
B E G I N N I N G S 
Basket of Homemade Chips
Hand Cut, thinly-sliced, fried and lightly

seasoned. Served with Ranch dressing $4.99

Cod Bites
8 oz. of Atlantic Cod lightly fried and served 

over a bed of lettuce, then drizzled 
with roumelade $7.99

Chili Cheese Fries
Chili, Cheddar and Monterrey Jack 
cheeses, scallions and tomatoes
Served with Ranch dressing $7.59

Chips and Salsa
A basket of fresh tortilla chips and our 

homemade salsa $4.59
Add a bowl of our homemade queso for $3.00

Mozzarella Sticks
Served with marinara sauce $6.49

Southwest Egg Rolls
Three egg rolls filled with chicken, corn, 
black beans, spinach, cheese and peppers.

Served with our sweet chili thai sauce $7.49

Spinach Artichoke Dip
mossy’s own creamy blend of cheese, spinach 

and artichoke served with pita chips $7.59

Nachos Supreme
Crispy tortilla chips loaded with chili, 
Cheddar and Monterrey jack cheeses, 

shredded lettuce, tomatoes, black olives, 
jalapeÑos and sour cream $7.99

Add guac $1.00

Mossy’s Buffalo Bites
juicy chicken breast bites, lightly breaded and 

fried, tossed in a buffalo sauce. served with 
carrots, celery and a side of ranch dressing. 

Also served grilled! $6.99

Chicken Fingers
Four hand- breaded chicken fingers 

fried golden brown. Served with
honey mustard $7.99

Seared Sesame Ahi Tuna
Sesame Seared Ahi tuna, served rare with 

soy ginger sauce and wasabi $9.99

Bang Bang Shrimp
1/2 pound of lightly breaded shrimp tossed in 

our spicy Bang Bang sauce. Served over a bed of 
lettuce and topped with Chives $9.99

Mossy’s Sampler
A platter filled with four mozzarella sticks, 

two Southwest egg rolls, six buffalo bites, and 
a helping of our homemade chips. Served with 

marinara, sweet chili thai sauce and 
Ranch dressing. No substitutions please $11.99

w ings    
Choose from:

Hot, Mild, Hot and Honey, Teriyaki, 
Chipotle, BBQ, Lemon Pepper or Cajun

10 wings	 $8.69
25 wings	 $20.99
50 wings	 $39.99
10 Boneless	 $6.99
25 Boneless	 $16.99
50 Boneless	 $32.99

served with carrots and celery.
choice of ranch or blue cheese dressing

s a n d w i c h es
All sandwiches served with your choice of chips or fries

substitute for a side, a house or caesar salad for $1.75 upcharge 
Gyro

grilled Seasoned beef and lamb served on
 pita bread with lettuce, tomato, onions, 

and tzatziki sauce $7.99

Clucker
Marinated chicken breast topped with bacon, 

melted Cheddar cheese, lettuce, tomato and mayo 
on a bun $8.69

French Dip au jus
Shaved roast beef, melted Provolone cheese and 

mayo on a French baguette. $8.89

Philly 
Shaved sirloin or grilled chicken smothered 

with onion, peppers, mushrooms, mayo and 
Provolone cheese on a French baguette $8.79

Reuben
Shaved corned beef, sauerkraut, Swiss cheese 
and 1000 Island dressing on grilled rye $8.79

Grilled Turkey Club 
grilled turkey topped with melted provolone 

cheese, bacon, avocado, lettuce, tomato 
and aioli mayo on a bun $8.69

Buffalo Club
Fried buffalo chicken tenders topped with 

bacon, cheddar cheese, lettuce, tomato 
and ranch on a bun $8.79

North Atlantic Cod
Cod lightly fried and served on a bun with 

lettuce, tomato and tartar sauce $7.99

Shrimp Po’boy 
Grilled shrimp in a French baguette, topped 
with lettuce, tomato and roumelade $8.99 

