
Under the Moon
Restaurant Week

January 13-27, 2025 • Every day starting at 4pm • $35 for 3 courses 

E N T R E E S

S T A R T E R S

C H O C O L A T E  M O U S S E

N O O D L E  B O W L
scallion • red pepper • onion • ginger • cabbage

carrot • mushroom • teriyaki • sambal ADD
organic chicken 8 • shrimp 10

B E E F  E M P A N A D A
chimichurri 

S H I S H I T O  P E P P E R S
lemon • feta cheese 

P O R K  O S S O  B U C C O
mashed potatoes • san marzano marinara 

T O R T I L L A  E S P A N O L A
chipotle aioli

T R E S  L E C H E S  

S E A S O N A L  S O R B E T

S H A V E D  B R U S S E L S  &
A R U G U L A  S A L A D  

asiago cheese • lemon parmesan dressing

 P A C C H E R I  A ’ M A T R I C I A N A  
homemade pasta • onion • bacon • tomato • basil

crushed red pepper

U N D E R  T H E  M O O N  C H I C K E N
organic chicken breast • mozzarella • roasted red pepper

linguini • pesto cream sauce 

B U F F A L O  C H I C K E N  M E A T B A L L S
blue cheese dressing • scallions • creamy

buffalo sauce • blue cheese crumbles 

D E S S E R T S

23 N. Union St. Lambertville, NJ • (609) 397-1710 • www.underthemooncafe.com

http://underthemooncafe.com/
http://underthemooncafe.com/
https://www.instagram.com/underthemoonlambertville_/
https://www.facebook.com/underthemoonlambertville

