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• Side Bacon 225

• Side Eggs   305

breakfast
Freshly Baked Pastries
• Scone     215

• Muffin   145

• Bagel       165

• Specialty Croissant   295 

Egg MacMOXIE 
I’m lovin’ this breakfast sandwich!

It’s much MacBetter for you! Egg, sharp cheddar 

cheese, bacon or sausage on ciabatta or hearty 

multi-grain seeded roll. Fresh fruit on the side. Half 

size for 405, Whole size for 615

French Toast  
Maybe even better than Mom makes! 

Four thick slices of wholesome Texas Toast. Freshly 

made with a hint of cinammon and served with a 

side of real maple syrup and real butter. Fresh fruit 

on the side.  615

MOXIE Omelette  
Like Frank said...“I did it my way!”

Choose up to five items to add to your three 

egg omelette. Made to order and served with 

fresh fruit.  895

The B-17 Bomber Burrito  
It’s the bomb! 
Start your day right with scrambled eggs, sharp 

cheddar cheese, bacon, or turkey sausage, red 

potato, roasted red onion in a hefty 12 inch whole 

wheat tortilla.  565

The P-38 Lightning  
Light Eaters, Small Breakfast Burrito

The afforable way to launch your day. Eggs, cheese, 

and salsa in a 12 inch whole wheat tortilla.  415

The Grogurt 
Crunchy Granola and Yogurt Parfait

Fresh local fruit and housemade granola parfait.  

Layered with with silky smooth Greek yogurt.  455

The Hardy Hearty Oats  
High Fiber Healthy Steel-Cut Oatmeal

Steel-cut (Irish) oats are chewier, whole grain 

with a nuttier flavor than rolled oats. Top it off 

with fruit and brown sugar served on the side.  

Small cup  475 or large bowl  675

The Real Deal 
Whole Wheat Pancakes - Let’s get real!

Three pancakes made with whole wheat, ground 

flaxseed, oatmeal groats and bran. Served with 

real butter, real maple syrup and topped with real 

fresh local strawberries and blueberries.  615

Fruitella Croissant 
Simply Nuttylicious!
Enjoy this croissant covered in mouth watering 

hazelnut goodness topped with fresh strawberries 

and blueberries. It is true what they say, Nutella is 

the new chocolate.  415

Breakfast is served 
Monday through Friday - 7:30 to 10:00am 
Saturday 9:00 to 11:00am 
Sunday  9:00 to 11:00am

You won’t find any high-fructose corn syrup 

at the MOXIE Café!

Our Barista will handcraft drinks to 
your liking on our imported Italian 
La Spaziale espresso machine; iced 
or hot. Extra .75 per espresso shot, 
extra .50 for soy or almond milk.  
Ask us about our seasonal monthly 
specialty drinks.

b Latte 
b Mocha

b Caramel Macchiato

b Cappuccino

b Hot Chocolate

• Small, 12 oz. 395

• Large, 16 oz. 495

Drinks below may be blended 
with ice and topped with real 
whipped cream.

b Latte

b Mocha 

b Caramel Macchiato 

b Chai Tea Latte

b Cold Brew (seasonal)

hot drinks
& coffee

245

• Espresso  215

• Americano  315 

Juice
Orange Juice
The best thing in life are usually the 
simplest. Oranges freshly squeezed 
for some liquid sunshine. 
• Small, 12 oz 295   
• Large, 16 oz 395

Fresh Pressed
Orange Juice
Sunshine Shot 
5 ounces of this 
specialty orange juice 
is hand pressed for 
each order. The result 
is refreshingly healthful juice which 
incorporates the volatile natural 
oils of the orange skin to make this 
a delicious and unique addition to 
perk up your day. 
• Small, 5 oz 305   

Green Goodness Juice 
Get your daily 
requirement of 
veggies and fruit - all 
in one delicious drink! 
Cucumbers, celery, 
kale, lemon, apples, 
pineapple. Made fresh 
daily! Wow! 
• Small,   12 oz 415 
• Large,   16 oz 515



Local Wine by the Glass 
Enjoy a variety of flavors all 
locally sourced from our Central 
Coast vineyards. 

Check out our wine list on the board 
for our current selection.

We feature the best that the Central Coast has to offer. Please ask to 
see our current offerings on tap from Firestone, Figueroa Mountain, 
Barrelhouse, and more.

