
Starters & Salads
French Onion Soup
Caramelized onions, sherry, house-made croutons, 
Havarti   10

Lobster Bisque
Poached lobster tails,  grilled baguette  11

Bruschetta
Roasted garlic cloves, marinated tomatoes, black pepper 
goat cheese, citrus arugula  10

Potato  Croquettes
Pickled jalapenos, bacon, cipollini onions, 
white cheddar cream, micro sunflowers  10

Heirloom Tomato Tart
Sharp white cheddar, Harlowe Custom sunflower 
microgreens & pickled red onion salad, sweet tea 
balsamic gastrique    10

Carbonisé Brussels Sprouts
Cashews, Parmesan, dried cranberries, balsamic glaze, 
garlic aïoli    12

Shrimp & Grits
Wild-caught shrimp, cajun tasso sauce, 
fried grit cake    12

Blue Moon Caesar
Hearts of romaine, shaved Parmesan, proscuitto, 
deviled egg, croutons, Caesar dressing      12

Bistro Salad
Seasonal greens, shaved red onion, tomatoes, carrots, 
Moody Blue Cheese, croutons; balsamic vinaigrette, 
blue cheese, Caesar dressing   12

Entrées
NC Crab Cakes
Elizabeth City lump crab meat, roasted 
vegetables, citrus arugula, remoulade 39

Shrimp & Country Ham Pasta
Wild-caught shrimp, Goodnight Brothers country 
ham, caramelized red onion, sweet peas, tomatoes, 
Parmesan cheese, shell pasta  38

Herb & Panko Crusted Artichoke
Spinach & mushroom risotto, sweet pea purée   24

Braised Short Rib

Cassoulet*
Beef     tenderloin,  white  beans,   spinach,   carrots, 
Andouille   sausage ,  garlic    aïoli  , crispy  fried  onions         36

Protein add-on for any Salad or Entrée
Filet Mignon*      35 
Crab Cakes     28 
Scallops         25

*Items are served raw, or undercooked, or may contain raw
or undercooked ingredients.  Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of food-borne illness.

An Additional $6.00 will be added for shared Entrées

Shrimp*                        15
Fresh Catch*   MKT

Maple Bourbon Seared Scallops
Parmesan-herb grits, smoked pork belly, 
citrus arugula 39

Parmesan-herb grits, broccolini, carrots, mushrooms, 
red wine demi    38

Filet Mignon*
Truffle parmesan smashed fingerling potatoes, 
grilled asparagus, mushroom demi    45

Pork Osso Bucco
Covington sweet potatoes, spinach, caramelized 
onions, cauliflower purée, pork jus  42

Baked Brie
Pear    compote,    cranberry     gastrigue,     grilled      ciabatta,  
citrus     arugula   15

robin
Cross-Out



Red Wine
29. Böen, Pinot Noir, California '19...14/56

30. Brown Heritage, Pinot Noir, Williamette, Oregon '19...15/59

31. Rising River, Red Blend, Western Cape, South Africa '18...13/52

32 . Val de Salis, Cabernet Sauvignon, Pays D'Oc'  19.... 12/48

33.           Block 9, Cabernet Sauvignon, California '21.... 13/52

35.                Château Bentejac, Bordeaux, Graves '18.... 14/56

44. Château Paul Mas Clos Des Mûres, Syrah, Grenache, Mouvèdre

  France, Languedoc '19....40 

37 . Southern Belle, Spain, Jumilla '20.... 15/59 
Red Blend - aged in Pappy Van Winkle barrels

42.    Yalumba, Grenache, Barossa Valley, Australia, '20....36

45. . Château Corbin, Merlot, France, Montagne Saint – Emilion '16.... 60

49. Earthquake, Zinfandel, United States, California, Lodi '19.... 56

46 . Château Greysac, Bordeaux, France, Médoc Cru Bourgeios '16...50

57. Rickety Bridge "Paulinas Reserve", Cabernet Sauvignon,
S. Africa'17...65

58. Darioush Caravan, Cabernet Sauvignon, California, Napa '18 ... 97

56. Daou Family Estates, Cabernet Sauvignon, California  '20 ....60

48.      Gundlach Bundschu, Mountain Cuvee, California, Sonoma County '21.... 54

5.9. Justin Isosceles      , Cabernet Sauvignon,                                    California, Paso Robles '18.... 130

60.  Far Niente, Cabernet Sauvignon, California, Napa Valley '19.... 225

61. . Joseph Phelps, Cabernet Sauvignon, California, Napa Valley '19....166

63. Nickel & Nickel, Cabernet Sauvignon, California, Napa Valley '19...210

62. Caymus, Cabernet Sauvignon, California, Napa Valley '20....170

 




