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﻿﻿Shareables

Quesadilla  9
Flour tortilla, cheese + pico.
Add Chicken $7,Ground Beef $6, Shrimp $7

MV Nachos Half 11 Full 17
Tortilla chips smothered in a blend of
jack and cheddar cheese, cheese sauce &
topped with pico.
Add Chicken $4/7, Ground Beef $4/6, Braised
Beef $4/7

Wings Half 10 Full 17
Choice of Sauce Dr. Pepper BBQ, Buffalo,
Nashville Hot.

Cast Iron Queso  12
Monterrey Jack Cheese Sauce w/ hatch
green chili + pico.
Add Chicken $7, Ground Beef $6

Fried Calamari  15
House Marinara, Aji Verde Sauce, Fresh
Lemons.

Sonoran Sliders *  15
3 Angus Beef patties, pickled red onions,
pico, jack and cheddar cheese, chipotle
mayo.

Seared Ahi *  15
Mixed green onions, scallions, pickled
ginger, shaved cucumber, house ponzu
sauce.

Mozzarella Sticks  12
11 Stretchy cheesy breaded mozzarella
sticks with house marinara + ranch.

Potstickers  9
6 Chicken and Veggie, Thai sweet chili &
gochujang sauce.

Salads
Sedona Cobb  17
Hearts of romaine, bleu cheese
crumbles, hard boiled egg, bacon bits,
southwest spice chicken, cherry tomato,
avocado, bleu cheese dressing.

Blackened Salmon *  22
Mixed greens, feta, cherry tomato,
mango, avocado, candied pecans,
cilantro lime vinaigrette.

Poke *  19
Marinated Ahi Tuna, mixed greens,
cherry tomato, carrot curls, cucumber,
pickled ginger, wonton strips, ponzu
yuzu dressing.

Chinese Chicken  17
Napa and red cabbage, romaine, carrot
curls, mandarins, water chestnuts,
edamame, sesame & ginger vinaigrette.

Butternut Squash  17
Arugula, baby kale, cranberries, granny
smith apples, toasted pecans, feta, apple
cider vinaigrette.
Add Chicken $7, Salmon $9, Seabass $9

Tuna Salad  16
Leaf lettuce, avocado, cherry tomato,
hard boiled egg, cucumber, caesar
dressing.

Moon House Half 8 Full 14
Mixed greens, cherry tomato,
cucumber, carrot curls, parmesan
cheese, house croutons.
Add Chicken $4/7, Shrimp $7, Salmon $9

Caesar Half 8 Full 14
Hearts of romaine, cherry tomato,
parmesan cheese, house croutons.
Add Chicken $4/7, Shrimp $7, Salmon $9

Moon Valley Country Club

MV Tacos
Pork Belly  14
Guajillo marinated pork belly, street style
w/ onions and cilantro on corn tortillas.

Mahi Mahi  18
Orange Blackened Mahi w/ pickled red
onions, cabbage & cilantro, chipotle
mayo, aji verde sauce on flour tortillas.

Puebla  16
Braised Beef, chipotle mayo, cotjia
cheese, cabbage & cilantro, avocado, key
lime juice on corn tortillas.
Sub Chicken, Sub Shrimp $3

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

especially if you have a certain medical conditions*



Handhelds
Moon Club Stack  17
Two slices of wheat seedlovers toast, honey
roasted turkey breast, ham, avocado,
lettuce, tomato, bacon, mayo.

Hand Pressed Burger *  17
Gold Canyon Angus, toasted potato bun,
lettuce, tomato, onion, pickles.
Add Blue cheese crumbles, bacon, grilled
onions, fried jalapeno, avocado, hatch green
chili, fried egg +$1 each

Chicken Sandwich  16
Choice of Crispy or Grilled, Lettuce,
tomato, onion, pickles, garlic aioli, toasted
potato bun.

Roasted Turkey Wrap  16
Honey roasted turkey breast, romaine,
arugula, avocado, pickled red onion, feta,
avocado aioli.

French Dip *  18
Shaved prime rib, swiss cheese, parmesan
hoagie roll, au jus.
Add caramelized onions and peppers +$2

Cold Cut Wrap  16
Smoked ham, calabrese salami, pepperoni,
banana peppers, havarti cheese, shredded
lettuce, tomato, chipotle mayo, italian
dressing.

Tuna Melt  17
Toasted Croissant, muenster cheese, sliced
tomato.

Pesto Chicken Panini  16
Brioche, muenster cheese, smoked tomato,
avocado.

Choice of Side on Handheld Selections: Fries, Sweet Potato Fries, Fruit, 
Coleslaw, Cottage Cheese, Salad, Tater Tots (+1),Onion Rings (+1)

Kids Under 12
Ball Park Dog  8.50
Hebrew National all beef frank.

Griddle Burger *  8.50
1/4lb Gold Canyon patty on a toasted bun,
with or without cheese.

Grilled Cheese  8.50
Country White or Wheat bread.

Chicken Tenders  8.50
3 Crispy Chicken Tenders

Pizza  8.50
10" Naan, Choice of Cheese or Pepperoni

Pick A Pasta  8.50
Marinara, Buttery or Cheesy

All Served w/ Choice of Fruit or Fries

Dinner Features
Fajitas  23
Oaxacan Marinated Skirt Steak or Chicken,
sautéed peppers + onions, guac, pico, ranch
beans, Choice of Flour or Corn tortillas.
Add Shrimp $7

Beef Bulgogi *  25
Korean Marinated Skirt steak, yakisoba
noodles, house ponzu sauce, pickled ginger,
mushroom, mung beans.

Southwest Chicken Pasta  24
Fettuccini pasta, chipotle cream sauce,
roasted corn, red onion, beef chorizo,
diced tomato, toasted pepitas, parmesan.

Moroccan Kabobs *  26
2 Grilled chermoula marinated ribeye
skewers, vegetable skewer, garlic couscous
w/ arugula, naan bread, raita.

Crimson Snapper  28
Pan Seared snapper over rice pilaf and
grilled broccolini and asparagus w/ garlic
butter sauce.

Served After 5PM Thur|Fri|Sat

Off The Grill
Flat Iron 8oz *  28

Cedar Plank Salmon 8oz * 27

Chicken Breast 8oz  19

Ribeye 12oz *  34

Seabass 7oz *  25

Choice of 2 sides: Duck Fat Potatoes, Seasonal Veggies, 
House Salad, Mac & Cheese, Garlic Parm Fries

Weekly Features
Fish Fry Friday 19
Beer Battered Pacific Cod. Choice of
Coleslaw or Fries.

Saturday Night Prime Rib *  42
Smoked and reverse seared Ribeye,
seasonal veggies, yukon mash, creamy
horseradish + au jus

Available for Pick-Up
(602)375-4404

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of certain 
foodborne illness, especially if you have a certain medical conditions*


