
468 Moody St, Waltham, MA 02453 

Monday - Tuesday   Closed 
Wednesday - Thursday   5 PM - 9 PM

Friday- Saturday   5PM - 9:30 PM
Sunday  11 AM - 9 PM

www.moodyswaltham.com
www.polloclubwaltham.com

@moodysbackroom | @polloclubwaltham

*Face coverings required any time you are 
not seated at your table.  We appreciate your

 cooperation in keeping our guests and staff safe and 

Rose

2017 Chateau Ste. Michelle 'ANew', Columbia Valley, Wa. 	 | 9 / 36

 2019 Ulacia Txakoli, Getaria, Spain      	                                   	| 14 / 56                    

2018 Alphonse Mellot ‘La Moussiere’, Pinot Noir		  | 76

Sancerre, Fr.                             

2013 Amuse Bouche ‘Pret a Boire,’ Grenache, Syrah		  | 85

Napa, Ca.
  

Red

2018 Banshee, Pinot Noir, Sonoma, Ca. 	         	                   | 13 / 52                                            

2015 Ceritas ‘Costalina’, Pinot Noir, Sonoma, Ca. 		  | 100	                    

2014 Ceritas ‘Hellenthal Vineyard’, Pinot Noit, Ca.		  | 137	      

2016 Paul Hobbs ‘Crossbarn’, Pinot Noir			   | 110

Sonoma, Ca. 

2017 Requiem, Cabernet Sauvignon, Columbia Valley, Wa.             | 13 / 52            

2016 Adaptation by Odette ‘, Cabernet Sauvignon		  | 105

Napa, Ca.		          

2016 Honig, Cabernet Sauvignon, Napa, Ca. 			   | 95	           

2017 Faust, Cabernet Sauvignon, Napa, Ca. 			   | 115

2017 Orin Swift ‘Palermo’, Cabernet Sauvignon		  | 105

Napa, Ca. 			           

		         

2016 Domaine Aurélien Verdet ‘Champs Perdrix’		  | 160

Marsannay, Fr.                      

2016 Domaine des Comtes, ‘Les Duresses’ Premier Cru		 | 120

Monthélie. Fr.          

2017 Ciacci Piccolomini d'Aragona, Super Tuscan                              | 10 / 40  

Montalcino It. 

2018 Produttori del Barbaresco Langhe, Nebbiolo		  | 17 / 68

Piedmont, It.                     

2012 Salvioni ‘La Cerbaiola,’ Brunello di Montalcino		  | 230

Montalcino, It. 

Champagne and Sparkling Wine
 
NV Gruet Sauvage Blanc de Blancs, Albuquerque, Nm		  | 13 / 52

NV Lacourte-Godbillions ‘a Ecueil’, Brut Premier Cru, 		  | 20 / 80 

Champagne, Fr.              

NV Laurent-Perrier Brut Rosé, Champagne, Fr		  | 25 / 100

NV Delamott Brut, Champagne, Fr				    | 80

NV Pol Roger, Champagne, Fr				    | 94

NV Ruinart Blanc de Blancs, Champagne, Fr			   | 120

NV Ruinart Brut Rosé, Champagne, Fr			   | 165

NV Ca’ del Bosco ‘Cuvée Prestige’ Brut, Franciacorta, IT		 |  64

2010 Louis Roederer Blanc de Blancs, Champagne, Fr		  | 160

White

2019 Scarpetta, Pinot Grigio, Friuli, It. 			   | 10 / 40

2018 Pascal Jolivet, Sancerre, Loire Valley, France.            		 | 18 / 72

2018 Long Meadow Ranch					     | 13 / 52

Sauvignon Blanc, Napa, Ca.                                   

2017 Illumination						       | 95

Sauvignon Blanc, Sonoma/Napa, Ca.                                    

2017 Gaja ‘Ca’marcanda Vistamare’				    | 125

Vermentino, Viogner, Fiano, Tuscany, It       

2018 Penner-Ash, Viogner, willamette valley, Or		  | 20 / 80

2018 Raeburn, Chardonnay, Russian River Valley, Ca		  | 13 / 52

2016 Lingua Franca ‘AVNI’					     | 20 / 80

Chardonnay, Willamette valley, Or.                       

2016 Chateau de la Crée, 1’er Cru				    | 18 / 72

Chardonnay, Burgundy, Fr.                 

2007 Peter Michael ‘La Carriere’				    | 120  

Chardonnay, Knight’s Valley, Sonoma, Ca.       

2008 Peter Michael ‘Mon Plaisir’				    | 120

Chardonnay, Knight’s Valley, Sonoma, Ca.

2016 Philippe Colin					     | 152 

Chassagne-Montrachet, Burgundy, Fr.                                  

2015 Jean-Louis Chavy					     | 152

Puligny Montrachet, Burgundy, Fr.  

