Crescent Moon Wine Bar = Enjoy Your Lunehl

Charcuterie & Cheese

Cheese Flights - Accompanied with chef's selection of assorted crackers and bread

Selection of 1 -- $5 Selection of 3 -- $15 Selection of 5 -- $22
Mt. Tam Cowgirl Buttery triple cream brie made from organic milk
Cheddar Aged 12-15 months, with creamy texture and tropical fruit undertone
Cheese Edam A mild semi-hard cheese with a smooth texture
Flight Flamengo Bola Aromatic, smooth, mellow buttery cheese
Choices Blue Paradise A mild double cream blue, rich and smooth
Manchego Soft, creamy, nutty mild cow’s milk cheese
Marieke Gouda From a Wisconsin dairy farm and Dutch trained cheesemakers
Drunken Goat Delicious sweet goats milk, with the rind soaked in local red wine

***  Ask your server for additional cheese selections ***

Charcuterie Plate - An assortment of salamis, dry aged meats, roasted peppers, marinated artichokes, and
mixed olives  $18

Charcuterie and Cheese Combo - Our charcuterie plate, with your choice of 3 cheeses $27

Salads

Caprese Salad - Fresh mozzarella and tomatoes with extra virgin olive oil, balsamic reduction, basil, with a brush
of pesto S8

Half Moon Salad - Artisan greens with fresh fruit, candied walnuts, and Texas goat cheese, tossed in a honey
balsamic vinaigrette S8

With herb roasted chicken breast $12

With shrimp or salmon  $15

Caesar Salad - House made Caesar dressing with fougasse toast, chopped romaine and parmesan S8
With herb roasted chicken breast $12
With shrimp or salmon  $15

Spinach Salad - Spinach leaves, with shaved parmesan and caramelized onions, tossed in a bacon sage
vinaigrette S8

With herb roasted chicken breast $12

With shrimp or salmon  $15

Tuscan Salad - Artisan lettuce, fresh mozzarella, cherry tomatoes, Kalamata olives, pine nuts tossed with a honey
balsamic pesto dressing S 9

With herb roasted chicken breast $13

With shrimp or salmon $17

Open for Dinner Tuesday - Saturday
Please ask your server about our Gluten Friendly items



Crescent Moon Wine Bar = Enjoy Your Lunehl
Chef's Burger Selections

All served with choice of house seasoned steak fries or sweet potato fries,

a small salad may be substituted for an additional $2. White or Wheat bun available
The Moon - Lettuce, tomato, onion, and cheddar cheese $8
The Malbec - Chorizo, manchego cheese and a fried egg  $10
The Zinfandel - Red onion marmalade, thick cut peppered bacon, and cheddar cheese $10
The Cabernet - Sautéed mushrooms, caramelized onions, and brie  $10
The Tuscan — Crispy prosciutto, mozzarella cheese, arugula, tomato marinated in fresh basil, garlic
and Italian spices with garlic aioli  $11

Paninis and Sandwiches

All served with choice of house seasoned steak fries or sweet potato platter fries,
a salad may be substituted for an additional S2.
Tomato, Mozzarella, and Basil Panini - Roma tomatoes, mozzarella, and basil on Ciabatta bread $9
"The BLT" - Crisp thick cut peppered bacon piled with rosemary aioli, crisp romaine lettuce, and tomato on white or
wheat bun $8

Hot Pastrami Sandwich — Served with swiss cheese, caramelized onions, sauerkraut with a herb mayo and a whole
grain mustard on sourdough bread $14

The Merlot - Herb marinated chicken breast with bacon, mushrooms and pepper jack cheese on white or wheat bun
S10

Chef's Pizza Selections

Margherita - Fresh mozzarella cheese, tomato, and basil  $8

With salami or pepperoni $10
Italian Pizza - Thin cut pizza with hot Italian sausage, spinach and fire roasted tomato sauce, topped with
mozzarella and provolone cheese blend $13
Greek Pizza - Thin cut pizza with olives, artichokes, feta cheese and fire roasted tomato sauce, topped with
mozzarella and provolone cheese blend $12

With chicken $14
Veggies Over The Moon Pizza - Thin cut pizza with spinach, mushrooms, red bell peppers and fire roasted tomato
sauce, topped with mozzarella and provolone cheese blend S$11
Buffalo Chicken Pizza - Thin cut pizza with roasted chicken, red onions, peppered bacon and a buffalo hot sauce,
topped with mozzarella and provolone cheese blend $15

Entrees

Add a small Half Moon or Caesar salad to your meal for an additional $2
Pasta Alfredo - Fettuccine tossed in a creamy Parmesan garlic sauce $10
With hot Italian sausage or herb roasted chicken $14
With sautéed shrimp or pan-seared salmon $17

Pasta Arrabbiata - Fettuccine tossed in a garlic, red pepper flakes, and fire roasted tomato sauce  $10
With hot Italian sausage or herb roasted chicken or seasoned ground beef $14
With sautéed shrimp or pan-seared salmon $17




