\ N THE PARK

AT MOODY GARDENS HOTEL

LUNCH

Small Bites
Blue Corn Chips and Salsa - $13 (VG) (V) (GF)
Fire Roasted Tomato Salsa | Charred Poblano Salsa | Guacamole
Shrimp Cocktail - $15 (GF)
Cocktail | Remoulade | Lemons
Wings - $15
Choice of: Korean BBQ | Boerne Hot | Buffalo | Mango-Habanero | Naked | Celery Sticks | Carrots
Galveston Tiki Wheat Braised Short-Rib Quesadilla - $15
House Blend Cheese | Caramelized Onions and Peppers | Charred Poblano Salsa |
Garlic Créme Fraiche

Moody Nachos - $13
Tomato Relish | Jalapenos | Shredded Cheese | Cilantro | Sour Cream | Fire Roasted Salsa |
Crushed Avocado Chicken +$4 | Shrimp +$5 | Short Rib +$5

Soups
Shrimp Gumbo - cup $8, bowl $12
Lobster Bisque - cup $9, bowl $13

Salads
Caesar Salad - $12

Baby Gem| Shaved Parmesan | Garlic Crostini| Baby Heirloom Tomato

Moody Cobb - $13
Romaine Heart | Sliced Avocado | Boiled Eggs | Grilled Corn | Smoked Bacon | Carrots |
Baby Heirloom Tomato | Gorgonzola | Ranch Dressing

Strawberry Bibb Salad - $14 (VG) (V) (GF)
Strawberries | Candied Pecan | Goat Cheese | Pickled Red Onions | Baby Heirloom
Tomato | Shaved Radish | Mandarin Oranges| Blood Orange Vinaigrette

Add:
Chicken +$7 | Blackened Jumbo Shrimp +$8 | Grilled Salmon +$8

Hand-Held

Served with Seasoned Fries (GF Options Available)

Half Soup & Half Sandwich - $17
Choice of Grilled Chicken Wrap, The Lounge Club, Short Rib Grilled Cheese

Texas Burger - $18
Smoked Bacon | Grilled Ham| Jalapeno Relish | Chipotle Aioli | Cheddar Jalapeno Bun

Moody Burger - $17
Bibb Lettuce | Tomato| Spicy Pickle Spear| Brioche Bun

The Lounge Club - $17
Smoked Turkey | Bibb Lettuce | Tomato | Avocado | Smoked Bacon | Swiss Cheese | Chipotle Mayo

Grilled Chicken Sandwich - $16
Pepper Jack | LTO | Spicy Pickle Spear | Brioche Bun

Short Rib Grilled Cheese - $18

Smoked Mozzarella | Caramelized Onions | Crusty Sourdough Bread

Grilled Chicken Wrap - $15
Romaine Lettuce | Spicy Mayo | Tomatoes | Red Onions | Smoked Gouda

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodbourne illness.

Cratuity of 20% will be added to parties
of 8 or more
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Tacos
Served with Blue Corn Chips

Blackened Gulf Shrimp or Gulf Fish - $16 (GF)
Crushed Avocado | Queso Fresco| Sriracha Aioli| Charred Poblano Salsa |
Southwest Slaw | Cilantro

Roasted Cauliflower - $14 (GF (V) (VG)
Crushed Avocado| Southwest Slaw | Habanero Mango Sauce

Entrées
Served with Garlic Mashed Potatoes and Seasonal Vegetables

6oz Sirloin - $28 (GF)
Black Garlic Butter

Blackened Chicken - $24 (GF)

Tomato Relish | Diced Avocado

Gulf Redfish - $30 (GF)

Lemon Sauce

Grilled Salmon - $29 (GF)

Citrus Sauce

Gulf Snapper - $35 (GF)

Pastas and Platters

Grilled Chicken or Gulf Shrimp Alfredo - $21

Penne Pasta | Asiago Cheese Blend

Pasta Primavera - $17
Seasonal Vegetables | Roasted Tomato Sauce

Grilled or Fried Gulf Shrimp - $20

Seasonal Vegetable or Seasoned Fries

Fish and Chips - $20
Tiki Wheat Beer Batter | Seasoned Fries | Malt Vinegar

KID'S MENU
Served with Choice of 1 Side
Grilled Cheese - §7
Cheese Burger - $8
Chicken Tenders - $8
Grilled Chicken - $8 (GF)
Pepperoni Pizza - $8

Sides:

Seasoned French Fries
Seasonal Vegetables (GF)
Mashed Potatoes (GF)
Fruit Cup (GF)
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Cratuity of 20% will be added to parties
of 8 or more



