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 moxie’s executive chef - brandon thordarson draws on his international training 
& his love of world cuisine to fuel his passion for fresh contemporary dishes

 not all ingredients are listed, please advise your server about food sensitivities & 
ensure you speak to a manager regarding severe allergies

 Informed Dining

Informed Dining

nutritional information available

 our delicious desserts are prepared fresh by our in-house bakers

 salted caramel & pecan cheesecake  I  house-made 
caramel scented cheesecake with fresh blackberries & 
orange segments - gluten friendly  8½

 mini salted caramel & pecan cheesecake  3¾

 dark chocolate cake  I  with warm callebaut chocolate sauce 
& french vanilla ice cream + shaved chocolate curls  8

 sticky toffee pudding  I  warm, with toasted almonds, buttery 
caramel sauce & french vanilla ice cream  8

 mini sticky toffee pudding  3¾

 white chocolate brownie  I  warm chocolate sauce, french 
vanilla ice cream & real whipped cream  8½

 bite of brownie  3¾

 tasting trio  I  mini versions of our white chocolate brownie, 
sticky toffee pudding + salted caramel & pecan cheesecake,  
served with french vanilla ice cream  11
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