



Menù Base:

1 Salad + 1 Side + 1 Sweet                            € 17 

Menù Easy:

1 Salad + 1 Wrap                                            € 20


Menù Complete:

1 Salad + 1 Wrap + 1 Side + 1 Sweet            € 28


Menù Hangover: 
Greek or Soy Yogurt with fresh fruit                €15

+ 1 Juice or Smoothie + 1 Water










              €10 

Falafel (vegan)                        
Falafel, pickled red cabbage, rocket,  
tomato & vegan tzatziki and sriracha. 

Roasted Chicken 
Roasted chicken, avocado, romana lattuce, 

tomato & mayonnaise 

Hummus (vegan) 
Chickpeas hummus, pickled red cabbage,  
avocado, roasted red pepper and romana 

lattuce. 

Goat Cheese 
Cream Goat cheese, roasted red pepper, 

pickled cucumber, rocket % balsamic syrup 









€15 

The Falafel Bown (vegan) 
Our famous crunchy homemade falafel  

on a bed of quinoa with spinach, roasted Red pepper,  
pickled cucumber, pickled red cabbage and  

Curry cauliflower. 
Served with a homemade vegan Tzatziki dressing.


Cheese Goat Salad 
A Moos classic!  

Creamy goats cheese on a bed of rocket and spinach, 
With quinoa, roasted red pepper, pickled cucumber, pickled red onion, 

Pumpkin seeds & walnuts with Strawberries. 
Served with balsamic Vinaigrette dressing. 

Power Protein (vegan) 
Vegan Power!  

Rocket and spinach on the base, quinoa, chickpeas,  
Azuki beans, edamame, Roasted chili almonds, pickled red onion, 

broccoli, avocado with black sesame seeds. 
Served with orange-harissa dressing. 

Curry Cauliflower (vegan or chicken option) 
Beauty in a bowl! 

Spinach on the base with quinoa, pickled red cabbage,  
roasted sweet potato, curry cauliflower. 
Chickpeas hummus or roasted Chicken. 

Served with Ras el Hanout dressing. 

Chicken Parmesan 
The winner of 2022! 

Base with romana lattuce, quinoa and kale, tomatoes,  
asparagus, roasted cashew nuts, roasted 

Chicken, parmesan flakes on the top, with boiled egg and black sesame seeds. 
Served with Ceaser Salad dressing. 

Greek Salad 
Moos Style Greek Salad! 

Romana Lattuce and rocket on the base, fresh cucumber, 
fresh onion and red pepper, tomatoes, 

Green Olives, Green apple, walnuts, Feta Cheese and mint. 
Served with our Vinagrette. 






Olives                             €5                   

Hummus and Bread      €7 

 

 
 

                                            
                                           €5 

          Homemade Vegan Brownie 
Our special version of a vegan brownie 
Made with dates, hazelnuts, agave, cacao. 

Homemade Banana Bread 

  Vegan Chocolate Muffin 


