THE BLUE MOOSE
Vail, Colorado
LIFE IS SHORT, EAT MORE PIZZA

bluemoosepizza.com

BLU E M O OSE PIZZA

STARTERS

NEW THIS WINTER
MOZZARELLA STICKS
served with marinara

CHEESY GARLIC BREAD

7.95

without cheese

SPINACH + ARTICHOKE DIP

6.95

4.95

FRENCH FRIES

4.95
loaded with cheese 6.95
smothered with chili + cheese

served with flat bread points, celery + carrots 10.95

BRUSCHETTA
toasted crostini, crudo tomatoes, basil
+ a balsamic glaze 6.95

8.95

BUFFALO CHIPS
thick-sliced potatoes with
buffalo seasoning 6.95

1/2 LB MOOSE WINGS
served with buffalo chips + your choice of sauce:
buffalo, bbq or sweet red chili 10.95

SOUP + SALADS
add chicken to any salad +4 or hummus +1.95
SOUP OF THE DAY
CHILI

4.50

BLUE MOOSE SPECIALTIES

5.95

GREEK SALAD
feta, black olives, tomatoes, mushrooms, onions +
basil vinaigrette sm 5.95, lg 8.95

HOUSE SALAD
tomatoes, mushrooms, onions, croutons +
basil vinaigrette sm 4.95, lg 7.95

SPINACH SALAD
bacon, egg, tomatoes, mushrooms, onions,
croutons + basil vinaigrette
sm 5.95, lg 8.95

CAESAR SALAD
with parmesan, croutons + homemade
caesar dressing sm 4.95, lg 7.95

ITALIAN SALAD

HUMMUS PLATE

salami, canadian bacon, banana peppers, tomatoes,
mozzarella + italian vinaigrette
sm 6.95, lg 9.95

served with flat bread points, broccoli,
celery + carrots 8.95

SANDWICHES
served with french fries; sub side buffalo chips +2 or side salad +1 .25
MEATBALL SUB three meatballs with marinara + mozzarella, served open-faced 11.95
CHICKEN PARMESAN chicken parmesan with marinara + mozzarella 11.95
HOT ITALIAN HOAGIE pepperoni, salami, canadian bacon, sauteed onions + peppers, banana peppers,
tomatoes, lettuce, pesto + mozzarella 11.95

PASTA
add a side house salad or a side caesar salad +3
SPAGHETTI
served with our delicious homemade marinara 11.95
add meatballs (2) 4.00

FETTUCCINE ALFREDO
fettuccine served with alfredo sauce 11.95
add chicken 4.00

LITTLE MOOSE
KIDS CHEESE PIZZA SLICE 3.25
MAC N CHEESE 5.95
NOODLES N BUTTER 5.95
CORN DOG 6.95
CHICKEN FINGERS 7.95
CARROT AND CELERY PLATE 2.50
STEAMED BROCCOLI 2.50

TH E BLU E M O OSE

APPLE SAUCE 4.00

SWEETS
HOMEMADE CHOCOLATE
CHIP COOKIES
1.50 each, 6 pack for 7.95
HOMEMADE ICE
CREAM SANDWICH 5.95

NEW YORK STYLE PIZZAS
BLU E M O OSE PREM IU M PI ES
CREATE YO U R OWN PI E
make your own specialty pizza from
a variety of our fresh ingredients:

SLI CE

1 2”

1 5”

1 8”

CH EESE

3.25

1 3.95

1 6.95

1 8.95

TO PPI N GS
(each)

.50

1 .25

1 .75

2.50

G LUTEN FREE CRUST: 1 0” PI E FO R $1 3.95
+ 1 .00 PER TO PPI N G

CHOOSE YOUR BLUE MOOSE HAND TOSSED CRUST:
traditional blue moose crust or stone ground whole wheat

GF gluten free crust available: 10” personal pie

THE VINTAGE
sliced meatballs, roasted red peppers, fresh basil,
marinara, parmesan + mozzarella
For each order of this pizza, Blue Moose will donate $1
to benefit Eagle Valley Senior Life

SPRING PIZZA artichoke hearts, sundried tomatoes,
roma tomatoes, fresh minced basil, pesto + mozzarella
SUMMER PIZZA artichoke hearts, olives, mushrooms,
spinach, pesto, ricotta + mozzarella

AUTUMN PIZZA crimini mushrooms, truffle oil, parsley,
parmesan, garlic, olive oil, mozzarella + goat cheese

BUFFALO WING PIZZA chicken, our buffalo wing
sauce, cheddar + mozzarella

CHICKEN RANCH PIZZA chicken, bacon, roma
tomatoes, onions, ranch dressing, cheddar + mozzarella

BLU E M O OSE TO PPI N GS
choose from a variety of our
fresh Blue Moose ingredients:

VEG G I ES

M EATS

artichokes
banana peppers
basil
black olives
broccoli
cilantro
garlic
green peppers
mushrooms
pickled jalapeños
pineapple
red onions
roasted red peppers
roma tomatoes
spinach
sundried tomatoes

anchovies
bacon
canadian bacon
chicken
ground beef
meatballs
pepperoni
salami
sausage

COWBOY PIZZA chicken, onions, green peppers,
fresh minced cilantro, bbq sauce, smoked gouda
+ mozzarella
THE BIG MOOSE pepperoni, sausage, canadian
bacon, black olives, mushrooms, onions, green peppers,
marinara + mozzarella

MEDITERRANEAN SALAD PIZZA light mozzarella, onions,
artichoke, feta, a roasted red pepper + pesto hummus,
topped with spinach, tomatoes + basil vinaigrette

