
 

 

 

Homemade potato hash (V) (VEGAN) 
Griddled halloumi (V) 
Garlic spinach (V) (VEGAN) 
Fresh smashed avocado (V) (VEGAN) 
Two poached or Moose style fried eggs (V) 
Two scrambled eggs (V) 
Three rashers of back bacon 
Four rashers of streaky bacon 
One large griddled tomato (V) (VEGAN) 
Two slices of seasoned minute steak 
Salt Beef
Tofu Scrambled eggs (V) (VEGAN)
Moose refried beans (V) (VEGAN) 
Hollandaise sauce (V) 
Fresh berries (V) (VEGAN) 
Chocolate spread/peanut butter/salted caramel (V)
Maple Butter  
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PLEASE LET YOUR SERVER KNOW IF YOU HAVE AN ALLERGY OR INTOLERANCE
Moose allergen information for all dishes is available on request in store and on our website. All dishes may contain traces of nuts.

Customers with life threatening allergies must take this significant risk into consideration. Please state any allergies or dietary requirements
before ordering and we will do all we can to accommodate you.

New Jersey Moose (V) 
Served with our signature fresh potato hash.

New England Moose (V) 
Served with fresh steamed spinach & garlic butter.

New Brunswick Moose 
Served with our own in house slow cooked salt beef 
brisket, corned beef and potato hash.

New Mexico Moose
Served with griddled smoked chicken and homemade 
pico de gallo.

New York Moose
Served with serrano ham.

New Haven Moose 
Served with fresh smoked mackerel, smashed avocado 
and homemade pico de gallo.

New Hampshire Moose
Served with fresh smoked salmon & capers.

Combo Half/Half
Why not try one of each. Its half of one and half of another!

Tri-State Combo
The true tri state is finally here. Take your pick of 
any of the benedicts above. Its half, half and half again!

The classic Eggs Benedict. Crafted as the legend goes on
Wall St, NYC. The dish consists of two free range poached
eggs served on two slices of gluten-free bread with our
famous homemade Moose hollandaise sauce, and served
with a pickle. With your choice of -

Mighty Moose
Our delicious homemade fresh potato hash fried on the griddle
with garlic, onion and Dijon mustard. Topped with two Moose
style fried eggs and three rashers of back bacon. Served with
gluten free toast.

Smoked Moose
Four free range eggs make up our creamy scrambled eggs,
covered with fresh smoked salmon & capers. Served with
gluten free toast.

One Eyed Moose (V)
Four free range eggs and a dash of fresh cream make up our
best scrambled eggs. Served with gluten free toast.

Cortez
Four free range scrambled eggs cooked to perfection mixed
with chopped griddled picante chorizo and lightly seasoned.
Served with gluten free toast.

Moose Rich Grits (V) 
A bowl of savoury, smooth, buttery and rich Moose Grits mixed
with roasted garlic and grated cheddar. Our version of the
southern classic topped with two soft fried eggs and griddled
tomatoes. Served with gluten free toast.

Green Line (V) 
Our delicious homemade fresh potato hash fried on the griddle
with garlic, onion and Dijon mustard mixed with chopped
griddled halloumi cheese, artichokes, peppers, chopped
jalapeños, cherry tomatoes and our homemade roasted tomato
cajun ketchup. Topped with two poached eggs and served with
gluten free toast.

High Line (V) (VEGAN) 
Our delicious homemade fresh potato hash fried on the griddle
with garlic, onion and Dijon mustard, filled with artichokes,
peppers, chopped jalapeños, cherry tomatoes, sweetcorn,
wilted spinach and beetroot. Topped with cajun ketchup and
served with gluten free toast and vegan butter. Served with
gluten free toast.

Lula Puebla (V) (VEGAN) 
Fresh smashed & seasoned avocado, served on gluten free
bread with a chipotle chilli jam, topped with two poached eggs,
pico de gallo, feta, chilli flakes and coriander. Served with a
lemon wedge. Vegan? We can replace the eggs with fresh
griddled tomato and served with vegan feta.

Lula Cerde
As above with four slices of streaky bacon.
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