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Savor & Share

FRESH SHUCKED OYSTERS*  (gc) each  | 3
east coast oysters, lemon, house-made mignonettes & sauces 

½   DOZEN  18

SEAFOOD PLATTER FOR TWO  49
our signature platter with east coast oysters on a half shell, 
marinated clams, poached shrimp, tuna poke, crab salad, 
lobster claws, lobster salad, house-made mignonettes & sauces  

Happy Hour
Sunday — Thursday, 2 PM — 5 PM & 9 PM — Close

       Moxies signature        Vegetarian items      
(gc)  Gluten conscious with some modifi cations from our kitchen

Before placing your order, please inform your server if a person in your party has 
an allergy. Not all ingredients are listed, ensure you speak to a manager regarding 
severe allergies.
*Items marked with asterisk* may be served raw or undercooked; consuming raw 
or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

$12  Appetizers

FRESH SMASHED GUACAMOLE    (gc)  
tajin chips + roasted corn, pico de gallo, feta cheese, lime

POUTINE  
fresh cut fries, hot beef gravy, cheese curds, chives

POTSTICKERS
chili ponzu, fresh mango salsa
choose pork dumplings or vegan dumplings  

THAI CHILI CHICKEN  
sweet chili sauce, sriracha aioli, cucumbers, cashews

ROASTED TOMATO BRUSCHETTA  
deconstructed with creamy feta cheese, garlic & 
fresh herbs, garlic crostini
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