Tuna Melt
Our homemade tuna salad on wheat with 

Swiss cheese, lettuce and tomato $7.99

Chicken Caesar Wrap
Marinated grilled chicken served Caesar style 

in a spinach flour tortilla $7.99

Buffalo Chicken Wrap
Spinach Flour Tortilla filled with buffalo 
chicken, lettuce, tomatoes, Monterrey Jack

 and Cheddar cheeses and Ranch dressing $7.99

B u r ge  r s 
All burgers are ½ pound and served with your choice of fries or chips

substitute for a side, a house or caesar salad for $1.75 upcharge 
Mossy Burger

Smothered in chipotle BBQ sauce and 
topped with bacon, Cheddar cheese, 
mushrooms and grilled onions $8.99

Black and Blue Burger
Seasoned with Cajun spices and topped 

with sautéed mushrooms and 
blue cheese crumbles $8.99 

All American Burger
Lettuce, tomato, mayo, bacon and 

cheddar cheese $8.59

Carolina Burger
Cheddar cheese, mustard, chili, slaw 

and onions $8.59

Pimento Cheese Burger
Homemade pimento cheese, bacon, 

and jalapeÑos $8.59

Turkey Burger
Swiss cheese, mayo, lettuce and tomato $8.59

Chipotle Black Bean 
Veggie Burger

Topped with Swiss cheese, sautéed onions and 
mushrooms, avocado, roasted red peppers and 

aioli mayo $8.99

BBQ Burger
topped with pulled pork, cheddar and 
monterey Jack cheeses, cole slaw and 

chipotle BBQ sauce $9.99

S o u p s  a n d  S a l a d s
Soup of the Day 

or Homemade Chili
 Cup $2.29 / Bowl $4.29

Small House (Garden) 
or Caesar Salad

$3.99 

Caesar salad
Fresh Romaine tossed in creamy

Caesar dressing and topped with 
croutons and parmesan cheese. $6.99

Add Chicken $3.00 or Shrimp $4.00

Garden salad
Bed of mixed greens topped with egg, 

cucumbers, cheese, red onions 
and tomatoes $6.99

Add Chicken $3.00 • Shrimp or steak $4.00

Cobb salad
Turkey, tomatoes, egg, avocado, bacon, 

and blue cheese crumbles on 
a bed of mixed greens $8.99

Blackened Tuna salad
Blackened Ahi tuna cooked medium rare and 

served over a bed of mixed greens, topped 
with tomatoes, red onions, cucumbers and

fresh pineapple chunks $11.99

Taco salad
A fried Taco Shell filled with shredded 
lettuce and topped with seasoned beef, 

diced tomatoes, black olives, cheese, 
onions, sour cream and salsa $6.99

Chicken salad
Our homemade chicken salad mixed with 

celery, onions and spices served on a bed 
of mixed greens with fresh fruit $7.99

Albacore Tuna salad
Served on a bed of mixed greens with red

onions, tomatoes, avocado, egg
and cucumbers $8.99

Dressing Selections
Ranch • Blue Cheese • Honey Mustard • Italian • 1000 Island • Balsamic Vinaigrette

