
ROSÉ
2017 Chateau Ste. Michelle 'ANew', Columbia Valley, Wa		  | 9 / 36
2019 Ulacia Txakoli, Getaria, Spain				    | 14 / 56                                       
2019 Klinker Brick 'Bricks & Roses', Lodi, Ca			   | 16/ 64

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

RED
2018 Banshee, Pinot Noir, Sonoma, Ca			   | 13 / 52
2015 Ceritas ‘Costalina’, Pinot Noir, Sonoma, Ca			  | 100
2014 Ceritas ‘Hellenthal Vineyard’, Pinot Noir, Ca		  | 137
2016 Paul Hobbs ‘Crossbarn’, Pinot Noir, Sonoma, Ca          	 | 110
2017 Requiem, Cabernet Sauvignon, Columbia Valley, Wa             	 | 13 / 52
2016 Adaptation by Odette ‘, Cabernet Sauvignon, Napa, Ca	 | 105
2016 Honig, Cabernet Sauvignon, Napa, Ca 			   | 95
2017 Faust, Cabernet Sauvignon, Napa, Ca 			   | 115
2017 Orin Swift ‘Palermo’, Cabernet Sauvignon		                  | 105
2016 Domaine Aurélien Verdet ‘Champs Perdrix’, Marsannay, Fr	 | 160
2016 Domaine des Comtes, ‘Les Duresses’ Premier Cru		  | 120
Monthélie, Fr
2017 Ciacci Piccolomini d'Aragona, Super Tuscan, Montalcino, It 	 | 15 / 60
2018 Produttori del Barbaresco Langhe, Nebbiolo, Piedmont, It	 | 17 / 68
2012 Salvioni ‘La Cerbaiola,’ Brunello di Montalcino, It		  | 230

CHAMPAGNE & SPARKLING
NV Gruet Sauvage Blanc de Blancs, Albuquerque, Nm		  | 13 / 52
NV Lacourte-Godbillon 'Terroirs d'Ecueil'			   | 20 / 80
Brut Premier Cru, Champagne, Fr               
NV Delamotte 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
2019 Paul Cherrier, Sancerre, Loire Valley, France            		 | 18 / 72 
2018 Long Meadow Ranch, Sauvignon Blanc, Napa, Ca		  | 13 / 52                                  
2017 Illumination, Sauvignon Blanc, Sonoma/Napa, Ca		  | 95                                    
2017 Gaja ‘Ca'marcanda Vistamare’				    | 125
Vermentino, Viogner, Fiano, Tuscany, It       
2018 Raeburn, Chardonnay, Russian River Valley, Ca		  | 13 / 52                  
2018 Nicolas Potel, Macon-VIllages, Chardonnay, Burgundy, Fr	 | 14 / 56                 
2007 Peter Michael ‘La Carriere’				    | 120  
Chardonnay, Knight’s Valley, Sonoma, Ca       
2008 Peter Michael ‘Mon Plaisir’, 				    | 120
Chardonnay, Knights Valley, Sonoma, Ca
2016 Philippe Colin, Chassagne-Montrachet, Burgundy, Fr	 | 152                                   
2015 Jean-Louis Chavy, Puligny Montrachet, Burgundy, Fr		 | 152
 

THE BACKROOM
&

POLLO CLUB

468 Moody St.
Waltham, MA 02453

www.moltionmoody.com
www.polloclubwaltham.com

@moltionmoody | @polloclubwaltham
781-216-8732

Monday - Tuesday Closed
Wednesday - Thursday   5 PM - 8:30 PM

Friday- Saturday   5PM - 9:00 PM
Sunday 11 AM - 8:30 PM

*Face coverings required any time you are
not seated at your table. We appreciate your
cooperation in keeping our guests and staff 

safe and protected.



POLLO CLUB
FRIED CHICKEN
1/2 Fried Chicken 							       | 19
With a Biscuit, Choice of 2 Sauces 
 
Crispy Chicken Sandwich 						      | 14
Crispy Chicken Thigh, Pimento Cheese, Herb Slaw, Honey Butter, Hot sauce
 
4 Pc. Chicken Tenders 						      | 14
With a Biscuit, and a Choice of 2 Sauces

SAUCES
Honey Mustard 
Chipotle Aioli 
Honey Butter
#7 Hot Sauce

SIDES 							       | 6 
Mashed Potatoes with Chicken Gravy
Stove Top Mac n Cheese
Broccoli Salad with Bacon, Raisins, Creamy Vinaigrette
Herbed Coleslaw
4 Biscuits with Honey Butter

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

Freshly Baked Chocolate Chip Cookies  					    | 7
Moon Milk With Amaro Nonino
(Please Allow 10 Minutes)

*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.