• Draft, 16 oz   595      • Bottle, 12 oz   495

Not sure what to get? Try a flight! Four generous 5 oz. pours of our current 
selection on tap. You’re sure to find a favorite (or two)!   795

Central Coast Craft Beer Selection

China Mist Teas
Sample our large selection of iced teas by the well-loved 
China Mist company. Also try our selection of exotic hot teas.

We offer the following iced 
teas that are loaded with 
health promoting antioxidants: 

  Traditional Black Tea

  Hibiscus Raspberry Frenzy 
     (caffeine-free)

  Blackberry Jasmine Green Tea

  Passion Fruit Black Tea

  Black Southern Peach Tea

Or choose freshly squeezed 

lemonade for a refreshing change   225

DRINKS

Whoever thought you could have a full day’s supply of 
veggies in a chocolate shake? We did, and with this plant 
based protein drink it is not only delicious but healthful as 
well! Almond milk, hemp seeds, broccoli, spinach, honey, 
strawberries, blueberries, cocoa powder, and bananas round 
out this delicious creation that even the kids will love. 

Peach Mango mango, peach, orange juice, banana

Banana Berry Blast mixed berries, orange juice, banana

smoothies
Our refreshing dairy-free smoothies are handmade to order, have no sugar 
added, and are made with fresh fruit. Yum!

• Small, 12 oz,   415         • Large, 16 oz,   515

Strawberry Banana strawberries, orange juice, banana

Chocolate 
Deception



Choose a salad with fresh 
bread on the side or wrap it 
in a whole wheat tortilla. We 
use organic local greens when 
available. All wraps come with 
fresh locally grown fruit. All of 
our dressings are housemade 
with pure olive oil. 

Add meat to any salad for 325

• All-natural chicken 
• All-natural certified Angus       

Tri-tip
• Grilled wild-caught salmon
Add a hot or cold side for 325

Caesar 
Romaine lettuce, croutons, 
parmesan cheese, housemade 
Caesar dressing. Ask to add 
avocado for $1.25   975    

California 
Mixed organic greens, penne 
pasta, croutons, broccoli, 
carrots, bell peppers, tomatoes, 
sunflower seeds, goat cheese, 
dried cranberries, red wine 
vinaigrette   975

Chinese 
Romaine lettuce, crispy lo-
mein noodles, penne pasta, 
toasted almonds, green onions, 
shredded carrots, mandarin 
oranges, sesame seeds, sesame 
ginger dressing   975

Garden 
Organic mixed greens, 
tomatoes, cucumbers, carrots, 
broccoli, shaved red onion, 
choice of dressing (ranch, 
balsamic vinaigrette or red 
wine vinaigrette)   975 

Greek 
Romaine lettuce, feta cheese, 
penne pasta, tomatoes, 
cucumber, shaved red onion, 
Greek olives, balsamic 
vinaigrette   975

Roasted Veggie 
Romaine lettuce, roasted 
zucchini, roasted red onion, 
roasted bell peppers, oven 
dried tomatoes, goat cheese, 
balsamic vinaigrette. Ask to add 
avocado for $1.25.   975

Wild Thing 
Spring mix, warm wild rice, 
diced red bell peppers, shredded 
carrots, garbanzo beans, 
cranberries, sunflower seeds. 
Served with red wine vinaigrette  
on the side. The delicious blend of 
flavors will not only excite your 
taste buds but is a healthful blend 
of a salad with low glycemic 
carbohydrate!  975

specialty salads 
& wraps

MOXIE Waldorf

California Salad

Greek Salad

Garden Salad

Chinese Salad

Roasted veggie Salad

Italian chop wrap

Our specialty salads - with chicken, 
Tri-tip, or salmon, are also available 
in a whole 12” whole wheat wrap. 
The wraps are served with fresh 
fruit. Add a hot or cold side for 315

Curry Chicken Salad 
Organic mixed greens, diced chicken, 
walnuts, curried carrot slaw, dried 
cranberries and croutons, with curry 
Greek yogurt dressing for an exotic 
taste of India.   1045 

Italian Chop 
Romaine lettuce, penne pasta, Italian 
cheese blend,  diced tomatoes, salami, 
chickpeas, Greek olives, red wine 
vinaigrette. Buon Appetito!   1055

MOXIE Cobb 
An American favorite; 
Romaine lettuce, bacon, 
tomatoes, avocado, bleu cheese, 
hard-boiled egg, ranch dressing. 1055

MOXIE Waldorf 
Originating from New York City, 
our version features Romaine 
lettuce, free-range chicken, 
grapes, chopped walnuts, crisp 
apples, celery, mayonnaise, Greek 
yogurt.   105 5

Salads & Wraps
All Lunch Offerings are 
available until closing.

