\ N THE PARK

AT MOODY GARDENS HOTEL

SMALL BITES
CRISPY TORTILLA CHIPS AND SALSA (VG)(V)(GF) * 15

Fire Roasted Tomato Salsa | Charred Poblano Salsa | Guacamole
g:ﬁQUESO DIP AND CRISPY TORTILLA CHIPS (VG) * 16
' Flour Tortilla | Tri-Color Tortilla Chip | Roasted Poblano
SHRIMP COCKTAIL (GF) =17

Cocktail | Remoulade | Lemons
CRISPY WINGS - 16
Choice of: Korean BBQ | Boerne Hot | Buffalo | Mango-Habanero | Naked | Celery Sticks | Carrots
QUESADILLA - 16
Choice of: Galveston Tiki Wheat Braised Short-Rib or Smoked Chicken Tinga 8%

House Blend Cheese | Caramelized Onions and Peppers | Charred Poblano Salsa | Garlic Créme Fraiche

MOODY NACHOS - 14
Tomato Relish | Jalapenos | Shredded Cheese | Cilantro | Sour Cream | Fire Roasted Salsa | Crushed Avocado
Chicken + 3 | Shrimp + 4 | Short Rib + 4
MOZZARELLA STICKS - 12

Marinara | Shaved Parmesan

4% POKE NACHOS 15

Crispy Wonton | Ahi Tuna | Black Sesame Seeds | Wakame Seaweed Salad | Green Onions | Nori | Fresh Diced Tomatoes |
Diced Avocado | Soy Ginger | Sriracha Aioli

SOUPS

SHRIMP GUMBO -+ cup 9, bowl 14
LOBSTER BISQUE ¢ cup 11, bowl 15

GARDEN
AHI TUNA POKE BOWL * 19

Arugula| Pickled Cucumbers | Sliced Avocado| Seaweed Salad | Edamame | Roe | Sesame Seeds | Nori | Crunchy Wonton |
Julienne Carrots | Sweet Soy-Ginger Sauce

TRADITIONAL CAESAR SALAD - 13
Baby Gem Lettuce | Shaved Parmesan | Garlic Crostini | Baby Heirloom Tomato
Chicken ¢ 8 | Blackened Jumbo Shrimp * 9 | Grilled Salmon « 9

MOODY COBB - 15

Romaine Heart | Sliced Avocado | Boiled Eggs | Grilled Corn | Smoked Bacon | Carrots | Baby Heirloom Tomato |
Gorgonzola | Ranch Dressing

STRAWBERRY BIBB SALAD (VG)(V)(GF) < 16
Bibb Lettuce | Strawberries | Candied Pecan | Goat Cheese | Pickled Red Onions | Baby Heirloom Tomato | Shaved Radish |
Mandarin Oranges | Blood Orange Vinaigrette
Add:

Chicken + 8 | Blackened Jumbo Shrimp ¢+ 9 | Grilled Salmon « 9

$% SESAME CHICKEN SALAD - 19

Grilled Chicken Breast | Romaine Lettuce | Shredded Cabbage | Cherry Tomatoes | Julienne Carrots | Green Onions |
Mandarin Oranges | Toasted Sesame Seeds | Roasted Peanuts| Crispy Wontons | Ginger Sesame Dressing

HAND-HELD

Served with Seasoned Fries (GF Options Available)

HALF SOUP & HALF SANDWICH - 18
Choice of: Grilled Chicken Wrap | The Lounge Club | Short Rib Grilled Cheese
TEXAS BURGER - 20
Smoked Bacon | Cheddar | Grilled Ham | Jalapeno Relish | Chipotle Aioli | Cheddar Jalapeno Bun
$#MOODY BURGER - 18
o Bibb Lettuce | Tomato| Pickle Spear | Brioche Bun
g:l LONE STAR VEGGIE BURGER (VG) - 20
Vegan Patty | Provolone Cheese | Sliced Avocado | Bibb Lettuce | Tomato | Pickle Spear | Brioche Bun | Herb Mayo
3:@ CHEESY BURGER - 21
American Cheese | Fried Mac & Cheese | Smoked Applewood Bacon | Pickle Spear | BBQ Sauce | Brioche Bun
THE LOUNGE CLUB - 18
Smoked Turkey | Bibb Lettuce | Tomato | Avocado | Smoked Bacon | Swiss Cheese | Chipotle Mayo
GRILLED CHICKEN SANDWICH - 18
Pepper Jack | Lettuce | Tomato | Onion | Pickle Spear | Brioche Bun
SHORT RIB GRILLED CHEESE - 20
Smoked Mozzarella + Gouda | Caramelized Onions | Crusty Sourdough Bread | Au Jus
GRILLED CHICKEN WRAP - 17
Romaine Lettuce | Spicy Mayo | Tomato | Red Onions | Smoked Gouda
g:g SPICY CHICKEN WRAP - 18

