
Appetizers  
Classic Shrimp Cocktail                 10.95 
Steamed & chilled jumbo shrimp, served with a cucumber and tomato salad 
With our own sweet and spicy cocktail sauce 
 
Bacon Wrapped Jumbo Shrimp                11.95 
Braised to perfection and served with a smoky sweet b-b-q sauce 
 
Crab Stuffed Mushrooms                   11.95 
Button mushrooms stuffed with blue crab meat with a creamy pesto plate sauce 
 

Calamari           9.95 
Tender golden fried calamari served with our spicy marinara sauce 
 

Thai Lettuce Wraps         8.95 
Romaine lettuce cups filled with pickled red cabbage, chicken sate and finished with 
Hoisin sauce & a side of cool cucumber and tomato salad 
 
Hummus Platter                   11.95 
Roasted garlic hummus, kalamata olives, feta cheese, juicy tomato slices,  
Roasted spicy peppers and grilled crustini 
 
Edamame           7.95 
Steamed edamame pods with a hint of sesame oil & sea salt 
 
Quick Fried Oysters                 10.95 
Panko Breaded oysters served with a spicy aioli 
 
Pacific Rim Tuna Crisps                 12.95 
Seared ahi tuna atop crisp fried won tons with pickled cabbage, wasabi 
Cream and hoisin sauce 
 
Arancini Di Riso                  10.95 
Golden fried risotto balls filled with ground beef and sweet peas served with 
Our own marinara sauce 
 
Wings and Ribs                  13.95 
Lightly breaded chicken wings with our bbq’d baby back ribs served with 
Blue cheese dressing, matchstick carrots and celery 
 
 

 



 

Dinner Salads 
Grilled Romaine Caesar         9.95 
Grilled heart of romaine topped with red onion, grape tomatoes, creamy Caesar 
Dressing and parmesan cheese 
 Grilled Chicken Caesar  11.95 
 Grilled Shrimp Caesar  13.95 
 Grilled Filet of Sirloin Caesar 14.95 
 
Buffalo Chicken Salad                 11.95 
Golden fried chicken tenders tossed in franks red hot sauce over a bed of greens 
With matchstick carrots and celery 
 
B.L.T. Shrimp Salad                 13.95 
Bacon, lettuce and tomatoes topped with crumbled gorgonzola cheese, then tossed 
In ranch dressing and topped with grilled jumbo shrimp 
 
Steak and Greens                  14.95 
Crisp greens topped with a grilled filet of sirloin, gorgonzola cheese, red onions, 
Vine ripened grape tomatoes, toasted almonds and balsamic vinaigrette 
 
Seared Ahi Tuna Salad                 14.95 
Seared ahi tuna with avocado and tomatoes atop a bed of wasabi vinaigrette  
Dressed greens 

 
Classic Garlic Shrimp Pasta                18.95 
Jumbo shrimp in a garlic white wine and butter sauce served over pappardelle 
Pasta and topped with grated parmesan 
 
Pasta Vassallo                    19.95 
Jumbo shrimp, chicken, sausage and roasted banana peppers in our own marinara 
sauce, glazed with melted provolone cheese and served over pappardelle pasta 
 
Stuffed Shortrib and Portabello Ravioli              21.95 
Delicate stuffed ravioli in a sherry cream sauce topped with wilted spinach 
 

Entrees    



 

Apricot Glazed Grilled Chicken       18.95 
Grilled chicken breasts with a sweet apricot glaze over basmati rice 
 
Chicken or Veal Oscar  
Your choice topped with sautéed jumbo shrimp, diver scallops, asparagus and finished 
With our classic hollandaise sauce 
  Chicken 23.95   Veal  26.95 
 
Thai Vegetable Curry 
Seasoned vegetables in a spicy coconut curry broth over basmati rice  
 Ala Cart  14.95 Chicken 18.95  Shrimp 19.95  
 
Crispy Skin Duck Breast         20.95 
Pan seared duck breast with a raspberry reduction over basmati rice 
 
Skillet Paella          24.95 
Clams, shrimp, mussels and sausage in a rich tomato and basil broth  
topped with crisp fried calamari 
 
Mango Rum Grilled Salmon        22.95 
Grilled to perfection topped with mango rum butter and grilled pineapple skewers  
Over basmati rice 
 
Pan Seared Diver Scallops        23.95 
Pan seared and served over risotto and finished with gorgonzola cream 
 
Moon Brook Fish Tacos         18.95 
Grilled mahi-mahi, red cabbage, black beans, tomatoes, baby greens and a  
Chipotle sauce in a soft flour tortilla 
 
Crabby Shrimp          21.95 
Blue crab stuffed jumbo shrimp in a lemon caper butter 
 
New Zealand Lamb Chops        24.95 
A trio of New Zealand lamb lollipops over risotto with a port wine reduction 
 
Filet Mignon          31.95 
A tender 8oz center cut filet topped with sautéed button mushrooms  
Finished with a rich demi glaze 
   
           



 

The Moon Brook Black Angus Sirloin      19.95 
A club favorite topped with crispy fried onion straws 12 oz portion 
 
Borsari Rubbed Delmonico        26.95 
A handcut 16oz flavor packed Delmonico with a fresh herb compound butter 
 
Steak Oscar           27.95 
A tender 8oz filet of sirloin grilled to your liking topped with sautéed diver  
scallops, jumbo shrimp, asparagus and finished with our creamy hollandaise 
 

Chicken Parmesan 
Lightly breaded chicken breasts topped with our own marinara sauce and provolone cheese 
served over a bed of tender chef’s pasta 
 
Bacon Wrapped Horseradish Meatloaf 
Served with mashed potatoes and rich gravy 
 
Half Roasted Chicken 
Served with Fresh Herb Stuffing 
 
Twin Boneless Pork Cutlets 
Two breaded pork loin cutlets topped with sweet peppers, mushrooms and onions 
 
Baked Rigatoni 
Rigatoni tossed in our own marinara sauce with sweet Italian sausage glazed with  
provolone cheese 
 
Baked Smoked Mac n Cheese 
Smoked country ham, red peppers, tender chef’s pasta and a rich cheddar cheese sauce with a 
toasted bread crumb topping 
 
 

TRY OUR HOMEMADE DESSERTS 
ASK YOUR SERVER ABOUT TODAY’S FEATURE 

 

Club Classics  
 

Served with garden salad, chef’s potato and fresh vegetable  
$12.95 
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