SALADS
House

VG

Mixed greens with cucumber, carrots, tomato and
croutons with your choice of house made dressing. 10

Caesar

APPETIZERS
Mox Tacos

Fresh romaine with croutons, shaved parmesan, and
Caesar dressing. 12

DF

Your choice of carnitas pork, barbacoa beef, or
Mexican shredded chicken. Served in warm flour
tortillas with slaw and fresh pico de gallo. 14

Hummus Plate

Sesame Tuna

DF

Ahi tuna crusted in sesame seeds and seared rare with
arugula, pickled carrots, shaved fennel, red onion and
sesame soy vinaigrette. 15

VG

Your choice of classic chickpea or roasted red
pepper hummus. Served with grilled pita and fresh
vegetables. 12

Honey-Soy Chicken Skewers

DF

SOUPS
Cup 4 / Bowl 7

Tomato Bisque

V

GF

Flame grilled marinated chicken breast, bell
pepper, and onion finished with a honey-soy glaze.
Served on a bed of warm rice. 13

Fresh tomatoes blended into a hearty bisque.

Mox Fries

Ask your server about today’s special soup.

Our crispy battered fries can be served two ways:
Tossed with fresh garlic and shaved parmesan
or poutine-style with a blend of cheeses and rich
demi-glaze. 12

Calamari

Soup du Jour

JUST FOR KIDS
For ages 12 and under, soft drink or milk is included.

Fried squid tentacles and rings with habanero
slivers. Served with lemon aioli and tartar sauce. 12

Grilled Cheese

Flatbreads

Sharp yellow cheddar and smoked provolone cheese
on crisp buttery sourdough.
Served with your choice of side. 8

Your choice of chicken artichoke flatbread or
cheesy spinach pesto flatbread. 15

Baked Brie Dip

V

Kid’s Buttered Pasta

V

Large bowl of spiral macaroni noodles with butter
and parmesan cheese. 8

V

Double cream brie baked with garlic and white
wine. Served with crispy sliced flatbread. 10

Dino Chicken Nuggets
Dinosaur shaped chicken nuggets. Served with ranch
and your choice of fries, applesauce,
or carrot sticks. 8

VG Vegan

V Vegetarian

DF Dairy Free

GF Gluten Free

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

Kid’s Burger

DF

4oz of Angus beef on a toasted potato bun
with ketchup. Served with your choice of fries,
applesauce, or carrot sticks. 8

ENTREES

MAINS
Deli Sandwich

Rotating Sausage Plate

DF

Your choice of ham or turkey on a rustic baguette
with mayonnaise, Dijon, lettuce, tomato, onion and
pepperoncini. 14

Mac & Cheese
BLT

A selection of Seattle’s own Uli’s Famous Sausages
served with potato wedges, fresh sourdough,
sweet stoneground mustard, and sauerkraut.
Mkt Price.

V

Cavatappi pasta with a classic cheddar
cream sauce. 10

DF

Coulotte Steak

GF

10oz top sirloin steak grilled with garlic butter.
Served with a creamy roasted mushroom risotto
and roasted root vegetables. 25

DF

Toasted sourdough with tomato, honey-cured
bacon, spring mix and chipotle aioli. 12

House Grilled Cheese

GF VG

A medley of vegetables simmered in a mild yet
flavorful vegan curry, served over basmati rice. 14

V

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

Classic Cheeseburger
Half-pound Angus beef patty with white cheddar,
lettuce, tomato, onion, Dijon and pickles on a fresh
Kaiser bun. 15

BBQ Bacon Cheeseburger
Half-pound Angus beef patty with smoked
provolone, honey-cured bacon, fried onion strings,
and our Chef’s signature BBQ sauce on a fresh
Kaiser bun. 16

Fish & Chips

Thai Golden Vegetable Curry

DF

Beer battered Atlantic cod fried and served with
classic battered fries. 16

Fried Chicken
Two giant pieces of boneless chicken breasts,
buttermilk battered and fried. Served with your
choice of side. 15

SIDES
| Battered French Fries | Yam Fries | Applesauce |
| German Potato Salad |
| House Salad (+$2) | Caesar Salad (+$2) |
| Soup (+$2) |

Blackened Chicken Alfredo
Fettuccine, crispy bacon, and fresh peas tossed in
a roasted garlic alfredo sauce.
Served with garlic bread. 16

Bolognese
A hearty, slow-cooked meat sauce served over
fettuccine pasta with parmesan and fresh basil.
Served with garlic bread. 18

Chef’s Specialty Gumbo

DF

Andouille sausage, bell peppers, onion, celery and
roasted tomato simmered in a rich seafood broth.
Topped with a gigantic shell-on
freshwater prawn. 25

Rosemary-Garlic Pork Tenderloin

GF

Pork tenderloin roasted with fresh garlic and
rosemary. Served with honey-balsamic roasted
vegetables and roasted garlic mashed potatoes. 18

Ratatouille

GF VG

A warming French vegetable stew with tomato,
eggplant, zucchini, and onion. 14

VG Vegan

V Vegetarian

DF Dairy Free

GF Gluten Free

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

