Specials

Temporary Specials being run for
breakfast and lunch
BBQ Duck Grilled Cheese

Grilled cheese made with slow
cooked duck breast in an asian
inspired BBQ sauce topped with
Boar's Head sharp cheddar cheese
on house baked rustic white bread
with choice of side or mug of soup

Coffee Beans
Get a pound of our best flavors
delivered to you in whole bean or
ground.

$12.09

1 Pound Medium Roast--7 $13.19
Monkey Fury Blend

1 Pound Medium $12.09
Roast--Kickersnoodle

1 Pound Dark Roast $18.69

Organic/Fair Trade Sumatra

Liguid Refreshments

We roast our own coffee!

Coffee To Go (120z) $2.37
Coffee To Go (160z) $2.59
Coffee To Go (200z) $2.92
Cold Brew Iced Coffee $3.41
Nitro Cold Brew $4.51
Cold brew coffee is put into a keg
and infused with nitrogen gas. The
result is a sweet, cold coffee drink
with a creamy head similar to
Irish-style nitro stout.
Latte (Hot or Iced) (1202) $4.51
Latte (Hot or Iced) (160z) $5.06
Vanilla Latte (Hot or Iced) $5.06
(160z)
comes hot or iced
Vanilla Latte (Hot or Iced) $5.61
(160z)
comes hot or iced
Cafe Mocha (Hot or Iced) $5.06
(1602)
Dark or white chocolate w/
whipped cream
Cafe Mocha (Hot or Iced) $5.61
(200z2)
Dark or white chocolate w/
whipped cream
Matcha Latte (Hot or Iced) $5.06

(160z)

Matcha is a powdered green tea
that we mix with steamed milk for a
creamy texture. This is a strong drink
with a delicate flavor.

Matcha Latte (Hot or Iced) $5.61

(2002)

Matcha is a powdered green tea
that we mix with steamed milk for a
creamy texture. This is a strong drink
with a delicate flavor.

Chai (Hot or Iced) (160z) $5.06

Vanilla, apple or matcha. A local
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New Moon Cafe

Attention Customers
- Since 1995, we've been keeping it
local with creative healthy food and
socially conscious coffees. Seven days
a week we are serving up creative
comfort food using fresh, honest
ingredients from around the southeast.
We roast our own coffee in small
batches, bake our breads and pastries
in house and make our soups from
scratch every day. We're also proud to
serve the best of what we don't make in
house, like Ghirardelli chocolate,
Duke's mayo & locally grown teas from
the Charleston Tea Plantation. New
Moon is an innovative culinary family
fueled by community and a passion for
bringing people together over great
food & the perfect cup of coffee.
Thanks for being here! - Dine-in prices
may vary. If you need assistance with
your order, call (706) 414-8033.

Breakfast
We cook in an open kitchen with
shared surfaces.
Lumberjack Breakfast
Boar's Head Smoked Bacon,
Smoked Master Ham or sausage with
scrambled eggs and toast
Bacon, Egg & Cheese
Scrambler Bowl
Boar's Head Smoked Bacon,
Vermont cheddar with scrambled
eggs. Add veggies or cheese for
$1.25
Veggies, Egg & Cheese
Scrambler Bowl
Vermont cheddar with loads of
veggies and scrambled eggs
Breakfast Sandwich
Just egg. Add veggies, cheese or
meat for $1.25.
Stone Ground Grits (80z)
The Downtown Mess Grits
Bowl- DT Augusta Style
Grits with avocado, pimento
cheese, salsa, bacon and Cholula hot
sauce. A local favorite.

The Downtown Mess Grits Bowl $7.15
- DT Aiken Style

Grits with pimento cheese and
grilled ham.

$8.53

$8.25

$8.25

$5.50

$2.48
$7.70

Toast
Avocado Toast
Organic seeded wheat toast,
avocado, sesame, cilantro and
sriracha Add egg for $1.50
Jalapeno Popper Toast
Sourdough toast topped with
jalapeno cream cheese and a
generous sprinkle of cheddar jack.

Jammy Goat Gegrse Toast

$7.15

$5.23

$6.88

Hot Sandwiches

Served w/ your choice of side. We cook

in an open kitchen with shared
surfaces.

The Garcia
Honey ham w/ tomato, honey-dijon
& brie cheese.
The Dr. John
Cajun roast turkey, sharp cheddar,
muenster, tomato & fresh spinach
leaves. A local lover - locally sourced
or produced items and ingredients.
The Turknado
Smoked turkey, brie, avocado, red
onion & red pepper coulis.
The Colbert, D.F.A.
House-made pimento cheese,
bacon & fresh tomato on sourdough
The Tuna Phish Melt
Herbed tuna, melted swiss
(sustainable pole & line caught
skipjack tuna.
The G-Love
Philly style roast beef, bell
peppers, onions, mushrooms &
provolone on a hoagie roll.
The Tony Montana
Cuban roast pork, ham, melted
swiss, mustard & dill slices on cuban
bread. A local lover - locally sourced
or produced items and ingredients.
The Uncle Junior
Our basil pesto, fresh tomato &
loads of provolone.

Cold Sandwiches

$11.00

$10.73

$11.28

$9.90

$10.73

$12.10

$10.45

$10.73

Served w/ your choice of side. We cook

in an open kitchen with shared
surfaces.

Club Wrap $11.00
Turkey, ham, bacon, lettuce,
tomato, white american & mayo.

