MOX SLIDERS

10
A duo of super-sized sliders! Choose from our Chef’s
special jalapeno-BBQ pulled pork or Angus beef.

ROASTED BEET SALAD

14
Roasted beets, arugula, candied walnuts, red onion,
parmesan, and our house-made balsamic vinaigrette.
Add chicken for 5.

EMPANADAS

13
Two jumbo-sized empanadas with your choice of
Spanish braised pork or a cheese pizza filling. Served
with a side of house-made salsa or marinara.

THAI CHICKEN WONTON CUPS

14

Crispy wontons with chicken, green cabbage,
pickled onions and house-made Thai peanut sauce.

MOX WINGS

12
Classic Caesar with croutons, shaved parmesan, and
house-made Caesar dressing. Add chicken for 5.

COBB SALAD

16

A staff favorite! Herb-grilled chicken, bacon, egg,
cherry tomato, blue cheese crumbles and avocado
with house-made blue cheese dressing.
10

Fried pickle slices and beer battered onion rings,
served with house-made tartar sauce.

MAC & CHEESE

Yellowfin tuna crusted in sesame seeds
and seared rare with arugula, pickled
carrots, shaved fennel, onions, and our
house-made sesame soy vinaigrette.
15

CAESAR SALAD

Tossed in your choice of house made
sauce: Teriyaki, Honey Sriracha, Thai
Lemon Pepper, or Buffalo. Served with
our house slaw.
13

FRIED PICKLES & ONION RINGS

SESAME TUNA SALAD

10

HOUSE SALAD

10

Mixed greens with cucumber, carrots, tomato,
croutons and parmesan. Add chicken for 5.

Large sea-shell pasta with a smoked gouda cream
sauce. Add chicken or pulled-pork for 5.

HUMMUS PLATE

12
Your choice of chickpea or red-pepper hummus with
grilled Greek-style pita and vegetables.

TOMATO BISQUE

Cup 4 / Bowl 7
Oven-roasted beefsteak tomatoes pureed into a
creamy and decadent soup.

For ages 12 and under. Served with choice of small fountain
drink or milk.

KID’S PITA PIZZA

8
Pita bread baked with marinara and our five-cheese
blend.

KID’S GRILLED CHEESE

8
Served with a choice of french fries, applesauce, or
carrot sticks.

LOADED BAKED POTATO

KID’S BUTTERED PASTA

13
Crisp battered fries with a five cheese blend, bacon,
fresh green onion and smoked chipotle sour cream.

Large bowl of sea-shell pasta tossed in butter and
parmesan cheese.

GARLIC PARMESAN

Large bowl of linguini pasta tossed in our house
made marinara, topped with parmesan cheese.

10
Fries tossed with fresh garlic and shaved parmesan.
Comes with your choice of dipping sauce.
Additional sauces $0.50

POUTINE

12
A classic inspired by our neighbors in the north! Our
battered fries and a blend of cheeses smothered in
a rich beef demi-glaze.

KID’S LINGUINI MARINARA PASTA

KID’S CHEESEBURGER

8

8

8

Served plain and dry with a choice of french fries,
applesauce, or carrot sticks.
*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

Served with your choice of side: French Fries, Sweet Potato
Fries, or House-Made Applesauce.
Sub a House Salad, Caesar Salad, or Cup of Soup for $2
Sub Mac & Cheese or Onion Rings for $3

BLT

12

Honey-cured smoked bacon, tomato, and mixed
greens with chipotle aioli on toasted sourdough.

TURKEY CLUB

14

12

Our Chef’s spin on your classic Tikka Masala, made
with sweet onions and bell peppers, served with
basmati rice. Add chicken for 5.

STEAK DINNERS
12

Ribeye 24/ Sirloin 20
Your choice of grilled steak served with garlic
mashed potatoes, seasonal vegetables and a garlic
and white wine sauce.

Pan-seared marinated tofu in our special balsamic
sauce. Served with salted cucumber, spring mix,
parmesan, red onion and tomato on a potato roll.

ROTATING SAUSAGE PLATE

HOUSE GRILLED CHEESE

10
Sharp yellow cheddar and smoked provolone cheese,
melted to perfection on crisp buttery sourdough.

CAPRESE GRILLED CHEESE

18

Jumbo white prawns, andouille sausage and
basmati rice tossed in a Cajun-inspired tomato
broth and garnished with fried okra.

CURRY MASALA

Sliced applewood smoked turkey, spring mix,
tomato, bacon, white cheddar, mayo and dijon,
double-stacked on toasted sourdough.

BALSAMIC TOFU SANDWICH

SHRIMP GUMBO

Three grilled Uli’s sausages served with
potato wedges, fresh bread, beer
mustard, and sauerkraut.
Market Price

12

Fresh mozzarella, balsamic-marinated sun-dried
tomatoes and house-made basil-walnut pesto on
crisp buttery sourdough.

LINGUINE ALFREDO

12
Linguine tossed with creamy, house-made roasted
garlic alfredo sauce. Add chicken for 5, shrimp for 7.

CHICKEN MARSALA

Served with your choice of side: French Fries, Sweet Potato
Fries, or House-Made Applesauce.
Sub a House Salad, Caesar Salad, or Cup of Soup for $2
Sub Mac & Cheese or Onion Rings for $3

HOUSE CHEESEBURGER

16
Skin-on chicken breast pan-fried till golden, served
over linguini pasta tossed in a rich Marsala wine and
mushroom sauce.

15

Half-pound Angus beef patty with white cheddar,
spring mix, tomato, onion, dijon, mayo, and pickles
on a fresh seeded Kaiser bun.

FULL TILT ICE CREAM

Vanilla 6 / Rotating 7
Three scoops of ice cream, made in Seattle!
Try as a root beer float for 7!

BBQ BACON CHEESEBURGER

16
Half-pound Angus beef patty with white cheddar
and bacon smothered in sweet & spicy jalapeño BBQ
with fried onion strings on a fresh seeded Kaiser bun.

MOLTEN LAVA CAKE

TERIYAKI BURGER

PEPPERMINT CRÈME BRULEE

15

Half-pound Angus beef patty smothered in housemade teriyaki sauce with a pineapple chutney and
our house slaw on a fresh seeded Kaiser bun.

BLACK BEAN BURGER

14
House-made spiced black bean patty, mixed greens,
curry ketchup, sliced tomato and avocado, on a
potato bun.

PATTY MELT

15
Half-pound Angus beef patty with braised onions
and sharp yellow cheddar on crisp buttery sourdough.

8

Rich chocolate cake with a molten center, dusted
with powdered sugar. Add a scoop of vanilla for 2.
6
Peppermint custard with torched sugar and crushed
peppermint candy.

CHOCOLATE HAZELNUT MOUSSE

8

Cookie crust, chocolate hazelnut cream cheese
mousse, topped with chocolate hazelnut crumbles.

APPLE WONTON CUPS

7

Warm cinnamon apples baked into a crisp wonton
cup with house-made Irish whipped cream.
*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