&



1/2 fried chicken | 19
Comes with a biscuit, and a choice of 2 sauces 
 
Chicken sandwich | 14
Crispy chicken thigh, pimento cheese, honey butter, hot 
sauce, herbed slaw 
 
4pc chicken tender | 14
Comes with a biscuit, and a choice of 2 sauce

SAUCES

Honey Mustard 
Chipotle Aioli 
Honey Butter
#7 Hot Sauce

SIDES | 6 each 

Mashed Potatoes With Chicken Gravy
Stove Top Mac n Cheese
Broccoli Salad with Bacon, Pickled Raisins and 
Creamy Vinaigrette
Herbed Coleslaw
4 Biscuits with Honey Butter

*BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A 
FOOD ALLERGY.
*CONSUMING RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD, SHELLFISH AND/OR DAIRY 
PRODUCTS CAN INCREASE THE RISK OF FOOD BORNE ILLNESS.

COCKTAILS

Sangria on Tap  | 10
Sauvignon Blanc, Cointreau, Orange Juice, Simple Syrup, Soda

Barrel-Aged White Negroni  | 12
Gin, Dry Vermouth, Cocchi Americano

Penicillin | 12
Blended Scotch Whiskey, Honey Ginger Syrup, Lemon Juice, Peat

The Medicine Man | 12
White Rum, Smoked Paprika, Maple Syrup , Lemon Juice

East of Haven  | 12
Tequila, Yellow Chartreuse, Domaine Canton, Lemon Juice 
Ginger Beer 

Summer in my mind  | 12
Vodka, Fresh Watermelon Juice, Basil Simple Syrup, Lime Juice

Mexican Bonfire  | 12
Mezcal, Tequila, Cointreau, Pineapple Shrub, Lemon Juice, Hellfire 
Bitters, Spicy Salt Rim

ON TAP

Wormtown Brewery ‘Be Hoppy’  | 9
IPA, Worcester, MA

Harpoon Brewing Co. 'UfO White' | 9
Wheat Beer, Windsor, VT

Paulaner Brewery  | 8
Hefe-Weizen, Munich, GE 

Hermet Thrush Brewery ‘Party Guy’  | 11
Kettle Sour, Brattleboro, VT

CANS/BOTTLES

Carlson Orchards Honey Crisp  | 9
Hard Cider, Lafayette, NY

Otter Creek Brewery ‘Free Flow’ | 7
IPA, Middlebury, VT

Peak Brewing Co ' Autumn' | 9
Ipa, Portland, ME

Ipswich Ale Brewery | 8
Ipa, Ipswich, MA

Half Acre Beer Co ‘Daisy Cutter’  | 8
Pale Ale, Chicago, IL  

Jack's Abby 'Leisure Time Wheat | 8
Lager, Framingham, MA 

Blue Moon "Light Sky" | 6
Citrus Wheat Ale, Golden, CO

APPETIZER 
Delicata Squash Soup | 11
Apple Cider, Brown Butter, Lemon Thyme, Barley, Pecan 

Garden Salad | 12
Buttermilk Dressing, Fried Breadcrumbs, Summer Vegetables

Land's Sake Farm Squash Salad | 14
Wild Arugula, Miso Apple Butter, Hazelnut Dukkah 

Burrata Toast | 14
Whole Wheat Sourdough, Heirloom Tomatoes, Meyer Lemon 
Anchovy

Scallop Crudo | 14
Cucumber, Citrus Ponzu, Chili Threads

New England Charcuterie and Cheese Board | 27
Chef's Daily Selection of Cheese and Charcuterie, Accoutrements

ENTRÉE
Wood Fired Pizza | 19
NEC Salami, Honey, Mozzarella, Herb Salad, Tomato Sauce, Ricotta

EVOO Halibut | 38
Harissa Baby Eggplant And Broccoli, Aleppo, Heirloom Tomato, 
White Soy, meyer Lemon

Crispy Branzino | 37
Polenta Crusted, Smoked Salmon Roe Mayo, Tobiko, Broccoli
Sesame, XO Sauce

Seared Scallops | 29
Corn Veloute, Brussels Sprouts, Roasted Corn, Hot Sopresatta

Moodys Cheese Burger | 20
Painted Hills Beef, Comte, Special Sauce, Lettuce, Tomato           
Onion,Brioche Bun, Housemade Fries, Spicy Ketchup

Steak Frites | 36
Painted Hills Teres Major, Housemade Fries, Bearnaise Sauce 
Herbs

NY Strip | 44
Potato Gratin, Chermoula Sauce, Shallots, Oysters Mushrooms

DESSERT

Chocolate Pot De Creme | 9
Hazelnut Praline, Crispy Crepes, Sea salt 

Peach and Berry Cobbler | 11
Oats, Vanilla Ice Cream 

To Place Takeout Orders

PLEASE CALL (781) 216-8732 OR VISIT OUR WEBSITE
WWW.MOODYSWALTHAM/ONLINE-ORDERING 


