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Moose Coffee is specially prepared from the finest Arahica beans. It combines the subtlety of selected South American coffees
with the best of African beans producing a rich and smooth espresso coffee. Moose only uses Fairtrade certified coffee.

s chocolate flavoured coffee. Top
(lassic Americano

t double shot of Moose blended espresso. Additional shots add 40p per shot.
Moose Macchiato

Please add an extra 50p to all milk based drinks and 30p

MOOSE TEA

Breakfast Tea

Please ask your server for our sele

Fresh Mint Tea
A large bunch of fresh mint served with hot wate

MOOSE NATURAL JUVICE
1007 i

IMIOOSE SOFT DRINKS

Coca Cola & Diet Cola

S
Sparkling Water
M

A glass of Coca Cola poured over a generous scoop of vanilla ice crea

VMIOOSE SHAKES
Made with fresh milk, dairy ice cream and blended with your choice of indulgence.
Cookie Dough

Chocolate & Peanut Butter

All Moose food is made fresh to order. Our inspiration is the American
breakfast culture and a love of food. We strive for quality through consistency
and use fresh produce from local suppliers wherever possible.

Our dishes have heen put together with the desire to replicate an authentic American/Canadian
breakfast and brunch experience. We have taken time to recreate classics and introduce new
variations to our menu. Although influenced by the stateside diner culture we do not offer a pick
& mix option and politiely ask that you respect this policy. Food is served all day until
30 minutes hefore close.

DO YOU HAVE AN ALLERGY OR INTOLERANCE?
MOOSE ALLERGEN INFORMATION FOR ALL DISHES IS AVAILABLE ON REQUEST.
PLEASE STATE ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE ORDERING
AND WE WILL DO ALL WE CAN TO ACCOMMODATE YOU!

10% discretionary service charge is applied to all tables of 6 people or more.

Email: enquiries@moosecoffee.co i L : s
for more information L] _,’ ‘ :
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Show yows apyreciation! 3

8 Irocse Ontine Stove!

moosecoffee.co

deliveroo

“Bring Moose to you
with Deliveroo”
www.deliveroo.co.uk

IVIOOSE
COrrEE

Liverpool Liverpool Croshy Manchester
6 Dale St, 12 4TQ 88 Hope St, L19BW 157 College Rd, 123 3AS 20 York St, M2 3BB
0151227 4880 0151707 6738 0151924 6578 0161228 7994

Moose Coffee uses Fairtrade Registered Coffee roasted in For more information visit:
the traditional way by a Fairtrade Certified Coffee Roaster.
\ " www.moosecoffee.co
FAIRTRADE .
or email:

Follow Moose Coffee on: (] €3 & @moosecoffee enquiries@moosecoffee.co

MOOSE SERVICE STANDARDS

We hope your visit to Moose Coffee has been an enjoyable one. If for any reason you feel it didn’t live up to
expectations and nothing we did instore made that better then we would ask you to contact us via
adam@moosecoffee.co.uk. We will do all we can to put it right.




MOOSE ALL DAY BREARFEFAST
Mighty Moose £1.00

Our delicious homemade fresh potato hash fried on the griddle with garlic,onion and dijon mustard topped with two
moose style fried eggs and back hacon. Served with white or granary toast.

Vegi Mighty Moose (V) £6.20

Just as mighty, our delicious homemade potato hash fried on the griddle with garlic, onion and Dijon mustard.
Topped with two free range moose style fried eggs and a griddled tomato.

Lone Star Moose £8.50

Ameat feast of minute steak, gourmet chipolata sausages and our homemade Moose potato hash fried on the griddle with
garlic, onion and dijon mustard. Topped with two free range Moose style fried eggs and a griddled tomato. Served with toast.

Manolito (V) £1.50

Homage to the TV series, The High Chaparral. The classic huevos rancheros, Moose style. Two warm tortillas covered with
homemade refried heans, two free range Moose style fried eggs, salsa, grated cheddar cheese and fresh sour cream.

Mano Pollo £8.50

As ahove with fresh griddled chicken.
One Eyed Moose (V) £5.60

Four free range eggs make up our creamy scrambled eggs. Served with two slices of toast. Why not try with one of our sides.
Smoked Moose £8.00

Four free range eggs make up our creamy scrambled eggs, covered with fresh smoked salmon. Served with a lemon
slice and toast.

Grande Bouche £1.50

Moose French Toast. Two pieces of sweet brioche bread griddled in a homemade egg and vanilla batter. Served with
crispy streaky bacon and maple syrup.

Vegi Grande Bouche (V) £6.50

As above without bacon.
Phoenix (V) £6.80

Moose French Toast. Two pieces of sweet brioche bread griddled in a homemade egg and vanilla batter. Deep filled
with peanut butter and jello. Served with maple syrup.

Van Alen (V) £6.30

We bow to the man who designed the iconic and heautiful Chrysler Building. A generous plate of scrambled eggs and
our homemade hollandaise sauce. Served on a warm toasted bagel. Why not try it with one of our sides.

