
Salads
House $7

hearts of palm, Kalamata olives, tomatoes, 
citrus herb vinaigrette. Add Danish Bleu or Feta Cheese

Grilled Salmon + Asparagus Salad $8
goat cheese, green beans, fennel, tomatoes, citrus herb vinaigrette

Jerk Salad $8
Jamaican jerk chicken, avocado, mango, tomatoes, Danish Bleu,citrus herb vinaigrette

Pizza
GLUTEN-FREE
THIN CRUST PIZZA $12
A flavorful, herb-infused, 10-inch crust baked to a golden brown and
topped with your favorite gluten-free toppings. With the exception
of our meatballs, all of BJ’s Classic Ingredients are gluten-free.

Entrees
FRESH ATLANTIC SALMON $17
Flavorful fresh salmon fillet either flamebroiled or blackened. 
Served with lemon, Chardonnay butter sauce, rice pilaf and seasoned, steamed vegetables.

SAITH ALLA S ARDINIA $19
Fillet of moist and flaky North Atlantic saith flown in fresh from Maine and seared on iron. Served with a light white wine but-
ter sauce, sautéed shrimp, oven-roasted tomatoes and Kalamata olives. Topped with crumbled feta cheese and fresh basil and 
served with sautéed asparagus.

POTATO-PARMESAN CRUSTED TILAPIA $18
Tender fillet of tilapia lightly pan sautéed with a potato-Parmesan crust.
Served with seasonal vegetables.

GRILLED CHICKEN PIETRO $15
Grilled chicken breast topped with a homemade sauce of balsamic vinegar, Dijon mustard, rosemary, garlic and a touch of 
honey. Served with sautéed portabello mushrooms and seasonal vegetables.

SALMON & SHRIMP MILANESE $21
Fresh fillet of fennel seed / black peppercorn crusted salmon seared on iron.
Served with large grilled shrimp, creamy Italian rice with asparagus and saffron and a lemon-basil butter sauce.

FLAME-BROILED NEW YORK STRIP* $19
A juicy, 12-ounce New York steak agedjust right for tenderness 
and flavor. Servedwith a giant baked potato. Also available
blackened.

BALSAMIC GLAZED CHICKEN $17
Our marinated chicken breasts grilled and served over baby field greens, caramelized
onions and white cheddar mashed potatoes. Topped with crispy fried onion strings and
drizzled with sweet balsamic glaze.

Fresh Vegetable Sides
Garlic Whipped Potatoes 
Steamed Broccoli
Herbed Jasmine Rice 
Steamed Asparagus
French Green Beans
Vegetable Medley

Appetizers
CARPACCIO $9
Delicate beef tenderloin thinly sliced and served raw with capers, arugula, red onions, extra virgin olive oil and imported 
Asiago cheese. 

MUSSELS IN TOMATO-GARLIC BROTH
A full pound of delicately simmered mussels in a tomato-garlic-white wine broth.

TOMATO MOZZARELLA CAPRESE $6
Sliced beefsteak tomatoes, imported buffalo mozzarella, red onion, basil and
Kalamata olives splashed with extra virgin olive oil and aged balsamic vinegar.

Saucy Shrimp $8
lime tomato garlic sauce, Kalamata olives, Feta
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BEVERAGES:
Coke, Dasani Water, Diet Coke, Dr. Pepper,
Electric Blue Blast, IBC Root Beer,
Rockin’ Tropical Punch, Sprite,
Strawberry Lemonade $2
Tea: Blackberry & Mango, coffee $3
Draft & Bottle Beer, Red & White Wine $6

Welcome to MooNo GluNo, the non-dairy, gluten-free restaurant! I'm Eugene, and I started this res-
taurant when I couldn't find a place to take my 12 lactose-intolerant and gluten-sensitive children. 
We take pride in preparing healthy, flavourful meals in our spotless kitchen for you. I hope you 
make MooNo GluNo your favourite stop!


