
Pile of French Toast NGF 
Three pieces served with bacon and 
maple syrup...12.95

Farmers Breakfast 
Scrambled eggs, thick-cut bacon,  
sausages, home fries and 
toast...14.95

Breakfast Burrito NGF
Scrambled eggs, sausage, onions, 
peppers and pico de gallo wrapped 
in a flour tortilla. Topped with pico de 
gallo, sour cream. Served with home 
fries...12.95

Veggie Omelet 
American cheese, broccoli, red 
pepper, green pepper, onion, 
mushroom and spinach. Served with 
home fries and toast...11.95

Western Omelet 
American cheese, ham, red pepper, 
green pepper, broccoli and onion. 
Served with home fries and 
toast...12.95

Meat Lovers Omelet 
American cheese, bacon, ham and 
sausage. Served with home fries and 
toast...13.95

Chicken and Waffle NGF 
A Belgian waffle topped with fried 
boneless chicken tenders topped 
with maple syrup...15.95

Strawberry Belgian Waffle NGF 
A Belgian waffle topped with 
strawberries and whipped 
cream...11.95

Steak and Eggs 
Montreal steak tips, two eggs any 
style, home fries and toast...17.95

The “Hangover Helper” Burger 
Belgian waffle, burger patty, cheddar 
cheese, thick-cut bacon, sausage, egg 
over-easy, maple syrup and home 
fries...18.95

BUILD YOUR OWN 
BLOODY MARY
This might be all you need! 

Pick Your Vodka 
New Amsterdam House...10

Jalapeño or Savory 
Rosemary-garlic...10.50

Tito’s or Stoli Cucumber...12

Ketel One...13.25

Add any skewer to your Bloody Mary!

SKEWER IT! 
Caprese  Pesto-marinated fresh 
mozzarella and grape tomatoes...2.95

Bacon Two slices of thick-cut 
bacon...2.95

Blue Cheese Stuffed Olives...2.95

Fried Pickle Chips...1.95

Shrimp...3.95

Cheese Burger Sliders Two cheese burger 
sliders with lettuce and tomato...4.95

Buffalo Chicken Two boneless Buffalo 
tenders...3.95

Fried Mozzarella...2.95

Coconut Shrimp...4.95

Sausage Two breakfast sausages...2.95

Cheese Plate Swiss, pepper jack, cheddar and 
pepperoni...2.95

Downtown Brunch
Bar Opens at 10 am.  Brunch until 3 pm.

BRICK OVEN PIZZA Starts after 12 pm 
16˝ HAND-TOSSED HOUSE-MADE DOUGH

Fresh Mozzarella Margherita 
Roasted garlic oil, three cheese blend 
marinated roma tomatoes, fresh 
mozzarella, oregano, fresh basil, 
drizzle of balsamic glaze...16.95

Smokehouse 
Red BBQ base, three cheese blend, 
crispy chicken, chopped bacon, 
caramelized onions, house made 
white BBQ...17.95

Eggplant & Ricotta NGF 
House pomodoro sauce, three 
cheese blend, whole milk ricotta, 
crispy eggplant, fresh basil...15.95

The Beast 
Dijon mustard, three cheese blend, 
roasted garlic, nacho cheese blend, 
fried chicken, bacon, hand-cut fries, 
drizzle of red BBQ...18.95

Spicy Hawaiian 
House pomodoro sauce, three 
cheese blend, bacon, ham, 
pineapple, fresh jalapeño...15.95

Butternut Squash Pizza 
Roasted garlic oil, three cheese 
blend, roasted butternut squash, 
ricotta, caramelized onion, goat 
cheese, balsamic glaze...16.95

BREAKFAST

Mac ‘N’ Cheese 
House-made cheese sauce...13.95   
Buffalo chicken...16.95   
Broccoli...14.95 
Baked with breadcrumbs...1.50

Hand Cut Steak Tips 
Teriyaki glazed steak tips with roasted 
garlic mashed potato and sautéed 
green beans...23.95 

Chair City Cheese Burger 
Grilled brioche bun, American 
cheese, lettuce, tomato, onion, 
pickles...14.95 

Veal Parmesan 
Served with spaghetti tossed in house 
made pomodoro, garlic bread...19.95   
Substitute Chicken or 
Eggplant...17.95 

Italian Steak and Cheese 
Lean roast beef cooked in Italian 
au jus, gardiniera (pickled veggies), 
melted VT cheddar, sub roll...14.95 

Fish ‘N’ Chips 
Moon Hill beer battered haddock, 
hand cut fries, house made coleslaw, 
tartar sauce, lemon...18.95

Caesar
Romaine, Caesar dressing, shaved parmesan, 
house made croutons...9.95 

Thai Noodle & Peanut Salad NGF

Grilled chicken, mixed greens, Asian vegetable 
mix, roasted peanuts, lo mein noodles,  tossed 
with spicy Thai peanut dressing...15.95

SALADS

APPETIZERS
Fried Pickles 
Chipotle ranch dipping sauce...9.95

Wings  
BONE-IN or BONELESS 
Celery and bleu cheese dressing...12.95 

Fried Mozzarella NGF 
Served with house made pomodoro sauce...11.95 

Coconut Shrimp NGF 
Spiced marmalade...13.95

Creamy Tomato Basil Soup 
House made, crock...6.95

ENTREES

NGF IS NOT GLUTEN FREE AND CANNOT BE PREPARED GLUTEN FREE.  
Most items either are or can be made gluten free. Items marked NGF cannot be made gluten free.



