STONE GROUND GRITS, 80Z (@ 2.50

CAPITAL CITY MESS @ 8.50
Grits, pulled pork, candied jalapeno, Capital City sweet and spicy
Mambo Sauce and cilantro

DOWNTOWN MESS GRITS BOWL @
DT Aiken Style: grits with pimento cheese and grilled ham 7.00

DT Augusta Style: grits with avocado, pimento cheese, salsa,

Qplewood smoked bacon and cholula 8.2y

BACON, EGG & CHEESE SCRAMBLER BOWL 8.25
Applewood smoked bacon, cheddar and scrambled eggs

VEGGIE, EGG & CHEESE SCRAMBLER BowL@® 8.00

Cheddar with loads of veggies and scrambled eggs

BREAKFAST SANDWICH

Just egg 6.00
Add veggies, cheese or meat +1.25 & UP
GRANOLA PARFAIT 6.25

Vanilla yogurt layered with house made jam and a light, crunchy granola

LUMBERJACK BREAKFAST 9.75
Applewood smoked bacon, ham or sausage with scrambled eggs and toast with
a side of our house made jam

BACON, EGG & CHEESE WRAP 9.25

Applewood smoked bacon and cheddar with scrambled eggs

VEGGIE, EGG & CHEESE WRAP 9.25
Cheddar with loads of veggies and scrambled eggs

STEAK, EGG & PIMENTO CHEESE WRAP 9.25

BREAKFAST

All Day Breakfast @

+ Joast +
/I-\VOCADO TOAST

Organic seeded wheat toast, avocado, sesame, cilantro and sriracha
Add egg

JALAPENO POPPER TOAST
generous sprinkle of cheddar jack cheese
JAMMY GOAT CHEESE TOAST
a house-made mixed berry jam

NUTELLA FAIRY TOAST
White toast generously topped with Nutella and rainbow sprinkles

Qdium Rare Roast Beef with house-made pimento cheese and scrambled egy

N

7.75\

+2.00
6.00

Sourdough toast topped with jalaperio cream cheese, candied jalaperio and a

6.75

Sourdough or organic seeded wheat toast topped with goat cheese spread and

5.25

/

4 Bagls +——

BAGELS
Straight from the Bronx-all natural and kosher with butter or jam

+Add cream cheese, peanut butter or (§) hummus

HONEY CRUNCH @

MONEY MIKE
w/ S&P on bagel of choice

SMOKED SALMON BAGEL
NYC classic with a sprinkle of dill, red onion and cream cheese

\+Add Double Salmon 3.00

+ Fancy cream cheese (honey nut, jalapeno cheddar or garden veggie) 4.25

open face bagel w/ peanut butter, granny smith apples, granola & honey drizzle

Applewood smoked bacon, fresh tomato, cream cheese, fresh spinach leaves

2.75

3.50
7.00

8.75

8.75

/

LIQUID REFRESHMENT

We roast our own coffee and it's amazing!

COFFEETO GO 2.75] 3.00 | 3.25
COLD BREW ICED COFFEE 3.75
NITRO COLD BREW 4.50
COOKIE BUTTER NITRO 5.50
LATTE (HOT OR ICED) 4,75 | 5.25
VANILLA LATTE (HOT OR ICED) 5.25 | 5.75
HAPPY CAMPER

Caramel latte with a subtle smokey finish 5.25 | 5.75
CAFE MOCHA (HOT ORICED) 5.25 | 5.75

MATCHA LATTE (HOT OR ICED) 5.50
CHAI (HOT OR ICED) (D 5.00
HOT TEA

DRAGONFRUIT LOTUS ENERGY TONIC
Gently caffeinated and endlessly refreshing

SWEATER WEATHER

Earl grey tea with oat milk and a splash of sweet lavender
FRAPPES & MILKSHAKES

REAL FRUIT SMOOTHIES

LAVENDER BLUEBERRY LEMONADE 5.00

@ Local Lover indicates locally sourced or produced items and ingredients. We cook in an open kitchen with shared surfaces.

