
Crescent Moon Café

A p p e t i z e r s

Tomato Stack

Tomato, basil and fresh mozzarella stack with balsamic reduction and extra virgin olive oil on french bread 5.5

Add Prosciutto 2

Cheese Plate

Choice cheeses and meats from around the globe served with

fresh fruit, olive tapenade, toasted nuts, and crostini -Please allow extra preparation time

choose two: 9 three: 11 max four: 13

Brie, Bleu, Goat, Fresh Mozzarella, Sharp White Cheddar,

Smoked Gouda, Prosciutto, Genoa Salami, Pepperoni, Capicola Ham, Smoked Salmon

Artichoke Spinach Dip

A classic appetizer served warm with sliced carrots, celery and toasted pita points 6.5

Pimento Cheese Dip
A twist on a southern favorite served warm with sliced carrots, celery and toasted pita points 6.5

Edamame
Steamed soy beans garnished with sea salt 5.5

Hummus
House Made roasted garlic and red pepper hummus served with sliced celery & carrots, and toasted pita points 6.5

Add house made tzatziki 1.5

Nachos

Blue corn tortilla chips, beer cheese, melted cheese blend, & salsa (sub dairy free cheese $1) 5.5

Nachos Grande

House nachos, black beans, diced tomatoes, scallions and jalapeno peppers 8.5

choose chicken, smoked pulled pork or tempeh

Soft Pretzel
Large warm soft pretzel served with dijon mustard or beer cheese 5.5

Salads

Apple Walnut
Sliced apple, candied walnuts and bleu cheese over a bed of mixed greens 7

Caesar
Fresh mixed greens topped with our homemade Caesar dressing, croutons, and parmesan cheese 6.5

Spinach
Baby Spinach with dried cranberries, feta cheese, oranges, and candied walnuts 7

House
Fresh mixed greens garnished with cucumber, tomato, onions, carrots mushrooms shredded parmesan 7

add protein 2

House Made Salad Dressings: Balsamic Vinaigrette, Ranch, Bleu Cheese, Honey Mustard, Fat Free Raspberry Vinaigrette

F l a t B r e a d s
Served after 2 p.m. (please allow extra preparation time)

Veg Out

Roasted portabella mushrooms, pesto,

caramelized onions, spinach,

parmesan cheese 8.5

Bruno

Pepperoni, prosciutto, bacon, roasted red peppers,

onions, green peppers, marinara

and mozzarella 9.5

Margherita
Olive oil base, mozzarella and sliced roma tomatoes
with basil chiffonade & balsalmic reduction 8.5

BYO: Choose a sauce and a cheese 5.5

Sauce: marinara, pesto, olive oil, BBQ sauce

Cheese: mozzarella, feta, parmesan, cheddar and

monterey jack blend, smoked gouda

(dairy free cheese $1)

Additional toppings (max 4)

$.60 each: tomatoes, fresh onions, cremini mushrooms,

green peppers, roasted red peppers, jalapeno peppers,

banana peppers, black beans, spinach

$2.00 each: portabella mushroom, kalamata olives,

pepperoni, tempeh, smoked pulled pork, chicken, bacon,

genoa salami, capicola ham, smoked salmon, prosciutto



Crescent Moon Café

Q u e s a d i l l a s

Street Tacos

BYO Tacos: Choice of (2) tacos. Chicken, pork, or tempeh on corn tortillas with fresh onion, cilantro, and fresh lime
wedge. Served with seasonal salsa and a choice of side 8.5

Sandwiches

Vegetarian options

Wraps: all sandwiches and salads can be served in a flour or sundried tomato wrap

Sandwich substitute options: gluten-free bread +.75, vegannaise +.25, dairy-free cheese +.50

Sides

Nacho chips with homemade salsa, bulgur wheat salad, potato chips, slaw, fresh fruit,

potato salad, small house salad +1, cup of soup +1, bowl of soup +2

The Eclipse

prosciutto, tomato, sliced avocado,

parmesan cheese & pesto on

toasted kaiser roll

8

The Crescent Moon

genoa salami, pepperoni, capicola

ham, provolone, with lettuce,

tomato, & onion on toasted roll

8.5

The Eris

veggie specialty with spinach,

fresh mozzarella, roasted red

peppers, olive tapenade, and pesto

on toasted focaccia bread

8.5

BBQ Sammy

smoked pork, caramelized onions,

banana peppers, coleslaw and BBQ

sauce on a kaiser roll

8.5

The Porty Melt
marinated portabella mushroom,
caramelized onion, swiss cheese

and mayo on sourdough
8

The Lunar Sub
our muffuletta with genoa salami,

capicollo ham, black forest ham,

provolone cheese and olive

tapenade on toasted french bread

8.5

The Pimento

homemade pimento cheese,

prosciutto, seasonal fruit & pepper

jam, fresh basil chiffonade

8.5

Gravity

sliced apples, granola, honey,

yogurt and peanut butter in a

flour wrap

7

The Gibbous

turkey on a croissant with

avocados, tomatoes, field greens &

red pepper aioli

7

The Rover

toasted cheese on sourdough with

fresh mozzarella, pesto, provolone,

swiss and roma tomato

6

Add turkey or prosciutto 2

Apollo

ham, spinach, red peppers, swiss,

and roasted red pepper aioli on

toasted sourdough

8

BYO Gyro

choice of chicken, veggie, pork,

or tempeh, served with mixed

greens, fresh onion, tomatoes,

feta and tzatziki

8

Chicken Salad

homemade chicken salad, lettuce,

bacon and tomato on a croissant

7

Creole Bean Burger

handmade red bean-and-rice

burger with smoked gouda,

caramelized onion, fresh spinach

and tomato on a kaiser roll

8

The New Moon

asian barbecue tempeh, slaw and
aioli spread on a kaiser roll,

served warm
7.5

The Titan

roasted portabella mushroom,

spinach, feta cheese and pesto

on foccacia bread served warm

7.5

Club

black forest ham and smoked

turkey with bacon, cheddar

cheese, lettuce, tomato and mayo

on toasted sourdough bread

7

Cheese

Various melted cheeses heated to perfection

6.5

Pulled Pork

A spicy pepper blend with smoked pork, caramelized

onions, cheddar and monterey jack cheese with house

made BBQ Sauce

8.5

Chicken

Spinach, fresh onion, cheddar and monterey jack

cheese, chicken, and roasted red peppers

8.5

Black Bean

Cheddar and monterey jack cheeses, scallions, roasted

red peppers, and black beans (add mushrooms +1.50)

7.5

Mango

mango chutney with melted brie, scallions, and

mozzarella cheese (Add Prosciutto and Jalapeno 2)

8

Mushroom

Cremini mushrooms, spinach, mozzarella and swiss

cheese

7.5