Crispy Buffalo Chicken Tenders | Romaine Lettuce | Tomato | Cheddar-Jack Cheese | Chipotle Mayo | Spinach Tortilla

" 1 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs Gratuity of 20% will be added fo parfies
g$ New Menu Item

may increase your risk of foodbourne illness.
of 8 or more



\N THE PARK

AT MOODY GARDENS HOTEL

TACOS

Served with Crispy Corn Chips
BLACKENED GULF SHRIMP OR GULF FISH (GF) - 18

Crushed Avocado | Queso Fresco | Sriracha Aioli | Charred Poblano Salsa |
Southwest Slaw | Cilantro
KOREAN TACOS (GF) - 19
Choice of: 88 Crispy Fried Korean Chicken or Short Rib BBQ
Kimchi-Slaw | Sweet and Spicy Guchujang Sauce | Green Onion | Sesame Seeds | Rice Sticks

ROASTED CAULIFLOWER (GF)(V)(VG) 17
Corn Tortilla | Crushed Avocado | Southwest Slaw | Habanero Mango Sauce

ENTREES
Served with Garlic Mashed Potatoes and Seasonal Vegetables
160z Ribeye (GF) « 46
Black Garlic Butter
80z Sirloin (GF) * 32
Black Garlic Butter

70z Beef Tenderloin (GF) - 48
Black Garlic Butter

Blackened Chicken (GF) « 30

Tomato Relish | Diced Avocado

Crab Stuffed Redfish (GF) - 39

Lemon Sauce

Pan Seared Gulf Redfish (GF) « 35

Lemon Sauce

Grilled Salmon (GF) « 31

Citrus Sauce

Pan Seared Gulf Snapper (GF) * 40

PASTAS AND PLATTERS

Cajun Jambalaya Pasta ¢ 27
Penne Pasta | Gulf Shrimp | Chicken | Peppers and Onions | Chipotle Cream Sauce | Garlic Bread Stick

Grilled Chicken or Gulf Shrimp Alfredo * 28
Penne Pasta | Asiago Cheese Blend | Garlic Bread Stick

Pasta Primavera * 21
Seasonal Vegetables | Roasted Tomato Sauce | Garlic Bread Stick

Grilled or Fried Gulf Shrimp ¢ 25

Seasonal Vegetable or Seasoned Fries

Fish and Chips * 27
Tiki Wheat Beer Batter | Seasoned Fries | Malt Vinegar

BEVERAGES
lced Tea | Hot Tea | Hot Chocolate « 4
Freshly Brewed Premium Coffee - Regular or Decaf « 4
Assorted Soft Drinks « 4

Acqua Panna Water 500ml « 6

Acqua Panna Water liter « 12
Sanpellegrino Sparkling Mineral Water 500 ml « 6
Sanpellegrino Sparkling Mineral Water liter « 12

< 2 Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs Monterey Bay Aquarium
| may increase your risk of foodbourne illness. Seafood Watch

GULF Gratuity of 20% will be added to parties N e

WILD of 8 or more ‘:\'

3:0 New Menu Item



y KID'S MENU

Lunch and Dinner
Kids 12 and under*

\N THE PARK

OOOOOOOOOOOOOOOOOOO

Served with choice of 1 side

Grilled Cheese o 7
Cheeseburger e 9
Chicken Tenders ¢ 9
Grilled Chicken (GF) ¢ 10
Pepperoni Pizza ¢ 11
Grilled Chicken Alfredo ® 12

Sides:
Seasoned French Fries
Seasonal Vegetables (GF)
Mashed Potatoes (GF)
Fruit Cup (GF)
Steamed Rice (GF)

%0 o

*Adults ordering off of the Kid’s Menu will be charged an additional $4 per meal
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