44 North Sunnyslope Nectarine Vodka, Grapefruit Juice, Cranberry Juice. 11

Orange Julius 
Vanilla Vodka, Wycliff Champagne, Orange Juice,  

Topped with Whipped Cream. 11

Mimosas
Classic 

Wycliff Champagne, Orange Juice, Splash Grenadine. 7

Grapefruit 
Wycliff Champagne, Grapefruit Juice, Elderflower Liqueur. 9

Bellini 
Lamarca Prosecco, Choice of Peach or Strawberry. 9

Seasonal 
Rotates! Ask your Server!

Coffee Drinks
Espresso Martini 

Vanilla Vodka, Van Gogh Espresso Vodka, Kahlua, Bailey’s. 12

Dron-a-ccino 
Bailey’s, RumChata, Kahlua, Real Blueberry Purée,  

Dean’s Beans Iced Coffee. 12

Bailey’s & Brown Sugar Bourbon Coffee 
Dean’s Beans Organic Free Trade Coffee. 12 

Flights
Mimosa Flight 

Can’t Decide? Get All 4! (4 oz each) 
Classic, Grapefruit, Bellini, Seasonal. 15

Bloody Mary Flight 
Can’t Decide? Get All 4! (4 oz each) 

Regular, Jalapeño, Rosemary Garlic, Cucumber. 16

WINES
Sparkling

La Marca Prosecco 
Veneto, IT 10

White
Whitehaven Sauvignon Blanc 

Marlborough, NZ 11 | 39

Ecco Domani Pinot Grigio 
Delle Venezie, IT 8 | 28

Santa Margherita Pinot Grigio 
Valdadige, IT 13 | 46

Hogue Riesling 
Columbia Valley, WA 8 | 28

Villa Pozzi Moscato 
Sicily, IT 8 | 28

Copper Ridge Chardonnay 
California 7 | 25

William Hill Chardonnay 
Central Coast, CA 9 | 32

Red
Mirassou Pinot Noir 

California  8 | 28

DaVinci Chianti 
Tuscany, IT  8 | 28

Gascon Malbec 
Argentina  9 | 32

Conundrum Red Blend 
California  10 | 35

Copper Ridge Cabernet 
California  7 | 25

Louis Martini Cabernet 
Sonoma, CA  13 | 46

CHECK OUT OUR BEER LIST

MOON HILL 
BREWING CO.

Brewed Right Here In House!

We live in a village and the village meets here, at the 
Moon Hill Brewing Co., also known as the Gardner 
Ale House. Our pub is our heart. We think of it as 
Main Street — where the people are. We offer a warm 
sense of place, friendly faces and everything made 
here. We add our love of fresh, interesting food and 
drink to that.

Craft beer is our first love. We began brewing in 
2006, choosing classic European ales and lagers and 
later developed new recipes from that foundation. 
We now brew sours, IPAs, pale ales, ESBs, diverse 
lagers and the list gets longer with each new release. 
Welcome to the neighborhood!

Our Story

White Cosmo 
House-infused Orange Vodka, Triple 
Sec, white cranberry juice, squeezed 
lime. 12

Nectarine Cranberry Fizz 
44 North Nectarine Vodka, 
champagne, cranberry juice. 12

Cranberry Lime Mule 
Stoli Lime Vodka, cranberry juice, 
fresh lime juice, ginger beer. 12

Huckleberry Sangria 
44 North Huckleberry Vodka, Copper 
Ridge Cabernet, Peach Tree, Black 
Raspberry liqueur, fresh lemon and 
lime juice, Sprite. 
12 | Pitcher 46

Spiced Sangria 
Apple Vodka, Spiced Pear liqueur, 
Riesling, apple cider. 12 | Pitcher 48

Italian Greyhound 
Empress 1908 Gin, Aperol, grapefruit 
juice, fresh lime juice, simple syrup, 
soda water. 12

Blackberry Smash 
Citrus Forward Gin, Fresh lime juice, 
real blackberry puree, Sprite. 12

Brown Sugar Peach Lemonade 
Brown Sugar Bourbon, real peach 
puree, house made lemonade. 12

Mai Tai 
Bully Boy Co-op Rum, Rum Haven 
Coconut Rum, Gozio Almond liqueur, 
orange and pineapple juice. 13

Toasty Coconut Margarita 
1800 Coconut Tequila, Gozio Almond 
liqueur, fresh lime juice, pineapple 
juice, orange juice. 12

COCKTAILS

MORE BRUNCH DRINKS
Breakfasty Drinks

Cinnamon Toast Crunch 
RumChata, Kahlua, Milk, Cinnamon Toast Crunch Rim. 10

Fruity Pebble 
3 Olives Loopy Vodka, Black Raspberry Liqueur, Milk,  
Topped with Whipped Cream and Fruity Pebbles. 10

Sunnyslope Seabreeze 