Join us on Wednesday, Thursday 
and  Friday evenings to enjoy some 
live music and local talent. Relax and 
unwind with your family, friends and 
favorite beverage. There is no cover 
charge and the program is always 
family friendly. Check www.MOXIECafe.
com for our current music line-up.

Wild  Thing

All salads above are vegetarian 
unless meat is requested. 325

To kick it up a notch try adding Moxie’s housemade Hummus to any wrap or 
sandwich for $1.25! We suggest the Greek wrap or the Roasted Veggie Sandwich!



Philly Flyer

caprese sandwich

MOXIE grilled Cheese

HARVEST Chicken

All sandwiches are served on grilled ciabatta 
roll or (multi-grain seeded roll available on 
request). and served with fresh seasonal fruit. 
Add a hot or cold side for 295

Roasted Veggie Sandwich

santa maria Tri-tip sandwich

BLTA

salmon sandwich

Sandwiches

All Lunch Offerings are available All day.

BLTA 
Bacon, lettuce, tomato, avocado, 
mixed organic greens, basil aioli, and 
balsamic vinaigrette dressing.   1015

Caprese
Fresh mozzarella, tomato, spring 
greens, basil aioli, balsamic 
vinaigrette.    975

Harvest Chicken 
Here’s a favorite to die for! Chicken 
breast, cheddar cheese, thinly 
sliced apple, mixed organic greens, 
cranberry aioli.   1035 

MOXIE Grilled Cheese 
Cheddar cheese, provolone cheese, 
tomato, bacon, sour dough.   975

Roasted Veggie 
Eggplant, red bell pepper, zucchini, 
oven-dried tomatoes, alfalfa sprouts, 
cilantro-jalapeño aioli. Ask  to add 
avocado for $1.   995 

Philly Flyer
Thinly sliced certified Angus Tri-tip, 
provolone cheese, roasted bell 
pepper  and onions, with mayonnaise 
on a crisp ciabatta roll.   1015

Rotisserie Tri-Tip
All natural sliced Angus Tri-tip 
with your choice of salsa or 
barbecue sauce. No hormones or 
antibiotics!  995

Santa Maria Tri-Tip 
All natural sliced Tri-tip, cheddar 
cheese, roasted red onions, bacon.   1035

Tuscan Chicken 
The flavors are spectacular on this one! 
Chicken breast, roasted red onion, oven 
roasted tomato, provolone cheese, 
basil aioli.   995

Salmon Sandwich
Wild caught Keta salmon, lemon dill 
sauce, red onions, sliced red tomato, 
served on grilled ciabatta roll. Served 
with fresh seasonal fruit.   1045

Our famous Santa Maria Tri-Tip 
Chili with Cheddar Cheese

Served with freshly baked 

ciabatta bread. 

• Tomato Basil Soup                       

Cup  475  Bowl  675

• Southwest Chicken Soup            

Cup  495  Bowl  695

• Santa Maria Tri-Tip Chili 

with Cheddar Cheese                            

Cup  525  Bowl   725

Soups & Chili

Made fresh daily

Coastal Croissant
Enjoy this refreshing version of our 
club sandwich.  Turkey, mayo, sliced 
avocado, bacon, organic spring mix, 
tomatoes, served on a buttery flaky 
croissant. Fresh seasonal fruit on the 
side.   975

MOXIE Waldorf Croissant
Free-range chicken, grapes, 
chopped walnuts, crisp apples, 
celery, mayonnaise, Greek yogurt, 
topped with mixed greens 
on a buttery flaky croissant. 
Accompanied with fresh fruit.   995

Coastal Croisaant

MOXIE waldorf sandwich

MOXIE’s famous 
Tri-tip chili, salsa 

infused wild rice and 
cheddar cheese wrapped in a 

whole wheat tortilla, served with fresh 
seasonal fruit. 595  Catering, add 150 each

Famous FlyBoy Burrito



 hot sides     395

Mixed roasted veggies 

Tossed with heart healthy olive oil, sea 

salt, and black pepper.

Mashed Sweet Potatoes 

Lightly seasoned with brown sugar, 

molasses and sweet. butter.  Topped with 

fresh chopped walnuts

Mashed Baby Red Potatoes 

With roasted garlic and gravy.

Wild Rice Pilaf 
With diced bell peppers.