Liberty Moose £1.00

(reamy free range scrambled eggs mixed with pesto and cured ham. Served on a toasted bagel.

Vegi Liberty Moose (V) £6.50

(reamy free range scrambled eggs mixed with pesto. Served on a toasted bagel.

Seuss Moose £6.50

A generous plate of warm cured ham, with two free range Moose style fried eggs and a griddled tomato. Served with toast.
Moose Rich Grits (V) £6.20

A'taste of the mid-west. Moose grits is corn maize mixed with milk, butter, garlic, cheese and our own seasoning.
[t creates a rich tasty breakfast dish that’s great with eggs and meat. Topped with two free range Moose style fried
eggs and a griddled tomato. Served with toast.

Cortes £1.00

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

Double Dutch £8.20

Two large homemade Moose pancakes mixed with chopped smoked sausage and streaky bacon. Topped with two
free range Moose style fried eggs, Served with butter & maple syrup.

Coney Island £9.00

Like native New Yorkers, a trip to Coney Island is a weekend treat. This is our classic Moose style boardwalk Hot Dog.
Alarge 100% beef dog in a fresh roll on melted cheddar covered in our home cooked smoked BBQ pulled pork, slow
cooked for 12 hours to a special Moose recipe. Drizzled with Cajun ketchup and topped with pico de gallo. Served with
our very own potato hash, griddled tomato and dill pickle.

Bronx Brunch £8.50

QOur delicious homemade potato hash griddled with garlic, onion and mustard mixed with chopped smoked sausage,
streaky bacon, corned heef, peppers and melted cheddar. Served with two free range Moose style fried eggs and toast.

Green Line (V) £8.00

Our delicious homemade potato hash griddled with garlic, onion and mustard mixed with chopped griddled halloumi
cheese, artichokes, peppers, chopped jalopenos, cherry tomatoes and our homemade roasted tomato Cajun ketchup.
Topped with two poached eggs and served with toast.

High Line (V) (VG) £8.00

Our delicious homemade potato hash filled with artichokes, peppers, chopped jalapenios, cherry tomatoes, sweetcorn,
wilted spinach and beetroot. Topped with cajun ketchup & coriander and served with toast.

Fah Five Freddy £9.00

Stacked in a fresh bun, you have a 100% Aberdeen angus beef pattie with bacon and our home cooked low & slow
pulled pork. Topped with melted cheddar cheese and finished with a Moose style over easy egg. Served with our
home made potato hash, griddled tomato and dill pickle.

MIOOSE ALL DAY BREARFAST
Lula Puebla (V) (VG) £1.50

Fresh smashed & seasoned avocado, served on toasted sourdough bread on a hed of salsa verde, topped with two
poached eggs, chilli flakes and coriander. Served with a lemon wedge. Vegan? We can replace the eggs with fresh
griddled tomato.

Sauls Smoked Chicken Cheddar Waffle £8.50

Eden Vale oak smoked shredded chicken over sweet waffles covered in melted mature cheddar cheese and a side of
tabasco maple syrup and pickle.

The “Covfefe’ (Dope on Pennsylvania Ave) £1.10

Probably the best egg white omelette in the world, its true! Its going to be amazing! Its our egg white or blond
omelette using one whole egg and three egg whites! Served with two chicken patties, a griddled tomato and
garnished with coriander. 50p of every dish sold will be donated to international aid and child refugee charities.

(ahoose £9.00

Two savoury cheese pancakes made with our special 3 cheese mix and topped with melted butter. Served with two
Moose style fried eggs, back bacon, butter and maple syrup.

Breakfast Backstop Nachos (V) £9.00

Maize tortilla chips topped with a rich warm cheese sauce & picante salsa, covered in our own homemade refried
beans, avocado, pico de gallo mix and sour cream. Topped with two Moose style fried eggs. Perfect with our sides.

MOOSE CLASSICS
Granola (V) £6.20

A bowl of crunchy homemade Granola. Made of rolled oats sweetened with honey, nutmeg and cinnamon. Mixed with
almonds, pecans and slow roasted. Served with cold fresh milk.

Served with honey, natural yogurt and fresh berries £1.10

Porridge (V) £3.90

Alarge bowl of porridge oats made with milk and fresh cream.
Served with honey, natural yogurt and fresh berries £4.90

Toast (V) £2.00

Two slices of granary or white bread toasted to perfection. Served with butter and a choice of preserves.
Toasted Bagel (V) £2.00

Afresh lightly toasted bagel. Served with butter and a choice of preserves.

MOOSE EGG BENEDICTS

The classic Eggs Benedict. Crafted as the legend goes on Wall St, NYC. The dish consists of two free range poached eggs
served on a toasted bagel topped with our famous homemade Moose hollandaise sauce. Served with your choice of -

New York Moose £1.50

Served with griddled Serrano ham.
New Jersey Moose (V) £1.00

Served with our signature fresh potato hash.
New England Moose (V) £1.00

Served with fresh steamed spinach & garlic butter.

