
thirsty moose taphouse
BEER BITES

SLIDERS

Spinach & Artichoke Dip 15.99
A hot, creamy dip of blended cheeses with chopped 
artichoke hearts, spinach, a touch of lemon juice, and 
seasonings. Served with warmed pita points.

buffalo chicken dip 15.99
If you haven’t tried this yet, then you are missing out!  
So delicious and not quite as messy as your traditional 
buffalo wings. Served with tri-color tortilla chips.

Loaded BBQ Ranch Fries 16.99
Our house-seasoned fries, topped with melted cheddar  
jack cheese, crumbled bacon, red onion, jalapeños, and 
finished with both a BBQ and ranch drizzle.

Nachos 14.99
Tri-color tortilla chips topped with Pico de Gallo,  
black bean corn salsa, jalapenos, and smothered  
in melted cheddar jack cheese.
+ BEEF  5.00   |   + chili  5.00   |   + chicken  7.00   |   + smoked pulled pork  6.00

Naughty Tots 12.99
Golden fried cajun parm tots are served with a spicy 
sausage, green chili, and tomato queso sauce with a
hint of a flavorful IPA.

Fried Brussels Sprouts 12.99
We deep fry our Brussels sprouts till they crisp, then  
we toss them with fresh sweet red pear, gorgonzola, 
crumbled bacon, and finally finish with a balsamic 
reduction. Being healthy never tasted so good.

Cheeseburger Sliders* 12.99
Three juicy beef burgers topped with American cheese, 
ketchup, and a pickle. 

Chili Cheese Dog Sliders 11.99
All beef hot dogs sliced and topped with cheddar jack  
cheese and our award-winning chili.

Fenway Sausage Sliders 11.99
Sliced Sweet Italian sausage with onions and peppers  
and our house-made Guinness grain mustard. 

California Wings 12.99
Fork-tender florets of cauliflower, hand-battered
and fried to a crispy golden brown, then tossed in our
own buffalo sauce. Just like a chicken wing…but not.

Hummus & Tabouli Platter 14.99
Stacked high with cucumbers, kalamata olives, feta, 
tomatoes, pepperoncinis, and toasted pita points.

Fried Pickles and Peppers 11.50
Sliced dill pickles, jalapeños, and cherry peppers  
battered and deep fried and served with a chipotle  
ranch dipping sauce.

Poutine Fries 12.99
Our fries topped with fresh cheddar cheese curd
and a house-made gravy.   
+ pulled pork  5.00   |   + chicken  6.00   |   + steak  8.00

Chicken Quesadilla 17.99
Sliced chicken breast with black bean corn salsa.  
Smothered in melted cheddar jack cheese with a 
chimichurri aioli drizzle. 

Carnitas Quesadilla 17.99
House-smoked pulled pork with fresh Pico de Gallo. 
Smothered in melted cheddar jack cheese with a 
chimichurri aioli drizzle. 

Steak Quesadilla* 18.99
Diced tenderloin steak with black bean and corn salsa, 
cheddar jack cheese, and chimichurri aioli.  

Bavarian Pretzel 12.99
A giant Bavarian Pretzel, salted and served with  
our house-made Guinness grain mustard and Boursin  
beer cheese.

Truffle Fries 12.99 
Crispy french fries tossed with truffle oil and  
parmesan cheese.  

Tacos
Carnitas Tacos (3) 14.99
Our house-made smoked pulled pork, Baja slaw,  
pickled onions, and thinly sliced avocado. 

Steak Tacos (3)* 16.99
Diced tenderloin steak with pickled red cabbage,  
cheddar jack cheese, and chimichurri aioli. 

Baja Fish Tacos (3) 15.99
Crispy fried Atlantic haddock fillet, Baja dressed  
slaw, and Pico de Gallo in a warm, soft tortilla drizzled  
with a mango chipotle aioli.

Pulled Pork Sliders 12.99
Three of our in-house smoked pork shoulder  
sliders, smothered with honey BBQ sauce and  
topped with a pickle. 

Prime Rib Sliders* 14.99
Three prime rib sliders topped with caramelized  
onions and horseradish sour cream sauce. 

Nashua Hot Sliders 12.99
A NH twist on a Nashville favorite. Crispy fried chicken 
tossed in our spicy garlic sauce topped with a pickle and 
house-made coleslaw.

MEATBALL SLIDERS 14.99
Three of our seriously tasty house-made meatballs  
topped with mozzarella cheese. 

WINGS & TENDERS
smoked chicken wings
All of our jumbo double chicken wings start with our 
signature dry rub and are slowly smoked on hickory wood. 
We flash fry them to crispy perfection, or you can have them 
grilled if you prefer. Delicious straight-up or tossed in any of 
our mouth-watering sauces. (See below for more.)

3 whole wings  12.49           6 whole wings  19.99 
 
9 whole wings  26.99           12 whole wings  34.99

hand-breaded chicken tenders
You can’t go wrong with our house-made, freshly battered, 
and lightly fried tenders, they’re a favorite of both young 
and old. For your dipping pleasure, choose from our list
of house sauces. (See below for more.)