Fat Free Raspberry Vinaigrette • Red Wine Vinaigrette

S I D E S

www.facebook.com/mossys.bar

French Fries	 $2.99

Onion Rings	 $2.99

Hand Cut Chips	 $2.99

Cole slaw	 $2.49

Roasted Potatoes	 $2.99

Fruit Cup	 $2.49

Mixed Veggies	 $2.49

Southwest Rice	 $2.49

Pasta Salad	 $2.49

sweet Potato tots	 $3.89

House salad	 $3.99

Caesar salad	 $3.99



K i d s  fa r e 
All items served with your choice of side and drink

$5.29

Pi  z z a s 
Ultimate Pepperoni Pizza

loaded with pepperoni and mozzarella cheese $7.99

Buffalo Chicken Pizza 
 Topped with mozzarella, blue cheese crumbles 

and buffalo chicken $7.99

Vegetarian Pizza
Mozzarella cheese, spinach, red onions, 

and tomatoes $7.99

Pulled Pork BBQ Pizza
Topped with grilled onions, BBQ, 

mozzarella cheese and our BBQ sauce $8.99

Philly Steak Pizza
Shaved sirloin, peppers, onions, 

and a blend of cheese $8.99

Cheeseburger Pizza
Fresh Angus beef over Cheddar and 

Monterrey Jack cheese and tomato sauce, 
then topped with bacon and dill pickles $7.99

Cheese Pizza
Topped with mozzarella cheese $6.99

Additional Toppings $1.00 Each
Pepperoni • Ground Beef • Ham • Bacon • Sausage

Black Olives • Mushrooms • Green Peppers
Onions • Pineapple • Spinach

en  t r ees   
substitute for a side, a house or caesar salad for $1.75 upcharge 

Chicken or Pork Quesadilla
A crispy flour tortilla filled with Chipotle BBQ Chicken or BBQ Pork, 
peppers and onions, jalapenos, Monterrey Jack and Cheddar Cheese.

Served with Southwest rice, sour cream, guacamole, 
salsa and shredded lettuce $9.99

Mossy’s Sirloin
10 oz. cut charbroiled and served with roasted potatoes, 

mixed vegetables, and Texas toast $16.99

Grilled Salmon
Basted with our dill butter sauce and served with 

roasted potatoes and mixed vegetables $11.99

Fajitas
Your choice of steak, chicken or shrimp served on a mound 

of sautéed peppers, tomatoes and onions and served with cheese,
sour cream, salsa, guacamole and flour tortillas. 

Steak (5 oz.) $12.99 / Chicken (6 oz.)$10.99 / Shrimp $13.99
Combination Add $4.00

Fish and Chips
North Atlantic cod, lightly breaded and fried.

Served with coleslaw, French fries, and tartar sauce $9.69

D r a f t  B ee  r s
Subject to change

 D o m es  t i c
 Budweiser • coors 

16oz $2.00  •   22oz $2.95
Bud Light • Michelob Ultra • Miller Lite • Yeungling

16oz $3.00  •   22oz $4.50

C r a f t
 16oz $3.75  •   22oz $5.50

Angry Orchard Cider (Gluten Free) • Blue Moon • Fat Tire
Foothills Hoppyum • Red Oak • Sam Adams Seasonal 

Sierra Nevada Pale Ale • Sweetwater 420
WestBend Golden

Guinness
16oz $4.25  •   22oz $6.00

Stella Artois
16oz $5.00  •   22oz $6.75

B o t t l e  B ee  r s
subject to change

C r a f t s  $3.75 
Duck Rabbit Milk Stout • Fox Barrel Pear Cider • Highland Gaelic Ale

Harpoon India Pale Ale • Southern Tier Pale Ale
Anchor Steam • Sam Adams • Sam Adams Light • Blue Moon Seasonal
Leinenkuegals • Leinenkuegals Seasonal • New Belgium Seasonal 

 Twisted Tea • Woodchuck (gluten free)

D o m es  t i c  $3.00
Budweiser • Bud Light • Bud Black Crown • Smirnoff Ice • Landshark 
Rolling Rock • Miller 64 • Coors Light • Bud Select 55 • Natural Light

Michelob Ultra • Michelob Light • Bud Light Lime • Miller Lite
O’doul’s (nonalcoholic)

I m p o r t e d  $3.75
Beck’s • Guinness Black Lager • Hoegaarden Belgian White

Boddingtons • Newcastle Brown Ale • Amstel Light • Red Stripe
Corona • Corona Light • Chimay $8.00

W h i t e  Wines   
SeaGlass Sauvignon Blanc	 5.50	 18
Invigorating scents of lemon, lime, grapefruit, and freshly cut grass waft from the 
glass, while clean, crisp notes of gooseberries and tangerines awaken your palate. 
With a lively, slightly tart finish.