Build a Spud 

Choose any three toppings: sour cream, 

veggies, butter, cheddar cheese, tri-tip 

chili, diced bell peppers, green onions 

and bacon bits.

 cold sides  395

Basil Pesto Pasta 
Penne pasta, pesto, parmesan 
cheese, oven-roasted 
tomatoes, kalamata olives
MOXIE Slaw 
Cabbage, carrots, sunflower 
seeds, raisins, housemade 
dressing

Curried Carrot Slaw 
Shredded carrots, pineapple, 
raisins, Greek yogurt with 
curry dressing

Fresh Fruit Salad 
Pineapple, grapes,  
strawberries, and melon

Quinoa Salad 
Quinoa, cannellini beans, 
kidney beans, cucumbers, 
bell peppers, green onions, 
cilantro, with lemon zest

Loaded Potato Salad
Baby red potatoes, bacon, 
onion, cheddar cheese, green 
onions

Lemon Pasta Salad
Penne pasta, bell peppers, feta 
cheese, red wine vinaigrette

Lemon Pasta Salad with Feta

Wild Rice pilaf

Any small salad or fresh soup (Tomato Basil, Southwest Chicken, 
Santa Maria Tri-tip chili) 925soup & salad combo

Our signature rotisserie free-range chicken is free 
from hormones, antibiotics, injected salt solution, 
phosphates, or other chemicals! Served with choice 
of any hot or cold side dish. Choose breast/wing 1045 
or leg/thigh 1015 combination.

Our own take on this famous Santa Maria tradition 
and slow roasted on our rotisserie to perfection. We 
use ONLY all natural Tri-tip, free from hormones and  
antibiotics. Your choice of fresh housemade sweet and 
smoky BBQ sauce or locally fresh housemade salsa. 
Served with choice of any hot or cold side dish. 1095

  Free-Range Quarter Chicken   Certified Angus Tri-Tip

Lunch Entrées

“Satisfy us in the morning with your unfailing love, that we may sing for joy and 
be glad all our days.” 

-Psalms 90:14    

Choose our delicious sandwiches (half order) and 

combine with a cup of our housemade soups: 

Tomato Basil, Southwest Chicken, or Santa Maria 

Tri-tip chili 975

Salmon Sandwich is not available with this offer.

sandwich & 

soup combo

Mashed sweet potatoes 

CARROT slaw



Served with sharp cheddar and 
swiss cheese sauce.   595

* A German pretzel calls for a 
lager! The crisp malts and 
lighter body make lager the 
perfect match. If you prefer wine, 
a glass of Cabernet pairs well with the sharp cheese.

Served with freshly baked pita 
bread and veggies.   695

* Try a glass of Pinot Noir with 
all this baked, leafy goodness. 
For an excellent beer pairing, 
order a pale ale. The slight hop 
flavors will brighten up the warm veggies in this dish.

Drizzled with balsamic 
reduction and topped with 
parmesan cheese.   595

* Blonde ale, pale ale, lager – 
They all go marvelously with 
the aromatic basil and lively 
tomatoes! For a classic partnership, Merlot is your 
go to choice. 

  Tomato Basil Bruschetta

Housemade hummus topped 
with roasted red peppers. 
Served with freshly baked pita 
bread and veggies.   695

* The herbal notes of a 
Sauvignon Blanc open up 
fantastically when enjoyed along with the spice and 
nuttiness of our hummus. An IPA also makes a wonderful 
companion and plays well with the earthy flavors of this 
delicious app.

Hummus & Veggie Platter

appetizers

Fresh Hofbrauhaus Style Pretzel 

Hot Spinach Artichoke Dip

Not to worry- MSG has been banned from the MOXIE!
The same goes for trans fats and overheated cheap oils.

All natural chicken, sliced 
mushrooms, bacon bits, fresh 
tomatoes, cilantro, covered in 
shredded cheddar cheese. 
Served with housemade 
guacamole, salsa, and sour 
cream  695    

* Bring out the smoke and spice by pairing with a blonde   
ale or a cool Chardonnay. 