Small ORDER  12.99           
 
LARGE ORDER  17.99

*  Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk for foodborne illness.

MOOSE FOOD
house salad side 7.99 / full 11.99
Mixed greens, fresh tomatoes, red onions, cucumbers, 
shredded carrots, and your choice of dressing.

Caesar salad* side 7.99 / full 11.99
Freshly chopped romaine lettuce, garlic and herb  
croutons, and an Italian cheese blend tossed with
a delicious Caesar dressing.

cobb salad 17.99
Romaine and mixed greens, bacon, chicken, avocado,  
hard-boiled egg, tomato, red onion, and gorgonzola  
crumbles.

BLT Chop Salad 13.99
Freshly chopped romaine, cherry tomatoes, bacon,  
sweet corn, avocado, feta, salt, and pepper. All chopped  
and served with a balsamic vinaigrette.

wedge salad 13.99
Crisp iceberg, bacon, red onions, tomatoes, gorgonzola 
crumbles, and house-made bleu cheese, probably the
best you’ve ever had!

beet salad 13.99
Arugula, roasted beets, goat cheese, candied walnuts,
and prosciutto with a citrus champagne vinaigrette.

Harvest Salad 14.99
Fresh spinach topped with a blend of roasted root 
vegetables, craisins, toasted almonds, goat cheese, and 
topped with roasted portobello mushrooms. Served with  
a sherry wine vinaigrette.

Spinach Salad 13.99
A bed of fresh spinach with pickled red onions, toasted 
almonds, gorgonzola cheese, and fresh strawberry slices. 
Served with a strawberry vinaigrette. 

	Ranch 
	Caesar 
	Bleu Cheese 
	Balsamic Vinaigrette 
	Oil and Vinegar 

	Citrus champagne Vinaigrette 
	Chipotle Ranch 
	Italian 
	Sherry wine vinaigrette 
	Strawberry vinaigrette

DRESSINGS

pulled pork & beef chili 
Our delicious house-smoked pork shoulder and beef 
are the main ingredients in this slightly sweet and 
mildly spiced chili. We enhance the flavor even more 
by adding a touch of brown ale to the mix, it’s a  
must-try for any chili lover.
 

Guinness French Onion Soup  
A spin on a classic, thinly sliced caramelized onions 
in a savory Guinness stout broth topped with toasted 
croutons and melted provolone cheese. 

chicken 8.00  |  steak tips* 12.00  |  impossible burger 6.00  |  Salmon* 12.00

Proteins Add to any salad
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HOUSE SAUCES

	bbq
	Honey bbq
	Spicy Bbq
	fire starter
	mild
	hot

	spicy garlic
	sriracha
	citrus chipotle
	sweet red chili
	western apricot
	teriyaki

	Caribbean Jerk
	Korean BBQ
	Mango Habanero
	honey mustard

Chili & 
french onion enjoy a cup 7.99

indulge in a bowl 10.99



The California CLub 17.99
House-smoked turkey breast on toasted white  
bread with Applewood bacon, lettuce, tomato, 
avocado, and our own buttermilk ranch.

Hot Turkey Wrap 15.99
Our house-smoked turkey in a wrap with  
lettuce, pickles, tomatoes, mayonnaise, and  
zesty cheddar jack.

Haddock Sammy 16.99
Hand-battered haddock fillet on a toasted brioche  
bun with crisp lettuce and tomato, served with a  
side of tartar sauce. + cheese  0.99

Prime Rib Dip* 20.99
Slow-roasted prime rib shaved thin and dipped  
in au jus. Served on a Boursin cheese dressed  
French loaf.

Tzatziki Chicken sandwich 16.99
Grilled chicken topped with fresh spinach,  
tomato, red onion, cucumber, feta, and finished  
with tzatziki sauce. Served on a brioche bun.

Buffalo Chicken Caesar Wrap 15.99
Grilled chicken breast seasoned and tossed in  
our house-made mild buffalo sauce with crisp 
romaine lettuce, asiago cheese, and house-made 
Caesar dressing.

BBQ chicken cheddar bacon 17.50
Grilled chicken breast and melted cheddar with  
BBQ sauce and Applewood bacon on a toasted 
brioche bun.

Mediterranean Veggie Wrap 14.99
A soft tortilla rolled with hummus, tomatoes, 
cucumber, shredded carrots, field greens, red  
onions, and crumbled feta cheese. + CHICKEN  8.00

PULLED PORK SANDWICH 15.99
Our house-smoked BBQ pulled pork with melted  
American cheese, red onion, and pickles on a  
toasted brioche bun.

Southern Fried Chicken Sammy 16.99
A deep golden fried chicken breast, layered  
on top of crisp pickle chips, topped with our  
house-made slaw, and smothered in a hot honey.  
Served on a toasted brioche bun.

Salmon Caesar Wrap* 18.99
Pan-seared Atlantic salmon with crisp  
romaine lettuce, asiago cheese, and  
house-made Caesar dressing. 