DRINKS
COCKTAILS
Rosé Sangria 						      | 10
Rosé Wine, Peach Brandy, Maraschino Liqueur, Cranberry Juice,
Blood Orange Juice, Lemon Juice.
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
Purple Rain  						      | 12
Butterfly Pea Tea Infused Gin, Chareau, Luxardo Maraschino
Lemon Juice
Manhattan On Tap  						     | 15
Mad River Rye, Punt e Mes, Bitters
Hot & Sexy Toddy  						      | 14
Evan Williams Honey Whiskey, Ginger Honey Syrup, 
Clove Cinnamon, Lemon Juice
Just Beet It 						      | 13
Vodka, Ambrosia Aperitivo, Beet Juice, Blood Orange Juice, 
Lemon Juice, Ginger Syrup
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
Castle Island Brewing Co. 	        	   			   | 9
American Lager, Norwood, MA
Sam Adams Brewing Co, 'Winter'				    | 8
Lager, Boston, MA 
Paulaner Brewery  						      | 8
Hefeweizen, Munich, GE 

CANS/BOTTLES
Bantam Cider Co ‘Wunderkind’ 				    | 9
Cider, Somerville, MA
Carlson Orchards ‘Honeycrisp’  				    | 9
Hard Cider, Leominster, MA
Castle Island ‘HI-DEF’  					     | 11
DIPA, Norwood, MA 
Fiddlehead Brewing Co ‘Hodad’  				    | 11
Chocolate Vanilla Coconut Porter, Shelburne, VT
Zelus Brewery ‘Weekender’  					     | 8
Lager, Medfield, MA	
Blue Moon ‘Light Sky’ 					     | 6
Citrus Wheat Ale, Golden, CO

THE BACKROOM
APPETIZERS 
Honeynut Squash Soup 					     | 11
Brown Butter, Apple Cider, Cardamom, Pine Nuts
Rowe's Minest						      | 11
Pulled Chicken, Chicken Broth, Kale, Pecorino, Cabbage 
Garden Salad 						      | 12
Preserved Lemon Vinaigrette, Crunchy Quinoa, Radish
Coal Roasted Beets 					     | 14
Housemade Yogurt, Pickled beets, Walnut Oil, Savory Granola
Baby Gem Salad 						      | 13
Smoked Pecorino, Radicchio, Anchovy Vinaigrette, Evoo Fried Breadcrumbs 
Lamb Meatballs 						      | 17
Local Lamb, Spicy Tomato Sauce, Romesco, Labneh, Za'atar Pita
Wood Fire Octopus 						     | 19
Gigante Beans, Onion Soubise, Crispy Prosciutto, Fermented Chili
New England Charcuterie and Cheese Board 			   | 27
Chef's Daily Selection of Cheese and Charcuterie, Accoutrements

PASTAS
Pappardelle 						      | 25
Smoked Wild Boar Ragu, Tomato Pesto, Marcona Almonds, Anchovy, Mint, 
Pecorino  
Bucatini 							       | 24
All'Amatriciana, Pancetta, Calabrian Chili, Pecorino, Parsley 
Fusilli 							       | 25
Local Mushrooms, Whey, Thyme, White Wine, Garlic, Pecorino
Mafalde 							       | 26
Pork Bolognese, Sofrito, Pecorino, Meyer Lemon Paste  

ENTRÉES
Wood Fired Pizza 						      | 19
NEC Salami, Honey, Mozzarella, Herb Salad, Tomato Sauce, Ricotta
Crispy Branzino                                 	                                            | 37
Polenta Crusted, Smoked Salmon Roe Mayo, Tobiko, Broccoli
Sesame XO Sauce
Molti Cheeseburger 					     | 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, Béarnaise Sauce, Herbs
NY Strip 							       | 44
Potato Gratin, Chermoula Sauce, Shallots, Baby Carrots

To Place Takeout Orders
PLEASE CALL (781) 216-8732 OR VISIT OUR WEBSITE

WWW.MOLTIONMOODY.COM/ONLINE-ORDERING


