DINNER

STARTERS

BANG BANG CAULIFLOWER " 14
FRIED CAULIFLOWER, GOCHUJANG

AIOLI, SESAME SEEDS, CILANTRO, LIME

BUTTER CHICKEN WINGS 16
HICKORY SMOKED WINGS, DRIZZLED WITH TZATZIKI, PISTACHIO

DUST, SESAME SEEDS, GREEN ONION, CHILI FLAKES

wHIPPED RICOTTA '\ 14

LOCAL HONEY, PISTACHIO DUST, RED PEPPER
FLAKES, OLIVE OIL, TOASTED BAGUETTE

SAUTEED MARINATED OLIVES(V? (GF)
MEDITERRANEAN OLIVES, GARLIC, FRESH HERBS, SLICED ORANGE

KIMCHI FRIES 14
HOUSE KIMCHI, GOCHUJANG AIOLI, SRIRACHA,

MAPLE SQY, SESAME SEEDS, GREEN ONION,

TZATZIKI FRIES 14
HOUSE TZATZIKI, CUCUMBER,

RED ONION, FETA, PARSLEY

SIDES

WHITE BEANS Y 8

CAESAR SALAD. 7

SUMMER MOON SALAD™)CF) ‘g
FRENCH FRIES V) 4

SWEET POTATO FRIES™) 5
TRUFFLE FRIES 8

SUMMER LENTIL SALAD (W)GR 10

(V) : VEGETARIAN

GREENS
ADD GHICKEN OR SHRIMP 6 - ADD GRILLED SALMON 8 - ADD STEAK 10

House SaLAD™ P 13
MIXED GREENS, GRAPE TOMATOES, CUCUMBERS, RED
ONIONS, HOUSE VINAIGRETTE

SUMMER MOON """ 16

MIXED GREENS, ARUGULA, POMEGRANATE RED WINE
VINAIGRETTE, SWEET PICKLED GRAPES,
BLACKBERRIES, RED ONIONS, PISTACHIO DUST,
ROQUEFORT BLUE CHEESE CRUMBLE

CAESAR 14
ROMAINE, HOUSE CAESAR DRESSING,

GARLIC PARMESAN CROUTONS,
GARNISHED WITH ANCHOVIES

KIDS

BURGER 10
SMASHED WAGYU PATTY ON BRIOCHE, FRENCH FRIES

CHICKEN TENDERS 9
THREE CRISPY CHICKEN TENDERS, HONEY

MUSTARD, FRENCH FRIES
GRILLED CHEESE 7
BUTTERED BRIOCHE, AMERICAN CHEESE, FRENCH FRIES

KIDMAC 10
SHELLS, CHEESE SAUCE, BUTTERY

BREADCRUMBS, FINISHED IN OUR PIZZA OVEN

(GF) : GLUTEN FREE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF0OD, SHELLFISH, AND/OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN HEALTH OR MEDICAL CONDITIONS



BASE CHEESE 3 EACH
SAN MARZANO TOMATO,

RANCH; OLIVE OIL
SPECIALITY BASE 3
WHISKEY BLUEBERRY,
PESTO, FIG JAM

BURGER + SANDWICH
SERVED ON A BRIOCHE BUN WITH SPRING MIX, TOMATO, ONION, AND PICKLE
SERVED WITH FRENCH FRIES  AMERICAN, SWISS, VERMONT
SWEETPOTATOFRIES 2 CHEDDAR, BLUE CHEESE 2
ADD BAGON 3

VANDERBURGER 21
NEW ENGLAND WAGYU PATTY

MUSHROOM SWISS 24
NEW ENGLAND WAGYU PATTY, THYME BUTTER
MUSHROOMS, WHOLE GRAIN MUSTARD, MUSHROOM MAYO

THE BLUES 25
NEW ENGLAND WAGYU PATTY, BLUEBERRY

JAM, MAYO, CRISPY BACON, CRISPY ONIONS
HOT HONEY CHICKEN 23

FRIED CHICKEN TENDERS, SRIRACHA HOT HONEY,
MAYO, HOUSE PICKLES

CHICKEN BACON RANCH 23

GRILLED CHICKEN BREAST, CHEDDAR,

CRISPY BACON, CRISPY ONION, RANCH

ENTREES

MOON CHEESE MAC 26

SHELLS, BEER CHEESE, BUTTERY BREADCRUMB,
BAKED IN OUR PIZZA OVEN, GRILLED CHICKEN,
GARNISHED WITH MANGO PINEAPPLE CHUTNEY

