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Chef’s Cheese Board
house-made accoutrements  

Soup
prepared daily

Market Salad
local lettuces, fresh berries, warm goat
cheese, almonds, balsamic vinaigrette 

Mozzarella Burrata
heirloom tomato panzanella

Roasted Broccoli Salad 
blistered grapes, shallots, almonds, green
goddess dressing 

Cambozola Fondue
roasted garlic, spiced walnut, fig compote,
sourdough toast 

#1 Ahi Tuna Pizza
wasabi aioli, chili pepper, cilantro, lime,
roasted sesame glaze 

Fried Green Tomato
herbed cheese, onion jam, pea shoot 

Crispy Octopus
chorizo, potato, chimichurri  

Chicken Liver & Foie Gras Mousse
red wine poached pear, mustard,
sourdough toast

Beef  Tenderloin Tartare
egg yolk, dijon, crispy potato, radish salad

Entrées

Steaks & Chops

Market

We use only the freshest
ingredients therefore 

menu items may vary. 

Executive Chef 

Lion Gardner

Starters
Seared Jeresy Scallops
engish pea risotto, pancetta, confit tomato, olive oil

Chesapeake Bay Rockfish
tomato, olive, artichoke, fava, lemon, caper brown butter

Atlantic Halibut
porcini, blueberry, sweet corn, baby kale, brie fondue

Smith Island Crab Imperial 
roasted yukon potatoes, charred broccoli and cauliflower 

Vegetarian Degustation
meat-free offerings made to order for specific dietary needs

Chicken Pot Pie 
truffle veloute, english peas, carrot, mushroom, pastry top

Smoked Duck Breast
buckwheat cavatelli, pickled strawberries, pea shoot pesto,
cambozola 

Berkshire Pork Chop
smoked yukon potato mash, guinness mustard, mushroom,
onion, tomato

Short Rib Stroganoff
fried spaetzle, sprout petals, horseradish, mushroom, pearl
onion 

Lamb Rack 14oz all natural 

Filet Mignon 9oz choice black angus 

Rib Eye 13oz choice black angus 

NY Strip 12oz dry aged angus 

Tomahawk Veal Chop 16oz milk fed 

Flank Steak 10oz chimichurri marinatedHerb Roasted Yukon Potatoes

Peas & Baby Carrots

Roasted Kennet Square Mushrooms

Charred Brussels Sprouts

Creamed Baby Spinach

Mashed Yukon Potatoes

Sunday Brunch
Dinner MenuOpening

Entrées

Sides

Liquid

Warm Potato Beignets salted caramel

Blue Crab Hushpuppies old bay, scallion,
horseradish cream

Soup prepared daily

#1 Ahi Tuna Pizza wasabi aioli, roasted sesame
sauce, chili, lime, cilantro 

Fried Green Tomato onion jam, herb cheese,
balsamic

Avocado Toast multigrain bread, tomato, goat cheese,
sunflower seeds, pea shoots 

Organic Oatmeal caramelized apples, blistered
grapes, hazelnuts, honey, bee pollen 

Buttermilk Pancakes chocolate, strawberries, maple
syrup, mascarpone whip, hickory smoked bacon

Filet Mignon Burger grilled brioche bun, smoked
bacon, cheddar, grilled onion, secret sauce, hand cut fries

Kim Chi Fried Rice pork belly, carolina shrimp,
chinese sausage, cilantro, shiitake, fried farm egg   

Eggs Benedict smoked salmon OR grilled ham, brioche
toast, baby spinach, hollandaise, sausage, potato hash     

Smith Island Crab Scramble tomato, asparagus,
cheddar, old bay, potato hash, greens salad  

Steak & Eggs marinated flat iron steak, scrambled
eggs, hash brown potatoes, baby greens

Beef Short Rib Hash yukon potatoes, bell pepper,
mushroom, onion, sprout petals, melted cheddar, fried egg 

Hickory smoked bacon 
Hash brown yukon potatoes 
Grilled breakfast sausage links 
Multi grain toast 

House Recipe Bloody Mary or Mimosa 
French Press Coffee Pot 
Iced Cold Brew 
Frozen Cold Brew  
Espresso 
Cappuccino 
House Drip 

Happy Hour Daily 4pm – 6pm  •  Sunday Brunch 10am – 2pm  •  Dinner 5pm – 10pm
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June 11 PAIGE TURNER 9:30 pm “Showbiz Spitfire” Paige Turner, the drag
darling of NYC and star of Shade: Queens of NYC (on the Fusion Network), makes her
Blue Moon debut in her all LIVE sung one woman show “Drag me to the Top!” which
has previously played to sold out runs in New York City and Puerto Vallarta. Learn the
unvarnished truth of how this drag superstar climbed her way to the top in a world filled
with bottoms. $25 per person 

June 18 DIXIE LONGATE 9:30 pm She packed up her catalogues, left her
children in an Alabama trailer park, and took America by storm! Join Dixie for a good,
ol’ fashioned Tupperware Party, filled with outrageously funny tales, heartfelt accounts,
free giveaways, audience participation, and of course Tupperware. $25 per person 

June 25 MISS RICHFIELD 1981 9:30 pm As a Midwestern maven of
style and sensibility, Miss Richfield 1981 is “Born Again” finding new religion to bring
our divided world together. With all new songs, videos, and unique audience activities,
Miss Richfield brings all faiths together in a hilarious stage show. Atheists welcome. $35
per person  