| 6.00
| 5.50
2.25
5.50

5.00

5.50+
6.00+
| 5.50



doup

Our soups are spectacular and made from scratch daily! Visit our website for

soup selections

Mug and bread, 8oz 5.00

Bowl and bread, 160z 6.00

Quart and 1/2 loaf bread, 320z 11.50
Awp and o ‘Folf

Vs sandwich and a mug of soup or a small salad 10.50

/—+ Cold dandwiches
CLUB WRAP (@ 10.50

Applewood smoked bacon, turkey, ham and cheddar with lettuce, tomato, and
mayo. No half sandwiches

TURKEY AND APPLE CROISSANT @ 10.00
Turkey and Muenster with granny smith apples and honey mustard

BOSS LADY’S CHICKEN SALAD @ 9.75
White meat chicken tossed in a zesty lemon mayo with almonds, cranberries
and celery piled high with spring mix

AVOCADOBLT 9.75
Applewood smoked Bacon, lettuce, tomato, avocado and cilantro lime mayo

CLASSIC NY TUNA BAGEL 10.50
Pole and line caught tuna, onion, spring mix, and fresh tomato on choice of
Bagel. No half sandwiches

THE MCHIPPIE (9 10.50
A black bean pattie, hummus, lettuce, pickles, onions on a wheat wrap. No half
sandwiches

THE G.0.A.T. 12.00
Medium rare roast beef with goat cheese, smokey sweet red pepper coulis and
fresh spring mix on a wrap

SIDES
Whole sandwiches are served with your choice of side:

Chips @ « Light Pasta Salad @ « Baked potato salad
Bagel chips and hummus +1.00 - Mug of soup +3.00
Add a Kosher Dill half +0.75 whole +1.50

o J

“Beam Let’s talk coffee! Visit our coffee roasting
shop in Downtown Aiken.
Tuesday through Saturday, 10am to 5pm.

Tine Roasted (offees

@ Local Lover indicates locally sourced or produced items and
ingredients. We cook in an open kitchen with shared surfaces.

NewMoonDowntown.com

LUNCH

dalod,

HERBED TUNA SALAD PLATE @@ 11.00

Our signature mix of sustainable skipjack tuna, light mayo and fresh herbs

BOSS LADY'S CHICKEN SALAD PLATE@ 11.00

White meat chicken, almonds, craisins and celery served on a bed of greens

CHEF SALAD 1.25
Ham, turkey, cheddar and Muenster on a bed of greens

GARDEN SALAD Small 5.25 Large 8.75
Spring mix and cukes, tomato, red onion, croutons and a chunk of bread on the
side

DUKE SILVER'S STEAKHOUSE SALAD 12.50
Medium rare roast beef with goat cheese crumbles piled on a bed of greens w/
tomato, cukes and red onion

GARDEN SALAD WITH MUG OF SOUP & BREAD 10.50

DRESSINGS
Warm garlic poppy seed @  Honey mustard -« Light Italian @
Homemade ranch @ «  Balsamic Vinaigrette

THE GARCIA 10.50
Ham with tomato, honey-dijon and Muenster

THE DR. JOHN @ 10.75
Cajun seasoned turkey, cheddar and Muenster with tomato and fresh spinach
leaves

THE TURKNADO 11.50
Turkey with Muenster, avocado, red onion and red pepper coulis

THE COLBERT 9.50
Applewood smoked bacon with house-made pimento cheese and fresh tomato

THE TUNA PHISH MELT 10.50
Herbed tuna and melted Swiss (sustainable pole and line caught tuna)

THE G-LOVE 1.75
Medium Rare Roast Beef and Provelone with rainbow peppers, onions and
mushrooms on a hoagie roll

THE TONY MONTANA 11.25
Cuban pulled pork, ham and melted Swiss with spicy brown mustard and dill
slices on Cuban bread

THE UNCLE JUNIOR 10.50
Pesto and fresh tomato with loads of Provolone
+ Add turkey 2.50

WE @ CATERING
Catering breakfast trays start at $4.50 per person
lunch trays start at $6 per person

CALL AHEAD FOR TAKE OUT AND CATERING!
TO ORDER ONLINE TEXT “NEW MOON" TO 33733