STEAK FRITES 36
MARINATED SIRLOIN, CHIMICHURRI, TRUFFLE FRIES,

SERVED WITH A SIDE HOUSE SALAD

OVEN ROASTED HADDOCK 28
MARINATED HADDOCK, BUTTERY BREADCRUMB, FINISHED IN OUR

PIZZA OVEN AND SERVED ON CREAMY WHITE BEANS, BABY SPINACH,
HERB BUTTER MUSHROOMS, GRAPE TOMATOES, PESTO, PECANS

BUTTER CHICKEN 26
CURRY SAUCE, MARINATED CHICKEN, WHITE RICE, PITA

BREAD, SERVED WITH SOY CUCUMBERS - MILD - HOT -
GRILLED SALMON ON SUMMER LENTIL SALAD gy 29
HERB CRUSTED SALMON, COOL BLACK LENTILS, RADISH,

SUGAR SNAP PEAS, BLACK CHERRY, RED ONION,

CILANTRO, SPICY LIME VINAIGRETTE

WOOD-FIRED PIZZA

HOUSE MADE DOUGH WITH 00 PIZZA FLOUR. COOKED IN OUR ITALIAN WOOD FIRE PIZZA OVEN AT 800F.
ALL PIZZAS DRESSED WITH OLIVE OIL AND FRESH SHREDDED PARMESAN.

MOTHER CLUCKER 26 MOON PIE 26

ROASTED GARLIC BASE, FRESH MOZZARELLA,  SAN MARZANO TOMATO BASE, FRESH

MOZZARELLA, GOAT GHEESE, SPINACH,
BACON, ROASTED RED ONION, RANCH DRIZZLE FRESH PESTO, CHICKEN, BACON

GRILLED MARINATED CHICKEN BREAST,

BLUE WHO 26

WHISKEY BLUEBERRY BASE, WHIPPED
RICOTTA, FRESH MOZZARELLA, BACON,
ROASTED RED ONION, THYME, LEMON ZEST

HOT STUFF 26

VEGGIE GOAT 25 (V)

SAN MARZANO TOMATO BASE, FRESH MOZZARELLA,
SPINACH, ROASTED RED ONION, FIRE ROASTED
PEPPERS, GOAT CHEESE, FRESH CHIFFONADE BASIL

THE ITALIAN 27

ROASTED GARLIC BASE, FRESH MOZZARELLA, SAN MARZANO TOMATO BASE, FRESH MOZZARELLA,
PEPPERONI, SAN MARZANO TOMATO,
JALAPENO, WHIPPED RICOTTA, HOT HONEY  PESTO, SLICED PEPPERONCINIS

GENOA SALAMI, CAPICOLA, PROSCUITO, PEPPERONI,

BUILD YOUR OWN

STARTING AT 15. ADD ANYTHING ADDITIONAL BELOW FOR LISTED PRICE
SHREDDED MOZZARELLA & PROVOLONE, FRESHLY SHREDDED PARMESAN, AND OLIVE OIL INCLUDED

FRESH MOZZARELLA, BLEU

WHIPPED RICOTTA

VEGETABLE 2 EACH

ROASTED RED ONION, SPINACH, ARUGULA,
ROASTED GARLIC, BUFFALO, ~ CHEESE, FETA, GOAT CHEESE,  THYME BUTTER MUSHROOMS, KALAMATA
OLIVES, FRESH TOMATOES, BELL PEPPERS,
JALAPENOS, FRESH BASIL, PEPPERONCINI

MEAT 3 EACH

PEPPERONI, SAUSAGE, BACON,
ANCHOVIE, GROUND BEEF
SPECIALTY MEAT 4 EACH

GENOA SALAMI, CAPICOLA, GRILLED
MARINATED CHICKEN, PROSCUITO

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAF0OD, SHELLFISH, AND/OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN HEALTH OR MEDICAL CONDITIONS



	DINNER
	STARTERS
	GREENS
	(V)
	bang bang cauliflower       14
	Fried Cauliflower, gochujang aioli, Sesame seeds, cilantro, lime
	(V)
	(GF)


	house salad               13
	mixed greens, grape tomatoes, cucumbers, red onions, house vinaigrette

	butter Chicken wings   16
	hickory smoked wings, drizzled with tzatziki, pistachio dust, sesame seeds, green onion, chili flakes
	(V)
	(GF)


	summer moon              16
	mixed greens, arugula, pomegranate red wine vinaigrette, sweet pickled grapes, blackberries, red onions, pistachio dust, roquefort blue cheese crumble
	(V)


