
METROPOLITAN WASHINGTON 
RESTAURANT WEEK 
Brunch, $35 per person 
Excludes beverages, taxes & gratuities
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DRAFT
DRINKS

TROPIC THUNDER
seedlip garden 108, passion fruit, lemon juice, chili lime rim

ROSEMARY GRAPEFRUIT TONIC
fresh rosemary, grapefruit juice, pineapple, cold tea, 
fever-tree ginger beer

BLOOD ORANGE SPRITZ
non-alcoholic cocktail, mionetto aperitivo alcohol free, 
mionetto alcohol removed sparkling wine, fever-tree club soda, 
liber & co. blood orange cordial

ZERO-PROOF MIMOSA
mionetto alcohol removed sparkling wine (200ml) & 
choice of pineapple orange, grapefruit or orange juice

STARTER
BRIOCHE BITES      
brioche french toast bites with house-made caramel sauce

ENTRÉES
PANCETTA BENEDICT*   
pancetta bacon, poached eggs, tomatoes on a toasted english muffi  n 
with hollandaise, home fries + fresh fruit

BRUNCH BURGER*   
a sunny-side egg, bacon, cheddar, burger sauce, lettuce, vine ripe tomatoes, 
red onions & pickles on a toasted buttered brioche bun + home fries

BREAKFAST TACOS    
potato, egg, chorizo, salsa, avocado, feta, 
served with tajin chips & guacamole

ACAI BOWL     
acai sorbet, yogurt, fresh fruit, granola, honey & coconut

Not all ingredients are listed, please advise your server about food sensitivities & 
ensure you speak to a manager regarding severe allergies
*Consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs
 may increase your risk of foodborne illness.

  Moxies signature        Vegetarian items      

(gc)  Gluten conscious with some modifi cations from our kitchen
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