July 2 SHERRY VINE & JACKIE BEAT 9:30 pm These legendary drag
icons reunite in a no-holds-barred, down 'n' dirty, anything-goes…Battle of the B#*#*s!
Watch as the dynamic drag duo (that the New York Times called “the Laurel & Hardy of
drag”) take each other on, song by filthy song!  Blindly picking their topic from a hat,
each determined diva will belt out one of her world-famous, sick ‘n’ twisted song
parodies. Whether the topic is POLITICS or POOP, never fear – these gorgeous gals will
have the perfect parody to present.  $25 per person

July 9 SHERRY VINE & SUTTON LEE SEYMOUR 9:30 pm SASS
(Sherry & Sutton Show) 2 show girls from NYC, present an all live singing and comedy
show. A little Broadway, a little pop and a whole lot of sass! Performing together in NYC,
this dynamic duo brings their wit and wigs to Rehoboth Beach for the first time together.
A favorite on the Blue Moon stage, this show offers a glimpse into Sherry’s
Broadway/theatre funny bone and you will fall in love with Sutton, a rising star in the NYC
drag world. $25 per person 

July 16 TORI SCOTT 9:30 pm Tori Scott returns to the Blue Moon with a
shameless musical journey of slurred autobiographical stories (and songs written by
other people). Join this "soul baring singer and sharp comedian", direct from sell-out
performances around the world as she celebrates poor life choices and an unconditional
love of vodka to the music of Aretha Franklin, Judy Garland, Miley Cyrus and more. Hailed
as "the Bette Midler of the New Millennium" by Provincetown Magazine. The vocals are
legit, the thirst is real, and the stories are tragically, all true Tori is joined by Nate Buccieri
on the piano. $25 per person 

July 23 ANNE STEELE 9:30 pm Anne Steele is returning to Blue Moon with
her brand new show, Welcome To The Big Top. Anne will lead you through the three ring
circus of her life with intimate stories from her past and present mixed with songs ranging
from the 80’s to today. Anne is known for weaving hilarious stories from her life into a
set list ranging from high energy belting dance numbers to blow the roof off ballads.
This show will be no exception. Anne will be joined on stage by her Strongman Musical
Director, Nate Buccieri and you don’t wanna miss this act! $25 per person 

July 30 LINDSEY ALLEY 9:30 pm Blood, Sweat and Mouseketears -- a
memorable evening of booze, belting and belly laughs, Lindsey takes us on a comedic
musical journey... and her hilarious quest for the elusive “Happily Ever After.” Along the
way, she sings some fabulous songs (including those Disney favorites that tug at your
heartstrings), and spills some unforgettable stories such as what Justin and Britney are
really like! $25 per person 

August 6 LINDA CLIFFORD 9:30 pm Linda ranks among the best classic
soul singers as well as a legendary Disco Diva. Singer, songwriter and actress, she
electrified audiences with her music and amazing live performances in sold-out shows
around the world in front of millions on TV and film. $25 per person   

August 13 JESSICA KIRSON 9:30 pm Jessica Kirson was voted, "Best
Female Comic" in New York. She appeared on The Tonight show twice, The View, Last
Comic Standing, Celebrity Apprentice and many more shows on television. She will be in
the new film, The Comedian", with Robert Deniro, she is also a writer, consultant, and
producer on the movie. If you want to laugh, belly laugh, that is, get your tickets now.  $25
per person   

August 20 ALEXA & SYDNEY 9:30 pm Two powerhouse vocalists Alexa
Green (Wicked) and Sydney Morton (Motown, Memphis) bring their talents back to the
Blue Moon stage in a night of Broadway, pop, classics and songs from Alexa’s recent CD
“So Good.” Don’t miss this rare opportunity to see both uber-talented singers together.
$25 per person

August 27 TELLY LEUNG 9:30 pm Telly Leung (Allegiance, Rent, Godspell,
Glee) is taking a one night break from his starring role as Aladdin in Disney’s Aladdin
on Broadway for his return to the Blue Moon. Accompanied by acclaimed music director
Gary Adler (Alter Boyz, Avenue Q) and violist J. J. Johnson, Telly will take you on a musical
journey in an eclectic night of music from the world of Broadway, pop, rock, and jazz
with personal stories, and backstage anecdotes. $25 per person 

Tickets available at 
BlueMoonRehoboth.com

Happy Hour Daily 4pm – 6pm
Sunday Brunch 10am – 2pm
Dinner 5pm – 10pm

TUESDAYS 
BINGO 9:30 pm No Cover  
The Blue Moon Divas show you their balls 
with old fashion BINGO.

WEDNESDAYS
Showcase 9:30 pm No Cover  
A new show every week with your host Mona Lotts,
showcasing the best talent available in the beach area.

MONDAYS 2018

SUN.-THURS.

THURSDAYS
Karaoke  9:30 pm No Cover 
The best karaoke in town with the ladies 
of the Blue Moon.

SATURDAYS

SUNDAYS
Games with Magnolia 
9:30 pm No Cover  A weekly game show
hosted by the crazy Magnolia Applebottom.

FRIDAYS
Spotlight Show
9:45 pm  No Cover  
The Blue Moon Cast as their
favorite music divas.

DINNER & SHOW: Dine at the Blue Moon restaurant before the show and receive a 15% discount on your dinner
check -- reservations strongly suggested. Open seating, doors open 30 minutes before show time.

9:30 pm No Cover  All live show by the 
Blue Moon cast of celebrity impersonators.

6-8:30 pm  No Cover
World renowned,
performing standards,
Broadway, disco and
dance hits from
yesterday and today. 


