Welcome to Hal{: Moon Eag Brcwing Compangl

Our restaurant & brew Pu}) came into existence because of our desire to create a

warm, Friend!g atmosphere in which locals and visitors alike could celebrate the many
Pleasures of the coast. Those of us fortunate enough to have lived here have come to
love the colorful l’listorﬁ, beautiful environment and generations of Fishermen, farmers
and ranchers who make the coast such a sPecia] Placc. Wc are delighted to be able to
share some of that coastside color and Bospitalitg with you.

~the stanC, management & owners

NMIC DN

serving dinner from 4:30 pm to close

ﬁalmc Moon Bag Brcwing Company
%590 CaPistrano Road
Frinccton—bg-—thc-Sca, California 94019

(650) 728-BREW

We reserve the r7"g/1t to refuse service to anyone. An18% gratuity will be added to Par‘h’cs of 8 or more.

We acccpta// major credit cards but 5trong[g Prefcr cash.



AFFFETIZE RS

We use C:A /\/O[v A ()/ /8 for all of our a’cc/o fried foods!
Steamed Clams Cheese Qucsadi”a

Prcparcc{ in a white wine, garlic & fresh herb broth $ 1 3.50 served with homemade fresh salsa $ 5.25 with chicken $ 8.25
Calamari King,s Bccr Battered Thick Cut Onions Kings
!ightlg battered, served with tartar & cocktail sauces $ 9.25 battered with our own Maverick’s® Amber Ale $ 6.25

Garlic Chccsg Bread

served with marinara sauce $ .25

Nachos Seared Ahi Tuna
thick cut tortilla chips, black beans, served with a wasabi ginger sauce & veggie wrap $ 12.95
cheddar cheese c‘yja|aPenos,
toppcd with fresh salsa, sour cream Fccl & E_at Sl'lrimP

and guacamo|e $6.25 chilled gul\c slﬂrimp with mixed greens & &iPPing sauces $ 7.95

with chicken $9.25

Coconut Ca]amari Strips

served with mango chutneg

$7.25

Beer Battered Artichoke [Hearts

battered with our own Maverick’s ® Amber Ale, served with
bleu cheese dressing $7.25

Sausagc Sampler
chef's choice of local Products served with sweet hot mustard &

garlic bread $ 8.95

Smolced ]:ISI'I SamP]cr ]:rcnch Fncs fresh cut & served in a basket

lar frics $ 3.2 il lic fries $ 3.
local fish smoked right here at the harbor served with crostinis regu T N B N

and o mild cheese $ | 255 california agec{ - cheddar cheese fries $ Y

cheese 8garlic frics $4.75

SOUFPS & SALADS

[)/‘C’[)CI/ PFOV/L‘/@(/[JP()I7 /‘6(/71/65f

Classic Caesar Salad

fresh romaine hearts and homemade croutons tossed with caesar dressing and tOPPed with shaved Parmigiano reggeiano cheese

(anclﬂovies upon requcst) $ 9.50 with chicken $12.50

Fresh Babg 5anacl—1 Salad

with mushrooms, red onion, cgg & bacon, tossed ina honeg mustard c{ressing $ 9.50

Chinese Sesame Chicken Salad

fresh napa cabbagc, with mandarin oranges, crispg won ton striPs, cilantro & toasted almonds, with a ginger & sesame dressing $11.50

Grcck Salac]

fresh sPinaclﬁ, lettuce, tomatoes, anchovies, kalamata olives, feta cheese, cucumber, Picklec{ peppers, roasted garh’cj red onions and

gri”cd eggplant tossed in a balsamic vinaigrette $ 10.50

Half Moon 5a5 | _ouie

a bed of romaine with egg, tomato, red bell pepper, avocado and cucumber with thousand island c]ressirxg on the side
with Pachcic northwest ba9 shrimp $12.50 with fresh regional crabmeat $ | 8.95 half & half $ 1 5.95

Mixed Greens Salad

a combination of babg greens, scasonal veggies and your choice of c{ressing $ 9.50

Ncw F_ngiand Clam Chowdcr or SOUP of the Day

made fresh daily  cup $3.25 bowl $ 5.25 6] D E6

Caramclizcc{ Onion Mashed Fotatoes $3.25

Mixed Greens Side Salad $4.25
prawns sautéed w/ garlic, tomatoes, basil, capers, lemon & Fresh Seasonal \/egetab]e $4.25

olive oil served over fettuccini $ 1 5.95 Wild Rice Blend $ 3.25
Colc Slaw $3.25

Frawns with Fettuccini




FCES GROI

56[‘\/@(7/ W/f/7 our [F@S/?/g cut /}”@/7C/7 /}7/65 or CO/@5/3 w.