 

 

 

 

 

 


  

 

 

  

  

  

  

 



  

  

 





  


 

  

   

18. Attems, Pinot Grigio, Italy '21... 12/48

39.      Yalumba The "Y" Series, Shiraz,  South AustraliAa '20....12/48

52.   Kramer Vineyards, Pinot Noir, Williamette, Oregon '18....110

51 .    Rickety Bridge, The Sleeper, Shiraz, Western Cape, South Africa  '15....135

13.  Rickety Bridge, Chenin Blanc, Western Cape, South Africa....14/56   

34 . Hayes, Merlot, Livermore California '19.... 13/52

36 . Diorama, Tempranillo, Spain  '20.... 14/563. Franck Besson, Rose Granit,, Sparkling Rosé, France '20... 16/64

17.  Leonard Kreush, Riesling, Germany  '21....13/52

43.    Banshee, Pinot Noir, California, Sonoma County '19.... 40

4 .   Zonin, Prosecco, Italy.... Split 15

40.    La Posta Paulucci, Malbec, Mendola Argentina '21....13/52

38.    Boneshaker, Zinfandel, 30 Year Lodi Vines, California '20....14/56

41. Kermit Lynch, Cotes du Rhone, France '21....14/56

50. Bodega Lanzaga, Vinedos Propios En, Rioja, Spain  '19....100

53. Slander,  Pinot Noir, California '21....134

54. Minimalist, Cotes Du Roussillon, France '18.....60

55. E. Guigal,  Châteauneuf-Du-Pape, Rhone, France '19.....170

47 . Château Grand Moulin Macquin, Bordeaux, France  '18...80

22 . Château LaGrugere, Bordeaux Blanc, France  '21...60



Blue Moon Bistro Cocktails
FRENCH 1827

Empress gin, fresh lemon juice, finished with Planet Oregon Rose, lemon twist; 
Champagne flute 

14

SPICED CHERRY MULE
Titos vodka, Captain Morgan Spiced Rum, amerena cherry, ginger syrup, fresh 

lime, ginger beer; copper mug
15

THE LONG WINTER
Empress Gin, stone fruit syrup, lemon juice, club soda; tall 

15

SMOKED BACON & SORGHUM OLD-FASHIONED
Bulleit Bourbon, smoke and salt bitters, smoked bacon sorghum, dehydrated 

seared orange; short
16

POMEGRANATE PALOMA
21 Seeds Grapefruit Hibiscus tequila, pomegranate juice, club soda, orange 

infused salt rim, pomegranate seeds; short
15

CRUISIN' TIKI©
Boque Sound Silver Rum, Midori Melon, pineapple juice, orange juice, sweet 

and sour, simple syrup; tulip 
15

THE TOWNSEND
Whistle pig 6yr Piggyback, sweet vermouth, Chambord, 

Orange & Cherry; Large rock, short  
16

AGAVE PEAR MARGARITA
Lunazul Blanco, Cointreau, pear puree, agave lemon sour; 

cinnamon maple rim ,short
15

BIG APPLE MANHATTAN
Basil Hayden Rye, Apple Brandy, Berto light vermouth, Cardamom and Apple 

Blossom bitters, cherry liquer soaked apple; up
16



CITRUS WHEAT 
Sierra Nevada Brewing Co. 

“Sunny Little Thing” 
7

PALE LAGER
The Bruery

“Ruekeller Helles” 
7

AMERICAN LIGHT 
LAGER Tarboro Brewing Co.

“Sexy Canoe”
7

MILK STOUT
Duck-Rabbit

6

DUNKEL LAGER
Tarboro Brewing Co.

"Tarboroughhaus"
8

Blue Moon Bistro Beer List

Blue Moon
6

Heineken
5

Heineken 0.0 
6

MOCHA BROWN ALE  
D9 Brewing Co.

“Brown Sugar Brown Cow” 
8

HAZY IPA
Tarboro Brewing Co.

“Bobby Boucher”
8

AMERICAN IPA 
Bell’s Brewing Co. 

“Bell's Two Hearted” 
8

AMBER
Duck-Rabbit

6

BIÈRE ALE Chimay 
Grand Réserve

10

Michelob Ultra
5

Stella Artois 
6

Corona
5