Dinner

Our signature free-range chicken, free from 
hormones, antibiotics, injected salt solution, 
phosphates, or chemicals! Dry rubbed 
with MOXIE seasoning and slow cooked 
to perfection, rotisserie style. Served with 
choice of a hot side and grilled veggies or 
house salad. Breast/wing combination 1195  

or leg/thigh combination for 1165

Wild-caught Keta Salmon sautéed with 
coconut oil and topped with a dash of 
MOXIE seasoning. Enjoy a delicious dill 
sauce made with Greek yogurt on the side. 
Served with your choice of a hot side and 
grilled veggies or house salad.  1235

Rotisserie Chicken

Certified Angus Tri-Tip Dinner 
Two grilled, all-natural chicken breasts 
topped with a zesty housemade lemon 
parsley glaze. Served with your choice of 
a hot side and roasted veggies or house 
salad.  1195

This healthy Penne pasta and vegetable 
dish features a delicious vegan twist to a 
traditional white sauce. This dish features 
mashed cannellini beans combined with 
almond milk, olive oil, garlic and tomato 
basil sauce. Served with seasonal fruit.  995

Lemon Parsley Chicken

MOXIE Pasta Primavera

MOXIE’s version of this Santa Maria 
tradition. We use only all-natural hormone 
and antibiotic free Tri-tip. Dry rubbed 
in our own MOXIE seasoning and slow 
cooked to perfection on our rotisserie, our 
Tri-tip is one of our most popular dishes. 
Served with choice of a hot side and 
grilled veggies or house salad.  1195

Dinners and appetizers are only served after 3pm.

* All of our delicious lunch sandwiches, 
salads, and wraps are available for dinner.

McCoy Street Tacos

Steak Tacos
Three delicious tacos using our 
antibiotic/hormone free tri-tip, 
marinated in delicious blend of 
freshly squeezed orange juice, 
black pepper, and paprika. 
Served on corn tortilla made 
fresh daily, topped with diced 
onions and cilantro. Housemade 
guacamole and salsa on the 
side.   995

Chicken Tacos
Three tacos using all natural 
chicken marinated in a fresh 
blend of tomatoes, jalapeños, 
onions, creates a mildly zesty 
flavor profile. Corn tortilla is 
made fresh daily, topped with 
diced onions and cilantro. Also 
includes side of housemade 
guacamole and salsa.  995

“Taste and see that the Lord is good; blessed 
is the one that takes refuge in Him.”  

-Psalms 34:8    

Salmon Dinner



Ph: 805.361.2900  
1317 West McCoy Lane, Santa Maria, CA 93455

www.MOXIECafe.com
Contact@MOXIECafe.comOwned and operated by the employees of 

Hardy Diagnostics. 
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An all time favorite! A freshly baked, warm, chocolate brownie topped with 
your choice of creamy cold gelato made by the artisans of Leo Leo Gelato in 
Paso Robles.  415

dessert

Pineapple, grapes, berries, strawberries, and melon when in season, topped 
with real whipped cream  395  

A split chocolate cake filled with a sweet butter cream. Be like the Amish that 
invented this delight; when you find it on your plate shout “Whoopie!”  285

Fresh Fruit Dessert 

Snowball Brownie

Whoopie Pie

Your first taste of real 
Italian style gelato or 
sorbetto is likely to 
be an unforgettable 
WOW! moment. Our 
offerings are locally 
handcrafted by Leo 
Leo Gelato in Paso 
Robles and made in 
the northern Italian 
tradition. Leo Leo 
uses only premium 
natural ingredients 
and flavors, local 
farmers’ best produce, 
scrumptious nut 
purées, mascarpone 
from Italy, and 
California caramel 

and honey that 
boost the gelato’s 
uniquely, velvety 
texture and intense 
flavor. Real Italian 
gelato contains less 
fat and less whipped 
air compared 
to ice cream. No 
artificial stabilizers, 
preservatives, flavors, 
or colors are added. 
Our tangy sorbetto 
contains no dairy 
products. Get one here 
or to-go for your trip 
back to work. Molto 
delizioso!  Cup  355 

Gelato & Sorbetto

Consider the MOXIE Café for your next 
meeting or get together. We have two 
private rooms that accommodate 15 people 
each or can be combined for 40. Have a 
larger group? Rent the entire restaurant. Our 
rooms are fully equipped with a projector, 
screen, whiteboard, smart TV, and Polycom.
✪ Each room holds 15 people and has a 

required minimum food purchase.   
✪ No charge for the projector, laptop, smart 

TV, or Polycom.
✪ You can choose from one of our standard 

buffets or have us create a custom meal 
for your group.

The MOXIE Café is available for catering! 
We can deliver a buffet to a venue of your choice or we can 
host your event at our café. The entire cafe is available for 

reservations on the weekends!

Breakfast Buffet
$12 per person 

Half Sandwich Buffet
$15 per person 

Appetizer Buffet
$12 per person 

Tri-tip or Chicken Buffet
$20 per person 

Get wired or go wireless at the MOXIE! Our 
booths are equipped with charging stations. 
Speedy free Wifi access is available throughout 
the MOXIE to keep you connected.