West Coast Turkcg Sandwich

fresh turl(eg with bacon, lettucc, tomato, Provo|one cheese and Pcsto mayo on toasted sourc{oug}'l bread $ 10.50

A”:)acorc Mclt Sandwich

all white albacore tuna salad with cheddar cheese and green aPPIe slices on gri”e& sourdouglﬁ bread $ 10.50

Fish & Chips

beer battered (using our own Maverick’s® Amber Ale) fresh local rock cod served with malt vinegar and fries or coleslaw $ 12.50

Rosemary Grilled Chicken Sandwich

fresh chicken breast with lcttucc, tomato, onion, Pcsto mayo, and Provo|orxc cheese onakaiserbun $ 11 50

Deluxe chctarian Sandwich

avocaclo, tomato, cucumber, sProuts, Provolone cheese with Pesto magonnaise on whole wheat bread $ 8.50

C _rab & Shr‘imp SHSandwich

fresh regfonal crabmeat and california sl’irimp with a |igl’1t mayonnaise dressing onfocaccia bread $ 12.95

b]ackcncd Snappcr‘ Sandwich

fresh snapper with sPicg chili lime aioli on a sourc{ougl’l roll $ 11 50

Reuben Sandwich

corned }DCCIC, saucrkraut, swiss cheese and thousand island dressing on cornrye bread $ 10.50

Gardcn Burgcr

]ettucc, tomato, gri”cd onions, mushrooms and chiPotIc mayo on the side on a wheat oat bun $ 10.95

Brcwcrg burgcr
1/2 Poun& fresh ground chuck served with Icttucc, tomato and onion on a sesame seed bun $ 9.50

add cheese (cheddar, swiss,Jack or american), bacon, sautéed mushrooms or sautéed onions for $ 1.00 each

Mavericks ® f)urger

i/2 b fresh ground chuck served with bacon, cheese, sautéed mushrooms & onions, lettuce and tomato on a sesame bun $ 11 .50

Carilled | ocal Salmon (_alifornia [1alibut

served with wild rice blend & pesto cream sauce $17.95 sesame crusted with wasabi~ginger vinaigrette $ 18.95

Mexican (alamari Steak Carifled Mahi AMahi

!ightlg breaded & finished with a capercream $ 13.95 with a mango salsa, wild rice blend & fresh veggies $ 18.95

r'NT RKCE T S

f:isi'! Tacos

snapper marinated in stces & citrus, wraPPecl in a flour tortilla, with housemade salsa, black beans, rice and chiPotle sauce $ 13.50

Avou’s Fortugucsc Fisherman’s Stcw

a delicious mix of fresh fish, clams & prawns ina garlic broth $ 18.95

Sca“op & Rock Shrimp Fasta

bag sca”ops & rock shrimp over fettuccini with a basil cream sauce $ 16.95

Sautéed [ree Kangc Chicken
fresh, skinless chicken breast Iightlg sautéed and finished with capers and cream , served with a wild rice blend & fresh vegetablci& 15.95

ToP Sirloin Stcak

Pcpper—crustcd, aged top sirloin quickly seared to seal in the ﬁavor, served with mashed potatoes & house-made onion rings $ 1 6.95

Dungcncss Crab Cakcs

three ligl‘ltlg browned cakes made with fresh crabmeat served with a wild rice blcnd, fresh vegetable & a creole sauce $ 19.95

Baby Back Ribs

tender ribs served with your choice of caramelized onion mashed potatoes orfries & coleslaw  fullrack $ 19.95 halfrack $ 14.95