	Whipped ricotta      14
	local Honey, pistachio dust, red pepper flakes, olive oil, toasted baguette
	(V) (GF)


	Sautéed marinated olives             6
	Mediterranean olives, garlic, Fresh herbs, sliced orange

	caesar     14
	Romaine, house caesar dressing, garlic Parmesan croutons, garnished with anchovies

	kimchi fries  14
	house kimchi, gochujang aioli, sriracha, maple soy, sesame seeds, green onion,  (upgrade on any burger/sandwich)  4

	tzatziki fries  14

	KIDS
	burger     10

	SIDES
	chicken tenders    9
	(V)

	WhIte beans         8
	caesar salad    7
	grilled cheese     7
	summer moon salad              8
	kid mac     10
	French fries        4
	(V)

	Sweet potato fries        5
	(V)

	truffle fries   8
	summer lentil salad              10

	BURGER + SANDWICH
	ENTRÉES
	served on a brioche bun with spring mix, tomato, onion, and pickle
	moon cheese mac   26
	American, Swiss, Vermont cheddar, blue cheese  2 add bacon  3
	served with French fries sweet potato fries  2
	shells, beer cheese, buttery breadcrumb, baked in our pizza oven, grilled chicken, garnished with mango pineapple chutney

	Vanderburger    21
	Steak frites   36
	New England wagyu patty
	marinated sirloin, chimichurri, truffle fries, served with a side house salad

	Mushroom swiss    24
	New England wagyu patty, thyme butter mushrooms, whole grain mustard, mushroom mayo

	Oven Roasted Haddock   28
	marinated haddock, buttery breadcrumb, finished in our pizza oven and served on creamy White Beans, baby spinach, herb butter mushrooms, grape tomatoes, pesto, pecans

	The Blues   25
	New england wagyu patty, blueberry jam, mayo, crispy bacon, crispy onions

	butter chicken  26
	hot honey chicken   23
	curry sauce, marinated chicken, white rice,  pita bread, served with soy cucumbers  -  Mild  -  hot  -
	Fried chicken tenders, sriracha hot honey, mayo, house pickles

	grilled salmon on summer lentil salad          29
	Chicken bacon ranch     23
	herb crusted salmon, cool black lentils, radish, sugar snap peas, black cherry, red onion, cilantro, spicy lime vinaigrette
	Grilled chicken breast, cheddar, crispy bacon, crispy onion, ranch



	WOOD-FIRED PIZZA
	house made dough with 00 pizza flour. Cooked in our italian wood fire pizza oven at 800f.                     all pizzas dressed with olive oil and fresh shredded Parmesan.
	moon pie  26
	Veggie Goat  25
	(V)

	Mother clucker  26
	Roasted garlic base, fresh mozzarella, Grilled marinated chicken breast, bacon,  roasted red onion, ranch drizzle
	San marzano tomato base, fresh mozzarella, spinach, roasted red onion, fire roasted peppers, goat cheese, fresh chiffonade basil
	San Marzano tomato base, fresh mozzarella, goat cheese, spinach, fresh pesto, chicken, bacon

	The italian  27
	blue who  26
	hot stuff  26
	San marzano tomato base, fresh mozzarella, Genoa salami, capicola, proscuito, pepperoni, pesto,  sliced pepperoncinis
	whiskey blueberry base, whipped ricotta, fresh mozzarella, bacon, roasted red onion, thyme, lemon zest
	roasted garlic base, fresh mozzarella, pepperoni,  san marzano tomato, jalapeño, whipped ricotta, Hot honey

	BUILD YOUR OWN
	vegetable   2 each roasted Red onion, spinach, Arugula, thyme butter mushrooms, kalamata olives, fresh tomatoes, bell peppers, jalapeños, fresh basil, pepperoncini
	Meat   3 each Pepperoni, sausage, bacon, anchovie, ground beef
	Cheese   3 Each Fresh Mozzarella, Bleu Cheese, Feta, goat cheese, whipped ricotta
	BASE San Marzano tomato, roasted garlic, buffalo, ranch, olive oil speciality base  3 whiskey blueberry, Pesto, Fig Jam
	specialty Meat   4 each genoa salami, capicola, grilled marinated chicken, proscuito



