
468 Moody St, 
Waltham, MA 02453

(781) 216-8732 
Monday - Tuesday   Closed 

Wednesday - Sunday   11 AM - 8:30 PM
www.moltionmoody.com | www.polloclubwaltham.com

*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.

CAFÉ + TAKEOUT

Follow us on socials:
@moltionmoody | @polloclubwaltham | @newenglandcharcuterie

COCKTAILS
BARREL-AGED WHITE NEGRONI      | $12.00
gin, dry vermouth, cocchi americano 
PENICILLIN       | $12.00
blended scotch whiskey, honey ginger syrup, lemon juice, peat
WHY NOT       | $12.00
white rum, smoked paprika, maple syrup, orange liqueur, lemon juice
DILL WITH THIS       | $12.00
dill infused gin, peach brandy, lemon juice, orgeat 
PURPLE RAIN        | $12.00
butterfly pea tea infused gin, chareau, luxardo maraschino, lemon juice 
MANHATTAN ON TAP       | $15.00
mad river rye, punt e mes, bitters
HOT & SEXY TODDY       | $14.00
evan williams honey whiskey, ginger honey syrup, clove, cinnamon, lemon juice
MEXICAN BONFIRE        | $12.00
mezcal, tequila, cointreau, pineapple shrub, lemon juice, hellfire bitters, spicy salt rim

BEERS
ON TAP
SAM ADAMS BREWING CO "JACK-O"    | $8.00
pumpkin ale, boston, ma
CASTLE ISLAND BREWING CO     | $9.00
lager, norwood, ma 
PAULANER BREWERY     | $8.00
hefeweizen, munich, ge 
HERMET THRUSH BREWERY ‘PARTY GUY’   | $11.00
kettle sour, brattleboro, vt

CANS/BOTTLES
BANTAM CIDER CO "WUNDERKIND"    | $9.00
cider, somerville, ma
CARLSON ORCHARDS HONEY CRISP    | $9.00
hard cider, lafayette, ny
OTTER CREEK BREWERY ‘FREE FLOW’    | $7.00
ipa, middlebury, vt
CASTLE ISLAND ‘HI-DEF’     | $11.00
dipa, norwood, ma 
FIDDLEHEAD BREWING CO ‘HO DAD’    | $11.00
chocolate vanilla coconut porter, shelbourne, vt

HOT BEVERAGES       Small / Large 
Coffee      $2.50 / $3.50
Cappuccino      $3.50 / $4.50
Latte      $3.50 / $4.50
Espresso      $2.50 / $3.00                                                           
Mocha      $3.00 / $3.50   Tea      $2.50 / $3.00  Hot Chocolate     $3.00 / $3.50
Matcha Tea Latte     $3.50 / $4.50
Chai Latte      $3.50 / $4.00 Earl Grey Latte     $3.50 / $4.00
Americano     $2.50 / $3.00 

Flavors
Peppermint Syrup     $0.50
Hazelnut Syrup      $0.50                                  Vanilla Syrup      $0.50 
Caramel Syrup      $0.50
Pumpkin Spice Syrup     $0.50
Chocolate Syrup     $0.50
 + almond milk    $0.50
 + oat milk     $0.50
 + extra espresso shot    $1.50

COLD BEVERAGES      Small/Large
Iced Coffee     $2.75 / $3.75
Iced Latte      $3.50 / $4.50
Iced Mocha     $3.00 / $4.00
Iced Tea      $2.50 / $3.50
Chocolate Milk     $2.50 / $3.00
Coke, Diet Coke, Sprite, Ginger Ale   $3.00
Martinelli’s Apple Juice    $3.50
Pellegrino Aranciata     $3.00  Pellegrino Limonata      $3.00
Pellegrino Sparkling Water    $3.00
Poland Spring Water     $2.50

WINE
2019 Scarpettta, Pinot Grigio, Fuili, It     | $10.00  
2018 Banshee, Pinot Noir, Sonoma, Ca    | $13.00
2017 Requiem, Cabernet Sauvignon, Columbia Valley, Wa  | $13.00



