
for the hungry
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MONDAY to THURSDAY 11:00 - 23:00 | FRIDAY to SATURDAY 11:00 - 02:00 | SUNDAY 11:00 - 23:00

OLD ENOUGH TO KNOW BETTER, YOUNG ENOUGH TO DO IT ANYWAY



SMALL PLATES

CHICKEN WINGS WITH PARMESAN DIP..................85
Double-cooked, crispy Chicken Wings, coated in your choice 
of our House BBQ Sauce or Moonshine Hot Sauce

TRIO OF SLIDERS...........................................................99
Southern Fried Chicken, Pulled Pork, and Beef with Bacon 
& American Cheese 

MEMPHIS TEMPURA SQUID........................................95
Tender and crispy Fried Squid Tubes and Heads, served with a 
Roasted Garlic Aïoli

MAC AND CHEESE BITES.............................................79
Four Cheese Mac-and-Cheese Fritters, lightly fried, served with 
a Sweet and Spicy Chili Jam

JALAPEÑO CIGARS........................................................69
Phyllo Pastry Cigars of Jalapeños, stuffed with Cream Cheese, 
Cheddar, and Herbs, served with Sour Cream Ranch Dressing

GARLIC AND HERB FOCACCIA...................................89
Warm and crispy Focaccia from our wood-burning oven, served 
with a Spinach and Artichoke Dip

HOGGS IN BLANKETS...................................................79
Herbed Pork Sausage, wrapped in Bacon and Puff Pastry, served 
with a tangy Honey Mustard Sauce

CRUSTED AUBERGINE..................................................89
Aubergine Cubes, lightly fried, with a creamy Feta Crumble, 
and a Spiced Honey Drizzle

CAESAR SALAD..............................................................80
Crispy Romaine Lettuce Spears drizzled with a classic 
Anchovy-and-Parmesan Caesar Dressing 

TACOS.............................................................................120
Three mini soft-shell Tacos (Chicken & Feta, Pork & Roasted 
Peppers, and Rump Strips & Sweetcorn) 

LOUISIANA CHICKEN TENDERS................................90
Tender Chicken Breast Strips in a Panko-and-Parmesan Crust, 
served with Moonshine Hot Sauce and Sour Cream Ranch 
Dressing

SCOTCH EGG..................................................................69
Soft-boiled Hen’s Egg covered in Pork Sausage Meat, 
coated in Panko Crumbs, lightly fried, and served with 
a Bacon Chutney

ST LOUIS STYLE PORK RIBS........................................90
Slow-roasted and char-grilled Pork Ribs | 200g
 
TEXAS STYLE BEEF RIBS..............................................90
Sticky Beef Ribs, glazed in our House BBQ Sauce | 200g

HALLOUMI FRIES...........................................................75
Fried Halloumi Fingers served with Chili Jam and Sour 
Cream Ranch Dressing

SPINACH AND FETA MINI CALZONES.....................68
Mini Calzones baked in our wood-burning oven, filled with 
fresh Spinach and Creamy Feta

BAKED MARINARA MEATBALLS...............................89
Pork and Beef Meatballs with Marinara Sauce, baked in our 
wood-burning oven, and finished off with Parmesan Shavings

SHRIMP AND GRITS......................................................99
Pan-fried Shrimps served with creamy Polenta, roasted 
Cherry Tomatoes, and Brown Butter Sauce

NEW ENGLAND FISH CAKES...................................105
Hake, Shrimp, and Sweetcorn Fish Cakes, served with 
Tartar Sauce

NACHOS........................................................................125
Crunchy Tortilla Chips loaded with Cheddar and Mozzarella, 
and finished with Avo, Tomato Salsa, and Sour Cream

Add Pulled Chicken.............................................................30
or Pulled Pork......................................................................35

to share, or not to share...
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BURGERS 

PIZZA

SPEAKEASY SMASH BURGER
Served with American Cheese, Dill Pickle, American Mustard, 
Aïoli, and Tomato Relish

Double (2 X 90g Patties).....................................................110
Triple (3 X 90g Patties)........................................................125

MODERNIST (V)............................................................115
Homemade Mushroom and Chickpea Burger served with 
Sundried Tomatoes, and a Balsamic Onion Jam 

THE WORKS..................................................................120
200g Home Ground Beef Burger served with Bacon, Cheddar 
Cheese, Smoked Tomato, and Mustard Mayo

THE CALI........................................................................115
Grilled Chicken Breast Burger served with Avo, Feta Cheese, 
and Basil Pesto

PULLED PORK SANDWICH........................................110
Fall-apart Pork Shoulder served with Coleslaw, Cheddar, and 
House BBQ Sauce on a Burger Bun

SOUTHERN FRIED CHICKEN SANDWICH..............110
Spiced and Fried Chicken Breast served with Coleslaw and 
Moonshine Hot Sauce Mayo

moonshine pizzas are authentic 
new york style - crispy and smoky, 
thanks to our wood-burning oven

MARGHERITA.................................................................95
Tomato Base, Mozzarella, and fresh Basil 

5 CHEESES....................................................................120
Mozzarella, Cheddar, Parmesan, Feta and Gorgonzola

NY PEPPERONI...........................................................125
New York Style Pepperoni

HONOLULU..................................................................115
Ham and Pineapple

SANTA MONICA..........................................................130
Bacon, Avo, and Feta

NASHVILLE...................................................................120 
BBQ Chicken, Smoky Peppers, and Cheddar

THE SICILIAN...............................................................125
Anchovies, Capers, Olives, and Artichokes 

FORESTER BLANCO (No tomato base).......................145
Wild and Cultivated Mushrooms, Parmesan Shavings, and 
a hint of Truffle Oil 

