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MAGNUM

MOON HAYLOFT
BAR AND GRILL

SWIFT & SAVORY

Charcuterie | 17

An artfully arranged selection of salumi and
prosciutto, paired with crisp green apple slices,
a variety of artisanal cheeses, pickles, and a
freshly sliced baguette

Mediterranean Mezze | 14

Refreshing Greek cucumber salad—fresh
tomatoes, cucumbers, chickpeas, feta, tossed
in a balsamic vinaigrette served with hummus,
tender grilled chicken skewer, and romaine cups

House Salad | 12 V

Crisp romaine lettuce topped with tomatoes,
onions, bacon, garlic croutons, and choice
of dressing: ranch, bleu cheese, thousand
island, or balsamic vinaigrette

Add grilled chicken +$8

Caesar Salad | 12V

Crisp romaine lettuce topped with parmesan,
garlic croutons, and Caesar dressing
Add grilled chicken +$8

Chips + Queso | 10 V GF

Creamy cheddar queso paired with salsa,
served with house-made tortilla chips kissed
with a hint of fresh lime

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
~ Use of nuts or products derived from nuts. If you are allergic to nuts or any other foods, please let us know.

Lemon Seared Atlantic Salmon | 22 GF ~
Garlic mashed potatoes and grilled vegetables

Crispy Fish + Chips | 22 ~

Two tempura fried cod loins served with
French fries, coleslaw, tartar sauce, and lemon

American Angus Burger | 18 *

American cheese, lettuce, tomato, pickle, onion,
and thousand island dressing on a brioche bun

Chicken Drumettes | 15 ~

8 drumettes, tossed in choice of BBQ sauce,
lemon pepper, buffalo, or habanero-peach;
served with ranch dipping sauce or bleu cheese

Margherita Flatbread | 15 ~

Golden flatbread topped with fresh mozzarella,
red sauce, tomatoes, and a drizzle of pesto

Chicken Pesto Flatbread | 15 ~

Golden flatbread topped with fresh mozzarella,
chicken, tomatoes, pesto, and a drizzle of balsamic

V Vegetarian
GF Gluten Free