Shelton Riesling	 6.75	 25
White peach and melon are layered on a rich, creamy palate framed by a clean, crisp 
acidity that carries the fruit all the way to a soft, lingering finish.

J. Lohr ‘Riverstone’ Chardonnay	 6.50	 23
Very soft with ripe pear, tangelo citrus and vanilla toastiness, producing layers of 
complexity with a silky balance of fresh fruit acidity and palate-weight.

Kendall-Jackson Chardonnay	 7.50	 27
Tropical flavors such as pineapple, mango, and papaya with citrus notes that 
explode in your mouth. Delicately intertwined with aromas of vanilla and 
honey. A hint of toasted oak rounds out the long, lingering finish.

Benvolio Pinot Grigio	 6.00	 20
Vibrant on the palate, the crisp acidity acts as a counterpoint to the peach, almond, and 
light floral notes in the wine.

SeaGlass Pinot Gris	 6.50	 23
Pretty aromas of lemongrass, grapefruit and honeysuckle lead to lush 
flavors of ripe pear, apple and hints of tangerine. Clean and crisp with traces of

 

Re  d  Wines   
Jargon Pinot Noir	 6.25	 21
Bright and seductive flavors of black cherry with a hint of strawberries, cola and 
dark tobacco. A smooth silky texture, followed by mild tannins deliver structure and 
complexity.

Carmel Road Pinot Noir	 8.00	 28
Supple and rich with flavors of red berries, warm spice, earth and mineral  
characteristics that are reflections of this cool climate region. The finish is silky and 
long.

The Show Cabernet Sauvignon	 7.50	 27
Big and bold, it is dominated by full flavors of dried black cherries, jammy 
preserves and complex toasty, vanilla, and spicy oak.

Chateau St. Jean Cabernet Sauvignon	 6.50	 23
Bright aromas of blackberry, red currant, cassis and hints of cedar box are 
inviting. The wine is concentrated and structured with a plush fruit core of dark berry 
fruit. The palate is round and full and with a lingering finish.

14 Hands Merlot	 6.25	 21
Expressive flavors of berries and cherries are joined by subtle nuances of mocha and 
spice. While soft and approachable, this wine maintains a firm backbone of tannins.

Murphy-Goode Merlot	 8.00	 28
Inviting aromas of black cherry and thyme deliver a wine with rich flavors of  
blackberry jam, nutmeg and dark fruit. The addition of Cabernet Sauvignon and Petit 
Verdot add great complexity to this Merlot

14 Hands ‘Hot to Trot’ Red Blend	 6.50	 23
This approachable and easy drinking red wine offers generous aromas of berries, 
cherries and currants. A plush framework of soft tannins supports the red and dark 
fruit flavors that leisurely give way to subtle notes of baking spice and mocha on the 
finish.

Mini Corn Dogs
Six mini dogs breaded 

and fried 

Grilled Cheese
Grilled Panini with 
a blend of cheeses 

Chicken Tenders
Two freshly breaded chicken

 tenders fried golden,
served with honey mustard

Cheese Pizza
Kids’ size pizza topped 

with tomato sauce and 
mozzarella cheese

Cheeseburger
 Mini Angus burger, 

grilled and served on a 
mini bun with 

cheddar cheese

Desse     r t s
Mossy’s Chocolate Chip Cookie Skillet

Made to order chocolate chip cookie topped with ice cream
and chocolate $6.39

Red Wine Infused Brownie a al Mode
Just as it says, topped with ice cream and chocolate $5.29

Apple Tart a la Mode
Served warm with ice cream, drizzled with caramel $5.29

visit our website: www.mossysclemmons.com           www.facebook.com/mossys.bar
phone number (336-766-7045) • 6235 Town Center Drive, Clemmons, NC 27012