SLI CE
4.50

CH EESES
cheddar
feta
goat cheese
mozzarella
parmesan
ricotta
smoked gouda

1 2”
1 8.95

1 5”
21 .95

1 8”
25.95

GF gluten free crust available: 10” personal pie 18.95

BLU E M O OSE STAN DARD PI ES
WINTER PIZZA roma tomatoes, fresh minced basil,
garlic, olive oil + mozzarella
VEGETARIAN PIZZA black olives, tomatoes, mushrooms,

* PLEASE N OTE *

Because our pizzas are hand-tossed + made
fresh with the finest ingredients available,
preparation times can tend to be slightly longer.
Thank you in advance for your understanding.

onions, peppers, marinara + mozzarella

HAWAIIAN PIZZA canadian bacon, pineapple,
marinara + mozzarella

MEAT LOVERS PIZZA pepperoni, sausage, canadian
bacon, ground beef, marinara + mozzarella

GREEK PIZZA black olives, spinach, garlic, olive oil,
feta + mozzarella

CALZONES

BACON CHEESEBURGER ground beef, bacon, onions,

calzones begin with hand-tossed dough,
ricotta + mozzarella

marinara, cheddar + mozzarella

SLI CE
4.25

BUFFALO
diced chicken, buffalo wing sauce +
cheddar 10.95

1 2”
1 7.95

1 5”
20.95

1 8”
24.95

STROMBOLI
sausage, mushrooms, red onions,
green peppers + marinara 10.95

CHICKEN PESTO
diced chicken, artichoke hearts, roasted red peppers + pesto

11.95

VEGGIE
black olives, tomatoes, mushrooms, onions, peppers + marinara 10.95

BUILD YOUR OWN
select a variety of your favorites

8.95

each topping

+ .75

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

LIFE IS
SH O RT
EAT MORE
PIZZA

BEVERAGES
free refills on all fountain drinks, ice tea + coffee
SOFT DRINKS
pepsi, diet pepsi, rootbeer,
sierra mist, mountain dew,
dr, pepper, diet dr. pepper,
orange crush, tonic,
+ club soda
2.50

JUICES

COFFEE/DECAF COFFEE 2.00

LEMONADE 2.50

HOT CHOCOLATE 2.75

ICE TEA 2.50

HOT APPLE CIDER 2.75

ARNOLD PALMER 2.50

HOT TEA 2.75

16.9 oz. SAN PELLEGRINO 5.00

WHOLE MILK 2.50

SHIRLEY TEMPLE 2.25

cranberry, apple, orange,
grapefruit + pineapple
2.50

LUNCH
SPECIAL
daily from 1 1am - 2pm
A ONE-TOPPING SLICE + SODA 5.00
add a cookie 1.00

APRES

daily from 3-5pm
COLORADO CRAFT DRAFTS 4.00
COLORADO CRAFT FLIGHT
choose 3 of our 6 Colorado Craft Drafts 4.00

MEATBALL SLIDER
3.00 per slider

COLORADO DRAFT + ONE-TOPPING SLICE

7.00

BLUE MOOSE LOCAL FAVORITES
Having lived in the Vail Valley for well over 20 years now, our family has developed some local favorites that we thought we
would take this opportunity to tell you about. This is not a paid endorsement but simply some of our favorite local
and not so local businesses. We figure that if you like us here at the Blue Moose you will also like these folks....
VAIL & VAIL VALLEY
Located next door to us are our good friends at the Vail Chophouse (477-0555). This space provides the perfect après
stop for incredible Slopeside views and great entertainment provided by our good friend Phil Long. In Vail, if you have not
been to The 10th (754-1010), located at Mid-Vail, you have not truly experienced 100% of Vail. Open for lunch and dinner
daily, this stop offers spectacular mountain views and is a must do while visiting. From the creators of the legendary Sweet
Basil, comes a fresh, innovative restaurant Mountain Standard (476-0123). Aptly named, this relaxed tavern is great for a
cold cocktail or a hot meal prepared over an open wood fire. Looking for a truly magical evening? For a taste of the best
of Vail’s nightlife, located at the top of Bridge Street, stop by the Red Lion (476-7676) and say hey to our good friends. Red
Lion’s live music has entertained Vail visitors and locals alike for the past 20 years.
Outside of Colorado here are some of our friends that we think are worth a visit...

OUT OF STATE
If you’re heading East don’t miss Flo’s in York, Maine – The best hot dogs ever, The Black Birch, Kittery, Maine, and Wild
Willies also in York, Maine for a great burger. They have all become family favorites! When visiting the lovely Florida Keys
be sure to stop by our two favorite spots in Islamorada and say hello to our great friend Hubert Baudoin. Take a long lunch
at the wonderful Morada Bay Beach Cafe and enjoy the scenery and great service. Or better yet, have dinner at the
amazing Pierre's right next door, possibly one of the most beautiful places in our country for dinner and a sunset.

OVERSEAS
And if you are travelling overseas and ever make it to Monterossa, Cinque Terre, Italy stop by and see Eliseo at his
Wine Enoteca by the same name. Right in the middle of the old village – he has the perfect little world – small, quaint,
great prices for great drinks and wine, we recommend the limoncello. And finally, if you are ever lucky enough to
make it to our sister city, Lech, Austria, do not leave town without visiting our great friends Clemens and Nicole at the
Lecher Stube or their bakery the Backstube – but come ready to indulge as Clemens Walch’s baked goods are
impossible to resist!

Thanks for eating at the Blue Moose and for supporting the Vail Valley, we hope that you enjoy your time.
– Brian, Pat & Wil Nolan
P.S. Are you by chance visiting from Seattle?
We have a care package we want to get to Wil at UW!
www.GROUP970.com

