
Take Away Menu

= Vegetarian = Vegan

Cheesecake
Topped with
mixed berry
coulis. 8.50

Gluten Free. 8.50
Three-tier chocolate
cake layered with

chocolate frosting. 8.50

w/ seasonal vegetables 
& roasted garlic mashed

potatoes.
10oz cut 29

Grilled Ribeye Pan-Seared Salmon Grilled Chicken Breast
Marinated grilled chicken
breast served with
herbed basmati
rice and seasonal
sauteed vegetables
in a sun-dried

ttomato pesto sauce. 19

Garlic Pasta
Sauteed garlic, green
onions, fresh and sun-
dried tomatoes, red
onions, and white wine
tossed with penne pasta
and basil pesto. 17

AAdd:
Chicken 5 | Salmon 6

Avocado Tomato
Mac & Cheese
Avocado, cherry
tomatos, garlic, 
and cilantro. 15

Chicken Artichoke
Pesto Mac & Cheese
Sauteed sundried
tomatoes,

artichoke hearts,
pesto, pasta shells topped
with grilled chicken. 16

Pan-seared Atlantic
salmon served with sau-
teed cherry tomatoes,
artichoke hearts, red
onion, garlic, and spin-
ach, in a white wine
butbutter sauce, with

herbed basmati rice. 25

Chocolate Cake

 Fresh Baked
to order. 8.50

Chocolate
Chip Cookies

Flourless
Chocolate Cake

Desserts

Homemade
Mac & Cheese
A blend of cheeses 
and pasta shells. 13

Chicken Caprese
Marinated chicken
breast sauteed and
topped with fresh
mozzarella, basil,
tomatoes, and

balsamic glaze, with
spaghspaghetti tossed in
olive oil, parsley,

parmesan cheese, and
garlic. 24

BBQ Chicken
Mac & Cheese

Grilled chicken, BBQ
sauce,red bell peppers,

and onions. 16

Moe’s Grilled Meatloaf
Seasoned ground beef
and Italian sausage with
peppers, onions, and
bacon, garlic mashed pota-
toes, vegetables
and BBQ sauce. 19

Entrees

A wedge of iceberg
lettuce, w/ cherry
tomatoes, bacon,

crumbled bleu cheese,
hard-boiled egg,
& bleu cheese
dressing. dressing. 11

Wedgie

Romaine, caesar dressing, 
croutons, parmesan. 8

Classic Caesar Salad
Kale, caesar dressing
crouton, parmesan.  9

Kale Caesar Salad

Fresh mixed greens,
cucumber, tomato, red
bell pepper, and
seasoned croutons.
Choice of dressing. 8

Dinner Salad
Pickled beets, goat
cheese, arugula, 
toasted pepitas & 
sesame seeds with 
sherry vinaigrette. 11

Beet Salad
Mix of lettuces with
grilled chicken, bacon,
cherry tomatoes,
avocado, green

onions, bleu cheese
crumbles, and a
hahardboiled egg, with

balsamic
vinaigrette. 15.50

Cobb Salad
Fresh kale, dried
cranberries,

orange segments, and
goat cheese, with
sherry vinaigrette
and grilled 
chicchicken. 15.50

Kale Salad

Salads

Vegan Cauliflower 
“Wings”

Batter-dipped 
cauliflower,
baked & tossed
 in buffalo sauce 
w/ vegan aioli. 17

Choice of Plain, 
Jalapeño Cilantro, or
 Roasted Red Pepper

 Served with pita, celery, 
cucumber, carrots,
 and olives. 13

Hummus Plate

Toasted garlic 
baguette,berry
coulis, almonds, 
& fresh fruit. 17

Warm Baked 
Brie and Fruit

1 lb. of wings baked in
our wood-burning oven
with choice of buffalo or
BBQ, with bleu chese or
ranch dressing. 14

Wood-Fired
Zesty Wings

PIZZAS
Classic Cheese

Garlic butter, cheese,
green onions, basil,
roasted tomatoes, sun-
dried tomatoes and
parmesan cheese. 14
Add chicken/pepperoni 3

Sausage & 
Mushroom
Italian sausage,
mushrooms and a
four cheese blend. 14

Pepperoni
Don’t make usexplain a
pepperoni pizza. 14

BBQ Chicken

Vegetable 
Pizza sauce, roasted
tomatoes, zucchini,
yellow squash, red
peppers, onions,
mushrooms, pizza cheese
& fresh basil. 14

BBQ sauce, mozzarella,
chicken,

red onions, cilantro,
red peppers,
and bacon. 16

Add Jalapeños 1.5

Four-cheese blend. 14
Garlic & Sundried

Tomato

Appetizers