Salmon BLT* 19.99
Pan-seared Atlantic salmon with lettuce,  
tomato, bacon, and chimichurri aioli served  
on a toasted brioche bun. 

Steak Bomb Sub* 19.99
Diced tenderloin steak with onions and peppers  
and loaded with American cheese. Served on a 
toasted French loaf. 

Prime Rib Grilled Cheese* 20.99
Shaved prime rib, caramelized onions, and  
sauteed mushrooms smothered with cheddar  
and Havarti cheeses on sourdough bread. 

The Reuben 18.99
House braised corn beef on toasted rye bread,  
piled high with sauerkraut, melted Swiss, and  
our very own creamy Thousand Island dressing.

*  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness. 
 
Please be aware that during normal kitchen operations involving shared cooking and preparation areas, including common fryer oil, the possibility 
exists for food items to come in contact with other food products. Due to these circumstances, we are unable to guarantee that any menu item can be 
completely free of allergens.

BURGERS

SAMMIES

Bullwinkle Burger* 16.99
Our house burger topped with lettuce, red onion,  
cheddar cheese, sweet gherkin pickles, and our  
secret Bullwinkle sauce.

The Hangover Burger* 17.99
Our mouth-watering burger topped with an egg over  
easy, bacon, American cheese, and a drizzle of warm 
hollandaise sauce.

chili cheeseburger* 17.99
Our seasoned burger topped with cheddar jack cheese,  
red onion, house-made chili, and fried jalapeños.

Burganzola* 16.69
Our delicious burger topped with caramelized onions  
and mushrooms smothered in gorgonzola cheese and  
steak sauce.

Rocky Burger* 17.99
A juicy burger topped with cheddar cheese,
bacon, BBQ sauce, ranch, and fried onion strings.

Impossible Burger 16.99
An Impossible burger patty topped with lettuce,  
tomato, and our own chipotle ranch dressing. 

Served with seasoned fries, a side of our house-made fry 
sauce, and a fresh dill pickle. Substitute onion rings, tater 
tots, Cajun parm tater tots, sweet potato fries, waffle fries, 
garlic buttered broccoli, coleslaw, or side salad for 1.99.

Served with seasoned fries, a side of our 
house-made fry sauce, and a fresh dill pickle. 
Substitute onion rings, tater tots, Cajun parm 
tater tots, sweet potato fries, waffle fries, 
garlic buttered broccoli, coleslaw, or side 
salad for 1.99.

specialties

desserts KIDS MENU

Steakhouse Tips* 28.99
Grilled steak tips soaked in a steakhouse marinade, 
prepared to your ideal temperature, and served with  
house-made mashed potatoes and buttery garlic broccoli.

steak tips & tenders* 25.99
Six pieces of our golden fried chicken tenders served  
with steakhouse marinated steak tips, along with  
house-made coleslaw and seasoned french fries.  
Pick any two sauces for all of your dipping desires!

FIsh n’ chips 19.99
Fillets of North Atlantic haddock deep fried. Served  
with coleslaw, our house-made tartar sauce, and  
french fries.

Prime Rib* 32.99
(Thur-Sat, 5pm until it’s gone) A slow-roasted and  
perfectly seasoned 14 oz. cut of rib roast. Served with 
whipped potatoes, garlic buttered broccoli, a side of  
au jus, and a side of horseradish cream sauce.

Pesto Crusted Atlantic Salmon* 26.99
Pan-seared Atlantic salmon basted with pesto. Served over  
a bed of rice pilaf and a roasted root vegetable medley. 

CREATE YOUR OWN mac n’ cheese 12.99
A cavatappi pasta casserole cooked to perfection in a  
creamy four-cheese sauce.
+ steak tips*  12.00
+ chicken  8.00
+ buffalo chicken  8.00
+ hot dogs  4.00
+ pulled pork  6.00

Decadent Chocolate Brownie Explosion Sundae 9.99
A brownie, vanilla ice cream, chocolate and raspberry 
sauces, and whipped cream with a cherry on top.

Moose Track Sundae 9.99
A Belgian waffle with moose track ice cream, chocolate  
and peanut butter sauces, whipped cream, and a cherry.

Chocolate Moose Cake 10.99
A decadent chocolate mousse cake with layers of dark 
chocolate, milk chocolate, and white chocolate on a 
chocolate cookie crumb crust. 

	grilled cheese (served with fries) 6.99

	moose noodles mac n’ cheese 6.99

	hot dog (served with fries) 6.99

	chicken fingers (served with fries) 8.99

		Grilled Chicken Breast 8.99  
(served with broccoli)

	kid’s sliders (served with fries) 9.99

SODA / JUICE / Milk 2.00
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MANCHESTER

PORTSMoUTH
21 Congress Street

DOVER
MERRIMACK

795 Elm Street

83 Washington Street

360 Daniel Webster Hwy

EXETER
72 Portsmouth Ave

FIND A MOOSE NEAR YOU