New Brunswick £1.90

Served with slow cooked salt beef brisket, corned beef and potato hash.
New Orleans Moose £1.50

Served with our home cooked low & slow pulled pork.
New Hampshire Moose £8.50

Served with fresh smoked salmon.
Tri-State Combo £8.00

You can now mix any of our Eggs Benedict dishes. Its half one and half of another!

MOOSE WAFFLES

Two hot Belgian Waffles, served with maple syrup and butter (V)

MOOSE AMERICAN PANCAKES

Our legendary house pancakes made fresh to order! A stack 3 pancakes all served with maple & butter.
Served with our own Canadian maple syrup & butter (V) £5.50

Served with blueberries (V) £6.20

Served with three slices of smoked streaky bacon £1.00

Served with Chocolate & Hazelnut Spread £6.50

Served with Ice Cream £6.50

Moose Apple & Homemade Salted Caramel Pancakes (V) £1.50

A stack of three homemade pancakes cooked with cinnamon spiced apple and covered in homemade salted caramel.
Served with Canadian maple syrup & butter.

Moose Granola & Chocolate Peanut Butter Pancakes (V) £1.50

A stack of three homemade pancakes mixed with homemade granola, chocolate spread, peanut butter and orange pieces.
Served with Canadian maple syrup & butter.

Moose Banana & Pecan Pancake Stack (V) £1.90

Served with fresh bananas, chocolate hazelnut spread, maple pecans, Canadian maple syrup and butter.

MOOSE SIDES

“Please note” sides are only served with main dishes from the menu
One poached or moose style fried egg

Three gourmet chipolata sausages

Two rashers of back hacon

Two Homemade Chicken Patties

Three rashers of streaky bacon

One large griddled tomato

Two slices of seasoned minute steak

Hollandaise sauce

Homemade potato hash

Fresh berries

Moose refried beans

Garlic spinach

Home cooked low & slow pulled pork

Fresh smashed avocado

Griddled Halloumi

MOOSE SANDWICEHES

All sandwiches are served with a homemade Moose style Russian Salad consisting of potatoes, boiled eggs, chopped
carrots, peas, capers, mayonnaise & seasoning. Accompanied with a green salad garnish.

Rueben £1.80

A fresh toasted bagel filled with salt beef brisket that has been slow cooked for three hours with a special Moose
recipe topped with melted swiss cheese, sauerkraut, dill pickle and homemade mustard mayonnaise.

Sugar Ray £8.00

A generous helping of sliced salt beef brisket that has been slow cooked for three hours in a special Moose recipe
topped with griddled bacon, corned beef, mustard mayo, tomato, pickle and melted Swiss cheese. Served on a
toasted bagel.

Moose Roosevelt £6.50

A generous serving of tuna mixed with red onion, chives and mayonnaise. Topped with fresh tomato slices and swiss
cheese. Served on toasted white or granary bread.

Moose Club £1.50

Generous slices of freshly cooked chicken breast griddled with bacon, lettuce, tomato, dill pickle, salad and mayonnaise.
Triple stacked on toasted white or granary bread.

Tula (V) £6.50

A cultured classic. Griddled Halloumi cheese with homemade sun dried tomato and hlack olive tapenade. Served on
toasted white or granary bread.

Bayou £6.50

Generous slices of freshly cooked chicken breast griddled in a smoky hickory marinade with homemade roast pepper
mayonnaise. Served on toasted white or granary bread.

Nova Scotia £1.50

Generous stack of smoked salmon, cream cheese and capers. Served on a toasted bagel.

State Fair £1.50

Fresh turkey breast and cured ham, topped with tomato, avocado, fresh salad leaves and garlic mayonnaise. Served
on white or granary bread.

The Moose Philly Cheese Steak £9.00

Alarge griddled fresh roll filled with chopped seasoned griddled steak, fried onions, chopped peppers, tomato and our
special cheese sauce.

Monte Cristo £1.50

The classic brioche sandwich fried in a fresh egg batter and loaded with cured ham, turkey and melted swiss cheese.
Why not try me with a side of hollandaise?

Morning on Melrose (V) (VG) £1.50

A layer of hummus, fresh smashed avocado, baby spinach leaves, fresh tomato slices and artichoke hearts. Served on
fresh or toasted Sourdough bread. Can be served as a Salad.

IVIOOSE SALADS

If you want something a little lighter why not try our delicious freshly prepared homemade salads.
Nicoise £8.50

Tuna mix, griddled French beans, Moose style Russian salad, boiled eggs, tomato, red onion, black olives and salad
leaves. Served with French dressing.

Cobb £8.50

This salad legend was created in The Brown Derby restaurant, Los Angeles in the 1930°s. There are many variations
but this is ours. Chopped crispy bacon, griddled chicken, avocado, tomato, chopped hoiled eggs on a bed of romaine
lettuce and topped with hlue cheese. Served with ranch dressing.




