
All our meats are Vegetarian Fed, Hormone and Antibiotic Free. We use Cage Free Eggs and Organic Dairy 

Moonrakers 
Gastropub dinner 

STARTERS 
SOUP DU JOUR cup 4/bowl 6 
FISH AND CHIPS tempura battered, tartar sauce, 
malt vinegar  8.5 
HAND CUT FRIES ketchup, aioli  4 
CALAMARI- tomato dipping sauce  7.5 
DAILY CHARCUTERIE SELECTION pickled onion, 
dijon, cornichon  12 
PRINCE EDWARD ISLE MUSSELS fries 10 
MARINATED OLIVES  5 
CHEESE PLATE  fruit & walnuts 12 
HOUSE-MADE HUMMUS crostini  6 
HOUSE-MADE POTATO CHIPS  2.5 
CHICKEN WINGS vegetarian fed chicken, house 
made hot sauce 8                  
MEDITERRANEAN SPREAD goat cheese, tomato, 
onion with garlic wood-fired flatbread 10           
CHICKEN TENDERS  8                                      
FALAFEL pickled cabbage, yogurt salad 6 
MAC n’ CHEESE house made, gouda, parmesan 12 
add sausage 14, add smoked tomato, broccolini 14  
SALADS  
HOUSE  mixed greens, salsa verde vinaigrette 5 
CAESAR  house made dressing, parmesan, romaine 
6 with chicken 8   
ARTICHOKE  mixed greens, lemon champagne 
vinaigretee, olive oil 7 
SPINACH walnuts, orange, goat cheese, olive oil. 
Balsamic vinegar 7 
SEARED TUNA  ginger-soy, julienne vegetables   15 
COUNTRY bacon, chicken, shrimp, gorgonzola  13.5 
MAYAN FISH blackened & seared Tilapia, XEC, salsa 
verde vinaigrette 11  
WOOD-FIRED OVEN PIZZAS                        
add bacon or mushrooms 2                                   
CHEESE mozzarella, cheddar, gruyere   9.5                             
PEPPERONI mozzarella, cheddar   9.5                       
SAUSAGE house made sausage, mozzarella, cheddar   
9.5                                                         
ALSATIAN TART smoked bacon, caramelized onion, 
gruyère   13                                          
MARGHERITA fresh mozzarella, tomato, basil  12  
KIDS MENU                                                      
CHEESE PIZZA  6.5                                                 
NATURAL CHICKEN TENDERS fries  6.5                 
TOASTED CHEESE SANDWICH fries  6.5        
MAC N’ CHEESE  7                                      
PASTA cream sauce or marinara  6.5 

BURGERS   
Our Burgers are made from Vegetarian fed, 
hormone and antibiotic free beef. They are ground 
in house, cooked to your desired temperature and 
served on fresh house made buns with house-cut 
fries. Chef recommends burgers done medium rare. 
 
add cheddar, blue cheese, pepper jack, mushrooms, 
caramelized onion 1.00  egg 1.50  gouda, bacon 2     
MOONRAKER house-ground daily, grilled to order, 
with tomato, lettuce, onion, pickle  8 
SUNNY MOONRAKER fried egg, tomato, 
lettuce, onion, pickle 9.5 
GUADALAJARAN pepper jack cheese, guacamole, 
pickled jalapenos 9 
THE TUSCAN La Quercia prosciutto, mozzarella, 
tomato, lettuce, onion, pickle 11                                          
BACON CHEESE BURGER bacon, cheddar, tomato, 
lettuce, onion, pickle 9.5 
BREAK THE FAST BURGER bacon, fried egg, 
cheddar, tomato, lettuce, onion, tomato 10 
DUTCH gouda, caramelized onions 9                      
LAMB local vegetarian fed, tomato, lettuce, onion, 
pickle 10 
MEDITERRANEAN LAMB goat cheese, spicy mint 
sauce (optional, tomato, onion, pickle 11   
VEGGIE MOONRAKER bean & vegetable patty, 
guacamole 7.50 
VEGGIE GUADALAJARAN pepper jack cheese, 
guacamole, pickled jalapenos  8.50 
SANDWICHES & WRAPS 
served with house-made chips. Substitute fries  
for 1.00 
PULLED PORK TORTA guacamole, jalapeno, 
 house bolillo bread, mozzarella  8.5 
CHICKEN TORTA vegetarian fed chicken, 
guacamole, jalapeno, mozzarella  8.5 
CRABCAKE SANDWICH focaccia, chipotle sour 
cream  13.5 
GRILLED VEGETABLE SANDWICH focaccia, 
mozzarella  11.5 
STEAK SANDWICH natural beef, focaccia, 
caramelized onion, mozzarella 14                
FALAFEL WRAP pickled cabbage, yogurt salad 7.5            
CURRY WRAP curried vegetables, basmati rice 7.5      
CHICKEN CEASAR WRAP romaine lettuce, 
parmesan  8 

 ENTREES                                                         
NATURAL BEEF TENDERLOIN yukon gold 
potatoes, vegetables, sauce bordelaise  32          
PAN-SEARED SALMON mushrooms, risotto, 
gingered beet coulis   25                                     
HOUSEMADE GNOCCHI fresh tomato sauce, 
spinach, mushroom, asiago     18     