Turkey & Apple Croissant
Smoked turkey, granny smith
apples, muenster cheese & honey
mustard served on a croissant. A
local lover - locally sourced or
produced items and ingredients.

Boss Lady's Chicken Salad

Sandwich
All white meat chicken, in a lemon
mayo with almonds, cranberries and
celery served with organic greens.

$10.18

$9.90

Avocado BLT $10.73
Bacon, organic lettuce, tomato,
avocado & cilantro lime mayo.
Classic NY Tuna Bagel $11.00

Tuna, pickled onion, spring mix
and fresh tomato on choice of bagel
The McHippie
A black bean patty, special sauce,
organic lettuce, cheese, pickles,
onions on a wheat wrap. A local lover
- locally sourced or produced items
and ingredients.
The G.O.AT.

London Broil Roast Beef, goat

$10.73

$10.18



lover - locally sourced or produced
items and ingredients.
Chai (Hot or Iced) (200z)
Vanilla, apple or matcha. A local
lover - locally sourced or produced
items and ingredients.
Tea (Hot or Cold)
Sourced from the Charleston Tea
Plantation. Your choice of green, earl
grey, green mint or Charleston
breakfast. A local lover - locally
sourced or produced items and
ingredients.
Blueberry Ginger Lotus Energy$5.50
Tonic
Gently caffeinated and endlessly
refreshing
Pandan Coconut Milk Latte (H&$5.06
or Iced) (16z)
Unique South East Asian sweet
and subtle flavor
Lavender Blueberry Lemonade$4.68
Floral, fizzy and refreshing. We mix
lavender syrup and blueberries with
meyer lemonade and club soda.
Pandan Coconut Milk Latte (H&$5.61
or Iced) (200z)
Unique South East Asian sweet
and subtle flavor
Rose Gold Lemonade
Sparkling citrus with sweet floral
notes
Frappes, Smoothies & Milkshakes

$5.61

$2.31

$4.68

Frappe $6.05
Caramel, mocha, vanilla or
chocolate chip
Hand Spun Milkshake $6.05
Real Fruit Smoothie $6.33

The Green Monster Smoothie $6.33
Kale, yougurt, banana, peanut
butter, local honey, vanilla
The Beet Monster Smoothie  $6.33
Beet, coconut water, chia seed,
strawberry, pineapple, banana.

Sourdough or organic seeded
wheat toast topped with goat cheese
spread and a house-made mixed
berry jam

Nutella Fairy Toast

Country white toast generously
topped with Nutella and rainbow
sprinkles.

Bagels
Straight from the Bronx-all natural and

kosher with butter or jam + Cream cheese
or peanut butter or housemade hummus +
Gourmet cream cheese (honey nut or
jalapeno cheddar)

Bagel $3.03
Straight from the Bronx - All natural
& kosher. Choose your choice of
toasted or not toasted. Served with
butter or jam. Add cream cheese,
peanut butter, gourmet honey pecan
cream cheese or gourmet jalapeno
cream cheese for a small upcharge.
Call for bagel selection availability.
Panzanella Bagel
House made veggie panzanella
salad and cream cheese. Call for
bagel selection availability.
Money Mike
Smoked Bacon, sweet summer
tomato, cream cheese, fresh spinach
leaves w/ S&P on bagel of choice.
Call for bagel selection availability.
Smoked Salmon Bagel
NYC classic w/ a sprinkle of dill,
fresh red onion & cream cheese. Call
for bagel selection availability.

Wraps
Bacon, Egg & Cheese Wrap
Boar's Head naturally smoked
bacon and vermont cheddar with
scrambled eggs
Veggie, Egg & Cheese Wrap
Vermont cheddar with loads of
veggies and scrambled eggs
Steak, Egg & Pimento Cheese $9.90
Wrap
London Broil roast beef with house
pimento cheese and scrambled eggs.

$6.05

$8.53

$8.80

$9.90

$9.90
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cheese, red pepper coulis and
organic greens on sourdough

Soups

$5.50 our soups are spectacular and made
from scratch daily! Visit our website or

find us on social media for soup
selections and rotating summer

Gazpacho.
Mug of Soup & Bread $4.40
80z
Bowl of Soup & Bread $5.50
16.0z
Quiart of Soup & 1/2 Loaf $12.10

Mug of Soup & Half Sandwich $10.73
Mug of Soup & Small Salad  $10.73

Salads
We use local produce and organic

greens! We cook in an open kitchen

with shared surfaces.
Herbed Tuna Salad Plate

Our signature mix of sustainable
skipjack tuna, light mayo & fresh
herbs. A local lover - locally sourced
or produced items and ingredients.

Boss Lady's Chicken Salad
Plate

White meat chicken, almonds,
cranberries and celery on a bed of
organic greens.

Chef Salad

Honey ham, smoked turkey, shard
cheddar & white american on a bed
of organic greens.

Small Garden Salad

Organic spring mix, cukes, tomato,
red onion, housemade croutons & a
chunk of bread on the side.

Large Garden Salad

Organic spring mix, cukes, tomato,
red onion, housemade croutons & a
chunk of bread on the side.

Duke Silver's Steakhouse

Salad
London Broil, craisins and goat
cheese crumbles piled on a bed of
organic greens w/ tomato, cukes and
red onion
Mandarin Chicken Salad $11.00
Chopped salad w/fresh mix of kale,
carrots, purple cabbage, crunchy
ramen and almonds topped with
sesame chicken, mandarin oranges
and served with Sesame Ginger
dressing

$11.00

$11.00

$12.10

$5.50

$9.35

$13.75