AL CAPONE..................................................................120
Smoked Brisket, Cheddar, Roasted Sweetcorn and House 
BBQ Sauce

BOOTLEGGER BUILD YOUR OWN 

Start with a Margherita and add from the extras:

Chicken | Pulled Pork | Ham | Bacon | Pepperoni | 
Anchovies ..........................................................................30

Feta | Cheddar | Parmesan | Mozzarella...............................25
Gorgonzola........................................................................55

Garlic | Fresh Chilies | Pineapple | Peppers | Onions | 
Mushrooms........................................................................15
Artichokes | Olives | Avo.....................................................30

PIZZA DIPS.....................................................................25
Sour Cream Ranch | House BBQ Sauce | Moonshine 
Hot Sauce Mayo

SEAFOOD

SANDWICHES

served with coleslaw and a choice 
of fries or dirty rice

HONEY-BEER BATTERED HAKE AND CHIPS..........105
Accompanied by Tartar Sauce

CALAMARI.....................................................................130
Fried or Grilled, Falkland Tubes served with a Lemon Butter 
Sauce

GRILLED BABY SOLE...................................................240 
Blackened Cajun or Classic Style, served with Moonshine 
Hot Sauce Mayo



GRILLS

our grills are expertly cooked over 
an open flame, either smoky bbq 
basted or the chefs signature 
dry-rub - served with fries or 
coleslaw.

FILLET OF BEEF ON THE BONE 200g......................165
                                                                  300g......................215

RUMP 300g....................................................................180

SIRLOIN 300g................................................................180

TOMAHAWK RIB EYE 800g........................................395

BEEF RIBS 400g.............................................................165
                      800g.............................................................265

PORK RIBS 400g............................................................195
                       800g............................................................285

NASHVILLE BABY CHICKEN.....................................180
Brined and flame-grilled, then finished in our 
wood-burning oven

HOG CHOPS 350g.........................................................145
Two thick cut Pork Chops, grilled over the open fire, 
and finished in our wood-burning oven

SIDES

MAC AND CHEESE.......................................................55
Super gooey, with four cheeses (Cheddar, Mozzarella, 
Parmesan, and Feta), and baked in our wood-burning oven 

TANGY COLESLAW.......................................................35
Rainbow Slaw with toasted Sesame seeds, fresh Herbs, and 
creamy Mayo, enriched with a touch of Sour Cream

BACON AND KALE CORNBREAD.............................45
Homemade Cornbread with Bacon, Kale, Cheddar, 
and Peppers

FRIES................................................................................25
Double-cooked, chunky, and rustic

LOADED FRIES..............................................................55
Our double-cooked Potato Fries, smothered in Cheddar, 
Mozzarella, and crispy Onions

BEER BATTERED ONION RINGS................................25
Thick cut and crispy

FIRE ROASTED ROOT VEGETABLES.........................40
Aubergine, Peppers, Carrots, and Artichokes 

DOUBLE BAKED POTATO...........................................45
Stuffed with Feta, Sour Cream, and Chives 

DIRTY RICE.....................................................................35
Basmati Rice fried with Mushrooms, Sweetcorn, and Onions

BBQ BAKED BEANS.....................................................35
Red beans, Peppers, and Brisket-burnt-ends, baked in our 
wood-burning oven

Prohibition in the United States 
was a nationwide constitutional 

ban on the production, 
importation, transportation, 

and sale of alcoholic beverages 
from 1920 to 1933.

The elusive high-proof liquor  
mainly produced during the 
nighttime and referred to as 

Moonshine was created illegally, 
hidden by bootleggers, and 
sold in any way possible to 

avoid detection.

Speakeasies were illicit 
establishments that sold liquor 
without a license. The term was 

coined after saloon owners asked 
their clientele to "speak easy" or 
"speak softly" to avoid attention 

from authorities.

Prohibition

STATING THE FACTS1

Moonshine

STATING THE FACTS2

Speakeasy

STATING THE FACTS3

GOOD VIBES, COME RAIN OR COME MOONSHINE



SWEET ENDINGS

Maple Butter and Bourbon PECAN NUT TART..........................................................................................................................75

Warm CHOCOLATE BROWNIE with Popcorn Ice Cream...........................................................................................................75

Moonshine-spiked DOUGHNUT with Bourbon Custard and Flambéed Bananas..........................................................................70

New York BAKED CHEESECAKE..............................................................................................................................................65

KEY LIME PIE.............................................................................................................................................................................65

CHOCOLATE MOUSSE............................................................................................................................................................65

ICE CREAM with Chocolate Sauce..............................................................................................................................................60

for the innocent, our companions and the brave,
who thirst for something without a giggle or bite

HOT BEVERAGES
Cappucci-
no......................................35

Cappuccino....................................................................30

Cappuccino Con Panna................................................35

Café Latte.......................................................................36

Hot Chocolate................................................................32

Americano.......................................................................27

Irish Coffee (Alcoholic)....................................................60

Rooibos | Green Tea | Five Roses...............................22

Coffee.............................................................................55

Salted Caramel.............................................................60

Lime................................................................................48

Chocolate.......................................................................48

Strawberry....................................................................48

Dom Pedro’s.................................................................60 
Kahlua, Amarula or Frangelico (Alcoholic) 

MILKSHAKES

Coke................................................................................25

Fanta Orange.................................................................25

Sprite...............................................................................25

Crème Soda....................................................................25

Coke Zero.......................................................................25

SOFT DRINKS

Sparberry.......................................................................25

Sprite Zero....................................................................25

Stoney............................................................................25

Red Bull..........................................................................45

Red Bull Sugar-free......................................................45 
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info@moonshinemenlyn.co.za | +27 12 003 6176

Time Square, 209 Aramist Ave, Menlyn, Pretoria

www.moonshinemenlyn.co.za


