
@underthemooncafe

@underthemooncatering 

b e v e r a g e s

FOUNTAIN SODA  • 3             
Pepsi / Diet Pepsi / Ginger Ale / Raspberry

Iced Tea / Unsweetened Iced Tea  

FRESH BLENDED LEMONADE • 5              
Fresh squeezed blend of strawberry,

pineapple, watermelon & lemon 

Ask your server about our homemade
sangria mix. Pair with your own bottle
or purchase one of our Unionville wine

selections. 

e s pr e s s o

WHIPPED RICOTTA
farm fresh ricotta, sea salt,  
honey, crostini

Polenta Fries
fried polenta, san marzano 
marinara, blue cheese

Tortilla Espanola
spanish style potato pancake, 
chipotle aioli

Patatas Bravas
fried potatoes, chipotle aioli

cazuela de queso 
roasted goat cheese, san marzano
marinara, caramelized onions

Pork Belly Bites
jalapeño slaw, soy glaze
jalapeno slaw, soy glazen

SETAS SALVAJES
wild mushrooms

bacon wrapped dates 
bacon, medjool dates, blue 
cheese, cajun cream sauce

Gambas al Ajillo
shrimp, garlic,  lemon, paprika

Tostones con Ropa
Vieja
fried green plantains, cuban
shredded beef stew

Braised Short Ribs
blue cheese, mashed potatoes

Strip Steak
chimichurri,  mashed potatoes

t a p a s  t o w e r
select three • 35 

SINGLE ESPRESSO • 3

DOUBLE ESPRESSO • 6 

HOT TEA • 4 

AFFOGATO • 8

WHOLE & OAT MILK AVAILABLE

FRESH BREW • 3

AMERICANO • 4 

CAPPUCCINO • 6

CAFFÈ LATTE • 6

bar

s a n g r i a
PITCHER OF FRESH FRUITS, 

PUREÉ & JUICES • 10

scan for
events, weekly
specials, live
music & more!

ask us about catering your next event!

Our kitchen is not a nut free or gluten free kitchen. Please advise your server of any al lergies.Consuming raw or undercooked meats, poultry,
seafood, shel l f ish or eggs may increase your r isk of foodborne i l lness. 
Gratuity of 20% is added to part ies of 6 or more. 

= can be gluten free, ask your
server 


