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Lunch

Small Plates
Crab Cakes* pan seared crab cake, corn succotash, pickled okra, red pepper romesco 16

Confit Wings GF jerk spice rub, mango sauce 9

Tuna Poke* toasted nori vinaigrette, avocado mousse, lotus root chips 13

Mussels Meuniere* GF white wine, cherry tomatoes, hot sauce, grilled baguette, sauce rouille 12

Whipped Feta roasted grapes, oregano, black pepper honey, pita bread 8

Fried Calamari cherry pepper sofrito, parmesan cheese aioli, chopped parsley 13

Baked Shrimp GF wood fired, jerk seasoned butter, pineapple, bell peppers, toasted coconut 16

  served with grilled bread

SOUPS + SALADS   ADD TO ANY SALAD >  grilled chicken 7  |  shrimp 12  |  salmon Mkt

Clam Chowder  cream, potato, bacon cup 5    bowl 8

Sweet Corn Soup GF summer corn, chive oil  cup 5    bowl 8 

Baby Arugula GF  shaved fennel, pecorino cheese, marcona almonds, mint, pomegranate vinaigrette 10

Garden Vegetable GF mesclun greens, shaved seasonal vegetables, cherry tomatoes, lemon vinaigrette 9

Caprese GF heirloom tomatoes, burrata cheese, olive oil, basil pistou, aged balsamic  14

Baby Kale Caesar aged parmesan, yellow peppers, shaved onion, miso caesar vinaigrette,  11

  mandarin oranges, crispy cashew garnish

flatbreads 
Margherita marinara, fresh mozzarella, basil 9 

Fig & Prosciutto arugula, aged balsamic 13

Seasonal olive oil, roasted garlic, corn, red peppers, fried okra, sauce rouille 10

The Daily Flatbread ask your server about today’s offering 13

sandwiches + more   SERVED WITH >  choice of fries, chips, coleslaw or petite salad

Tuscan Chicken basil, sundried tomato & red pepper tapenade,  14
Panini prosciutto, taleggio cheese, lettuce

Moonrakers Burger pickled green tomato, pimento cheese, roasted poblano crema, lettuce 14

Grilled Mahi Tacos lime sour cream, corn pico de gallo, shredded iceberg, cilantro 16

Fish Sandwich house battered flounder, cajun remoulade, lettuce, tomato 12

Black Pepper Shrimp grilled shrimp, fermented black bean sauce,  16
Lettuce Wrap pineapple, roasted red pepper, mint

A LA CARTE SIDES  

Hushpuppies sorghum butter 5

Cheese Fritters fried pimento cheese, buttermilk ranch  5

Cole Slaw GF carrot, cabbage, grated apples 4

Corn Succotash GF hominy, green beans, romesco sauce 5

Cheesy Grits GF anson mills grits, cheddar cheese, mascarpone cheese 6

Wood Fired ricotta salata, toasted sunflower seeds, cumin scented yogurt 5
Sweet Potato GF

GF
 

Gluten Friendly

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

 especially if you have certain medical conditions.
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Dinner

Small Plates
Crab Cakes* pan seared crab cake, corn succotash, pickled okra, red pepper romesco 16

Confit Wings GF jerk spice rub, mango sauce 9

Tuna Poke* toasted nori vinaigrette, avocado mousse, lotus root chips 13

Mussels Meuniere* GF white wine, cherry tomatoes, hot sauce, grilled baguette, sauce rouille 12

Whipped Feta roasted grapes, oregano, black pepper honey, pita bread 8

Fried Calamari cherry pepper sofrito, parmesan cheese aioli, chopped parsley 13

Seasonal Flatbread olive oil, roasted garlic, corn, red peppers, fried okra, sauce rouille 10

Baked Shrimp GF wood fired, jerk seasoned butter, pineapple, bell peppers, toasted coconut 16

  served with grilled bread

SOUPS + SALADS   ADD TO ANY SALAD >  grilled chicken 7  |  shrimp 12  |  salmon Mkt

Clam Chowder  cream, potato, bacon cup 5    bowl 8

Sweet Corn Soup GF summer corn, chive oil  cup 5    bowl 8 

Baby Arugula GF  shaved fennel, pecorino cheese, marcona almonds, mint, pomegranate vinaigrette 10

Garden Vegetable GF mesclun greens, shaved seasonal vegetables, cherry tomatoes, lemon vinaigrette 9

Caprese GF heirloom tomatoes, burrata cheese, olive oil, basil pistou, aged balsamic  14

Baby Kale Caesar aged parmesan, yellow peppers, shaved onion, miso caesar vinaigrette,  11

  mandarin oranges, crispy cashew garnish

ENTREES
Shrimp & Grits grilled shrimp, anson mills grits, lowcountry style sauce 28

Blackened Grouper GF clams, fennel & potato hash, roasted roma tomato, saffron cream sauce Mkt

Pan Seared Chicken joyce farms chicken breast, wood fired ratatouille casserole, fresh mozzarella, basil 22

Roasted Salmon* GF beet tapenade, broccolini, sautéed walnuts, creamy lemon vinaigrette 29

Sirloin Steak* GF charred onion chimichurri, garlic mashed potato gratin, roasted baby carrots 33

Fresh Catch* locally caught, chef’s daily preparation Mkt

Ricotta Cannelloni wood fired house made cannelloni, english peas, mushrooms, mornay sauce 21

Roasted Eggplant GF wood fire roasted, peppadew peppers, roasted cherry tomato, cauliflower,  20

  currant & black garlic vinaigrette, goat cheese brulee, pine nuts

A LA CARTE SIDES  

Hushpuppies sorghum butter 5

Cheese Fritters fried pimento cheese, buttermilk ranch  5

Roasted Cauliflower capers, kalamata olives, radicchio, roasted garlic, za’atar spice 5

Corn Succotash GF hominy, green beans, red pepper romesco sauce 5

Cheesy Grits GF anson mills grits, cheddar cheese, mascarpone cheese 6

Wood Fired ricotta salata, toasted sunflower seeds, cumin scented yogurt 5
Sweet Potato GF

Sweet Baby sautéed broccolini, garlic, red pepper flakes 5
Broccoli

GF
 

Gluten Friendly

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

 especially if you have certain medical conditions.



BEAUFORT, NC

CHICKEN FINGERS
6

FRIED SHRIMP
8

CHEESEBURGER
6

GRILLED CHEESE
5

PENNE PASTA with butter
5

Cheese Pizza
6

Pepperoni Pizza
7

Sides  \  2 each

French Fries  |  Fruit Salad 

Carrot & Celery Sticks  |  Steamed Broccoli

sodas & TEA  \  2.50

Coke  |  Diet Coke  |  Sprite  |  Ginger Ale

Orange Fanta  |  Barq's Root Beer 

Minute Maid Lemonade

Sweet Tea  |  Unsweetened Tea

MILK & JUICES

Milk  2.75  |  Cranberry  3.50  |  OJ  3.50

Mini Mates Menu
(for mates 12 and under)

MOONRAKERS
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