.7% abv - New York, NY

3. BLUEMOON BELGIAN WHITE $9
Wheat Beer - Witbier, 5.4% abv - Golden, CO

4. DOGFISH 90 MINUTE $9
IPA - New England - 9% abv - DE

5. TROEGS MAD ELF $4
Holiday Ale - 11% abv - Hershey, PA

6. BODI BLONDE $¢
American Blonde Ale - 5.5% abv - Hoboken

7. AYINGER BRAUWEISSE S8
Wheat Beer - Hefeweizen. 5.1% abv - Germany

8. LAGUNITAS S8
American IPA - 6.2% abv - California

9. DEPARTED SOLES PHILOSO-RAPPER S8
Belgian Triple - 8% abv - Jersey City

10. CARLSBERG S/
Lager - European Pale - 5% abv - Denmark

11. GUINNESS $&
Dry Stout - 4.2% abv - Ireland

14. FOUNDERS ALL DAY IPA $8
Session IPA - 4.7% abv - Michigan

15. NESHAMINY CREEK POST UP PILS S8
German Pilsner - 4.8% abv - Pennsylvania

16. FOUNDERS SOLID GOLD S8
American Premium Lager - 4.4% abv - Michigan

17. DOWNEAST CIDER PUMPKIN BLEND $¢8
Cider - Herbed / Spiced / Hopped - 5.1% abv - Boston, MA

18. ASBURY PARK FEST S$¢
Marzan - 5.9% abv - Asbury Park, NJ

19. STELLA ARTOIS S$¢
European Pale Lager - 5% abv - Belgium

20. RIVER HORSE TRIPEL HORSE $¢
Tripel - 10% abv - Ewing, N)

oooooooooooooooooooooooooooooooooooooooooooooooooooo

THE BOTTLES

ANGRY ORCHARD HARD CIDER $6 -ohio 5%abv
PERONI $6 —italy 5.1% abv

HEINEKEN $6 —netherlands 5% abv

HEINEKEN 0.0 (NO-ALCOHOL) $6 -netherlands
AMSTEL LIGHT $6 -amsterdam 4.4% abv
CORONA $6 -mexico 4.6% abv

ALLAGASH WHITE $7 -maine 5.2% abv

MILLER LITE $5 -milwaukee 4.2% abv

BUD LIGHT $5 -missouri 4.2% abv

BUDWEISER $5 -missouri 5% abv

BROOKLYN LAGER S6 -new york 5.2% abv
DOGFISHHEAD 60 MINUTE IPA S6 -de 6% abv
INNIS AND GUNN S7 -scotland 6.6% abv

ORVAL TRAPPIST ALE $9 -belgium 6.9% abv
LINDEMANS FRAMBOISE $77 -belgium 2.5% abv
NUTRL HARD SELTZER S7 —california 4.5% abv

£ wine
BUBBLES BY THE GLASS
PROSECCO S70 60z / S36 bt/
PRIMA PERLA, ITALY NV

ROSE PROSECCO S$70 60z / S36 bt/
CANELLA, ITALY

WHITE BY THE GLASS

PINOT GRIGIO S8 60z / $30 bt/
CA'DONINL, ITALY 2015

SAUVIGNON BLANC S70 60z / $38 bt/
MAN FAMILY WINES, SOUTH AFRICA 2022 */H

SAUVIGNON BLANC $78 60z / S63 bt/
JACQUES DUMONT, SANCERRE FRANGE

RIESLING S72 60z / $46 carafe
GOTHAM "THE FINGER", FINGER LAKES,
NEW YORK, 2014 *HH

CHENIN BLANC S$70 60z / $38 bt/
MAN FAMILY WINES, SOUTH AFRICA 2023 */HH

GRUNER VELTLINER S$72 60z / $46 carafe
PRATSCH AUSTRIA *HH

CHARDONNAY S72 60z / $46 carafe
PACIFIC STANDARD, SANTA BARBARA, CALIFORNIA *AHH

CHARDONNAY 75 60z / $56 bt/
THE CALLING, SONOMA VALLEY, CA

ROSE BY THF GLASS

GRENACHE/SYRAH S72 6oz / $46 carafe
BIELER PERE ET FILS "SABINE", COTEAUX D'AIX-EN-
PROVENCE, FRANCE 2016 */AHH

RED BY THE GLASS

PINOT NOIR S$77 60z / $42 bt/
LE GRAND CAILLOU, BURGUNDY, FRANGE

PINOT NOIR S$77 60z / S66 bt/
KEN WRIGHT, WILLAMETTE VALLEY, OREGON

ROSSO S72 60z / $46 carafe
GRAN PASSIONE, VENETO, ITALY *HH

BARBERA $72 60z / §46 carafe
VEZZI, ITALY *HH

BRUNELLO DI MONTALCINO $20 6oz / S70 bt/
CAPARZO, ITALY 2017

MALBEC S$72 60z / $46 carafe
EL REDE, MENDOZA, ARGENTINA *HH

SYRAH/GRENACHE S$72 6oz / $46 carafe
LA COUX, COTES DU RHONE, FRANCE * /A

TEMPRANILLO $72 60z / $42 bt/
LOS CANTOS, RIBERA DEL DUERO, SPAIN

CABERNET SAUVIGNON S78 60z / $63 bt/
THE AUCTIONEER, NAPA VALLEY

MERLOT/AGLIANICO S$20 60z / S70 bt/
| CAPITANI "EME" CAMPANIA, ITALY

CABERNET SAUVIGNON $37 60z / S109 bt/
FOLEY JOHNSON "ESTATE BOTTLED" NAPA VALLEY, CA

Tag us on Instagram!!
@moonshinesupperclub




