
Gluten Conscious Options
Moxies Gluten Conscious menu is designed for lifestyle choice.  This menu is not 
for allergies and is not gluten-free. The menu is simply used to assist guests 
wishing to limit gluten in making menu choices. 

PLEASE SPEAK DIRECTLY TO A MANAGER IF YOU HAVE A GLUTEN ALLERGY.

FW.21_GC_ALL_10.26

not all ingredients are listed, please advise your server about food sensitivities & ensure you 
speak to a manager regarding severe allergies

  vegetarian items 

Appetizers  
TRUFFLE PARM FRIES   truffle & lemon aioli   (prepared in oil that also cooks wheat products)  

ROASTED TOMATOES & WHIPPED FETA    baby tomatoes, fresh herbs  (served with Mary’s 
crackers instead of artisan sourdough)

DRY RIBS  (without flour, prepared in-house in oil that also cooks wheat products)    

FRESH SMASHED GUACAMOLE    fresh white corn chips & salsa fresca  (corn chips prepared 
in-house, in oil that also cooks wheat products)  

NACHOS    (corn chips prepared in-house, in oil that also cooks wheat products)     

Salads
 CAESAR SALAD  (without baguette or croutons)

MARKET SALAD  artisan greens, fresh vegetables, pickled onions, feta & lemon vinaigrette  
Available at select locations

AVOCADO & BACON COBB SALAD  crisp iceberg lettuce, bacon, soft boiled egg, feta, ranch 
& sundried tomato dressing  (without croutons)    

CHIMICHURRI STEAK SALAD   
5 oz certified angus beef® sirloin, artisan greens, fresh vegetables, feta  (without sourdough)

Handhelds
BLACKENED CHICKEN BURGER  crisp bacon, cheddar, roasted garlic aioli (served with 
gluten-free bun or lettuce bun, prepared on grill that also cooks wheat products)

BEYOND MEAT BURGER    plant based patty, aged white cheddar, red relish, pickled 
mustard seed mayo  (served with gluten-free bun or lettuce bun, prepared on grill that also 
cooks wheat products)

LETTUCE “BUN” BURGER  aged white cheddar, red relish, pickled mustard seed mayo

LOADED BURGER  aged white cheddar, cheddar, red relish, pickled mustard seed mayo, 
sautéed mushrooms, bacon & bbq sauce  (served with gluten-free bun or lettuce bun, prepared 
on grill that also cooks wheat products)

BLACKENED SHRIMP TACOS  cajun spiced shrimp, corn salsa, spicy sour cream & pickled red 
onions with fresh white corn chips + guacamole  (served in lettuce cups instead of taco shells, 
corn chips prepared in-house, in oil that also cooks wheat products, shrimp prepared on grill 
that also cooks wheat products)    
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Desserts
ICE CREAM WITH CARAMEL OR 
CHOCOLATE SAUCE    

SALTED CARAMEL CHEESECAKE  
pecans, fresh berries & orange

Mains
CHIPOTLE MANGO CHICKEN  free-run chicken with a sweet + smoky dry rub, 
jasmine rice + fresh avocado & salsa fresca

BABY BACK RIBS  slow braised rack of ribs, glazed with Moxie’s own bbq sauce

Bowls
CHICKEN VINDALOO  jasmine rice, yogurt drizzle  (without garlic buttered naan)     
Available at select locations

Steaks 
STEAK FRITES  7 oz certified angus beef®  sirloin, chimichurri, fresh greens & fries   
(fries cooked in oil that also cooks wheat products)

SIRLOIN  7 oz certified angus beef®

NEW YORK  10 oz certified angus beef®  

Sides
GARLIC BUTTER SHRIMP

JASMINE RICE  

FRIES    (prepared in oil that  
also cooks wheat products) 

MARKET SALAD   

CAESAR SALAD  (without croutons)

BUTTERED MASHED POTATOES  

PERFECT WITH STEAKS
garlic butter prawns

Kids
GRILLED CHICKEN                                 PAN SEARED SALMON


