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Moonshine takes you back
to a simpler time. Comfortable
and familiar, relaxed and easy going,
Moonshine greets guests like family.
We serve up great cooking with
an innovative take on Classic
American comfort food that
satisfies even big city tastes.

HAPPY HOUR
Monday - Friday 3PM-6:30PM

1/2 Price Starters & $4 Select Cocktails

BANQUETS
The perfect place for your next event!
Moonshine has private rooms for your
next reception, business lunch
or dinner party.

Awailable for weddings and rehearsals.
Contact us at 512-236-9599.

SOUVENIRS
Collectibles & Gift Cards

available online
www.moonshinegrill.com

303 Red River
Austin, Texas 78701
p512-236-9599 f512-236-8816

For parties of 6 or more & split
checks - 18% gratuity may apply

To Go Items .25
Cake Plating Charge .95/person

Chef Proprietor
Larry Perdido

F~ 7

SUNDAY BRUNCH BUFFET $15.95

OMELETTES Assorted Selections

HOSS” MIGAS Farm Fresh Eggs Scrambled with Tortillas,
Cheddar, Jalapefios & Ranchero

GREEN EGG SCRAMBLE with Basil Pesto, Cherry Tomatoes
& Parmesan Cheese

KING RANCH CASSEROLE Texas Favorite with Smoked
Chicken & Corn Tortillas

GRILLED JALAPENO BREAKFAST SAUSAGES

ROASTED NEW POTATOES
with Rosemary & Olive Oil

CORNED BEEF HASH with Potatoes, Bell
Peppers & Onions

GREEN CHILE CHEESE GRITS with Hatch Green Chiles
& Cheddar Cheese

CORNFLAKE FRIED CHICKEN TENDERS
with Honey Mustard

CHICKEN FRIED STEAK TENDERS
with Chipotle Cream Gravy

SPIRAL ROASTED HAM with Pineapple Chipotle Glaze

HASH BROWN CASSEROLE
with Bell Peppers & Onions

10AM-2:30PM

BUTTERMILK BISCUITS with Chipotle Cream Gravy

TURKEY CROISSANT Pressed Sandwich of Turkey,
Mozzarella, Basil Pesto & Sweet Cherry Peppers

SEASONAL FRESH FRUIT with Poppy Seed Yogurt

ASSORTED TURNOVERS Apple,

BROCCOLI & CHEESE CASSEROLE
with Cheddar & Rice

SWEET POTATO CASSEROLE
with Black Strap Molasses

BAGELS with Assorted Spreads

DEVILED EGGS with Capers & Red Onions

GARDEN OR PASTA SALAD BOWL

ASSORTED MUFFINS

Blueberry, Glorious Morning

CINNAMON PINWHEELS with Amaretto Glaze

CAPPUCCINO BUNDT CAKE
The Best Coffee Cake Ever Brewed

ASSORTED BREAKFAST TREATS
Waffles, Pancakes, or French Toast

WHITE CHOCOLATE BREAD PUDDING

with Raisins & Bourbon Sauce

Peach & Cream Cheese

BRUNCH COCKTAIL*S/

ANN'’S BLOODY MARY
3.50
Blend of Vodka, Tomato Juice, Chipotle
& Garlic

MOONSHINE MIMOSA
3.50/18 Carafe
Champagne, Orange & Lemon/Lime Juices

SCARLET MIMOSA
4.50/24 Carafe
Champagne & POM Pomegranate Juice
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HARVEST MOON TEA
Tito’s Vodka Long Island Style
with Cranberry Juice 7.00

CUCUMBER COSMO MARTINI
Rain Cucumber-Lime Vodka, Paula’s
Texas Orange & Cranberry Juice 7.00

RUBY SLIPPER MARTINI
Vodka, Grapefruit Juice, Grenadine
& Champagne Float 7.00

SILVERMOON MARGARITA
Silver Tequila, Paula’s Texas Orange &
Sweet and Sour 7.00

HARD LEMONADE
Vodka, Mint, Fresh Lemonade with a
splash of Paula’s Texas Lemon 7.00

MOONSHINE
Shot of White Lightning spiked
with peach 4.50
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