TAKE + BAKE MEALS
      Small - $12 | Large - $36

LAMB MEATBALLS        
harissa tomato sauce, mint and dill yogurt, side of house made bread
NEW ENGLAND CHARCUTERIE SAUSAGE RAGU    
sofrito, tomato sauce, roasted garlic, polenta
PORK BOLOGNESE       
sofrito, pecorino, rigatoni
MUSHROOM FUSILLI          
creminis, hen of the woods, oyster mushrooms, pecorino
CHICKEN PARM        
tomato sauce, calabrian chili, pecorino, mozzarella, rigatoni  
LEMON GARLIC CHICKEN
lemon garlic chicken, parsley, brussels sprouts, roasted shallots, salsa verde
BRAISED SHORT RIB     | $18
potato puree, roasted carrots, pearl onions, jus

CHARCUTERIE
NEC CHARCUTERIE BOARD     | $28
chef's selection of nec charcuterie with accompaniments (FEEDS 2-4)

SALADS
LOCAL GARDEN SALAD                                                                      | $8.95
radishes, cauliflower, tarragon, preserved lemon vinaigrette 
KALE SALAD      | $8.95
ricotta, hazelnuts, roasted squash, almonds, maple vinaigrette
LOCAL BURRATA      | $5.95
broccolini, crispy shallots, peanuts, pepperoncini
GOLDEN BEET SALAD     | $5.95
labneh, hazelnut, candied sesame, lemon vinaigrette
MUSHROOM SALAD      | $5.95
mint, ricotta salata, evoo, black pepper

PIZZA
    Slice - $3.95 | Half Pie - $18 | Whole Pie - $32
CHEESE PIZZA
burrata, parsley, roasted garlic, basil
NEW ENGLAND CHARCUTERIE SALAMI PIZZA
honey, mozzarella, herb salad
NEW ENGLAND CHARCUTERIE COPPA PIZZA
coppa, mozzarella, basil, roasted fennel, onion, pecorino
MUSHROOM PIZZA    
mushrooms, house made ricotta, mozzarella, tomato sauce

SIDES
Truffle Chips      | $2.50

DESSERTS
       | $6.00
CHOCOLATE POT DE CRÈME       
dark chocolate, hazelnut praline, crispy crepes  
WHITE CHOCOLATE PANACOTTA       
winter citrus, blackberry gel
CARROT CAKE 
brown butter cream cheese frosting

HOT SANDWICHES
BREAKFAST SANDWICH     | $7.00
house made bacon, american cheese, 2 eggs, chili mayo, sesame bun
BREAKFAST BURRITO     | $12.00
flour tortilla, kielbasa, eggs, black beans, hash-browns, hot sauce, 
onions, mama lil's peppers
CHICAGO       | $13.95
shaved beef sandwich, roasted hot peppers, pickled peppers, 
provolone, au jus
LAMB MEATBALL      | $12.95
spicy tomato, pickled cabbage, mint, goat cheese
ROTISSERIE CHICKEN      | $11.95
broccoli rabe, provolone, chicken broth
FRIED SCAMORZA CHEESE     | $12.95
fried scamorza cheese, mushrooms, honey, thyme,
housemade sourdough
THE KATZ       | $13.95
house made pastrami, mama lil’s pickled peppers, swiss, coleslaw, 
special sauce 
 
CORNED BEEF      | $13.95
house made corned beef, swiss, aged sauerkraut, thousand islands
MOLTI CHEESEBURGER      | $16.00
grass fed beef, double patty, french onion bacon jam, house made pickles, 
sesame bun

COLD SANDWICHES
MEDITERRANEAN SANDWICH     | $9.95
hummus, cucumber, arugula, carrots, olive tapenade,
housemade bianca bread
SMOKED TURKEY      | $9.95
avocado aioli, lettuce, pickled carrots
ITALIAN       | $9.95
capicola, mortadella, genoa, pickled pepper spread, provolone, arugula

SOUPS
      16oz - $7.50 | 32oz - $14
ROWE’S MINEST
chicken broth, pulled chicken, kale, butterbeans, cabbage
HONEY-NUT SQUASH SOUP
brown butter, apple cider, cardamom, pine nuts 

TO PLACE TAKEOUT ORDERS
PLEASE CALL (781) 216-8732 OR VISIT OUR WEBSITE

WWW.MOLTIONMOODY.COM 


