
  
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 

 

 

 

Please inform your server of any and all food allergies  
We proudly use NON GMO Rice Bran Oil in our fryer 

 

S T A R T E R S  

 
B.L.T.A Deviled Eggs  8  
Bacon , Lettuce , Tomato, Avocado 

Duck Liver Patè  14  
House-Made Pickles 
Hummus & Olives   14 
Roasted Red Pepper Hummus 
Roasted Olive Trio 
Dungeness Crab Toast   17 
Butter, Lemon and Ciabatta 
Ahi Poke   16  
Wonton Crisp 
Beef Tartare    16  
Classic Preparation  
Crispy Calamari   14 
 Sweet Chili Sauce 
Moody’s Famous Fondue   20 (2) 38 (4) 
Add Dungeness Crab 12 (2) 24 (4) 
Add Hanger Steak 9 (2) 18 (4) 
 

N E A P O L I T A N  P I Z Z A  

S A N D W I C H E S  

All sandwiches come with your choice of: Hand cut 

Fries, Cole Slaw, Organic Green Salad, Soup or 

Spinach (Gluten free buns available upon request $2) 

Grilled Free Range Chicken Breast   16 
Basil Pesto, Swiss Cheese & Applewood 
smoked Bacon, local Brioche Bun 
 
House-ground NIMAN RANCH Burger   17 
Cheddar Cheese and local Brioche Bun 
add Bacon, Avocado or Fried Egg $2  
 
Fish Sandwich    16 
Grilled, Blackened or Fried 
Moody’s Tartar Sauce, House-made  
Cole Slaw, Ciabatta Roll 
 
House-made Veggie Burger   15  
Red Onion Marmalade, Yogurt Sauce, 
Cheddar Cheese, local Brioche Bun  
 
BBQ Pork   16 
House-made BBQ Sauce. Chipotle Aioli  & 
Coleslaw  

 
Moody’s French Onion Soup  10 
Served En Croute 
Soup of the Day  9 

 
Artisan Greens   11 
Cucumber, Radish, Cherry Tomato, 
Dried Cherries, Champagne Vinaigrette 

Caesar Salad   11 
Romaine Hearts, Dino Kale 
Herbed Croutons, Parmesan Cheese  
Warm Spinach Salad   13 
Arugula, Chevre, Red Onion, Marcona 
Almond and Warm Bacon Vinaigrette 

Roasted Beet Carpaccio  14 
Organic Red and Gold Beets, Feta, 
Cucumber, Frisee, Pistachios, Green 
Goddess and  D’Anjou Pear Reduction  

Seared Ahi Nicoise Salad   17 
Peewee Potatoes, Asparagus,  
Tomato, Roasted Olives, Egg ,  
Champagne Vinaigrette. 
 
Add grilled Chicken, Fish or Steak 
7/8/9 
 

S A L A D S  &  S O U P S  

Hand cut Kennebec French Fries   7 
 
Truffle & Parmesan Fries   9  
 
House-Made Coleslaw   5  
 
Organic Green Salad   5 
 
Sautéed Organic Spinach    7 

S I D E S  
 

EXECUTIVE CHEF COREY KELSO 

 Serving organic, seasonal, local ingredients whenever possible  

Private dining available ▪ Please inquire for details ▪ visit www.moodysbistro.com 

 

 
 Winter Lunch Menu 

 

(Gluten free dough available upon request $2) 

Margherita   17 
Fresh Mozzarella, Basil , Oven Dried Tomatoes  
 

The Forage  18 
Wild Mushrooms, Laura Chenel Goat Cheese, 
Spinach, Asparagus and Saba 
 

Wild Elk Sausage  19 
Caramelized Onions, Red Bell Peppers, Lamb 
Chopper Cheese and Arugula 
 

Spit roasted Chicken   19 
Brie Cheese, Bacon, Dino Kale and Balsamic 
Onions 
 

 

http://www.moodysbistro.com/


 


