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THERE’S NO BETTER WAY 
 TO LEARN ABOUT A TOWN — 
    ITS PEOPLE, ITS COMMUNITY, 
  ITS VALUES — 

       THAN ITS FOOD.

Moscow’s vibrant food and drink scene are the heart and soul of this 
beloved town. A top-ranked farmers market, passionate growers, 
and food and beverage pioneers have all come together to create a 
community full of food lovers.

The Moscow Chamber of Commerce and Visitor Center presents the 
Food Lover’s Guide to Moscow, which will take you through a day of 
eating and imbibing, giving you a glimpse into who we are, what we 
love, and why we’ve become a dining destination. 

From sun-up to sun-down, Moscow has something for everyone. 
Whether it’s a cup of locally roasted coffee, a slightly sweet and 
pillowy beignet, juicy burger, or craft beer, eating and drinking in 
Moscow is sure to leave you with both a full heart and full belly. 

We know with so many delicious options it might be hard to choose, 
so pull up a chair and plan your stay in our beautiful town.



COFFEE & PASTRIES

Bucer’s Coffeehouse & Pub
Cafe Artista
Kamiak Coffee Company
Le Petit Café Fleuri
One World Cafe
Red Star Coffee Co.

BREAKFAST & BRUNCH

Bloom Cafe
The Breakfast Club
Palouse Juice

FROM SUN -UP    TO SUN-DOWN

LUNCH

Humble Burger
Karma Indian Cuisine
Kitchen Counter
LocoGrinz Hawaiian BBQ
Mad Greek
Mela
Moscow Bagel & Deli
Moscow Food Co-op
Paradise Grill and Cafe
Seasons Public House
Slice & Biscuit
Stax

HAPPY HOUR

Colter’s Creek Winery
Hunga Dunga Brewing Co.
Mingles Bar and Grill
Moscow Brewing Company
Nectar Restaurant & Wine Bar
Rants & Raves Brewery
The Garden Lounge



FROM SUN -UP    TO SUN-DOWN

DINNER

Gambino’s
Iron Wok
La Casa Lopez
Maialina Pizzeria Napoletana
Moscow Alehouse
Sangria Grille 
Tapped- Taphouse & Kitchen
Varsity Diner

DESSERT

Panhandle Cone & Coffee

FAST OPTIONS
A & W of Moscow
Arby’s of Moscow
Pizza Hut
Taco Time
Wendy’s 

SOMETHING FOR EVERYONE:

Takes 
reservations

Locally sourced 
options

Grab a drink Special diet 
menu options

Outdoor seating
Accommodates

large groups*many locations offer breakfast, lunch, and dinner



SOURCING FOOD LOCALLY MAKES US BETTER 
COOKS AND GIVES US A SENSE OF PRIDE THAT 
CONNECTS US TO THIS COMMUNITY.
   —Carly Lilly
                 Co-Owner, Maialina Pizzeria Napoletana, Sangria Grille, The Garden Lounge



COFFEE



BUCER’S
COFFEEHOUSE 
PUB
201 S Main Street
(208) 596-0887
bucerspub.com
Monday-Saturday 7a-11p

For nearly 20 years, Bucer’s Coffeehouse 
& Pub has been roasting their own 

fine coffee, and that is only the tip of the 
iceberg for this eclectic establishment. In 
addition to the earthy, chocolaty espresso 
expertly served by their baristas, Bucer’s 
bakes their own muffins, pastries, and 
quiches daily, makes a mean breakfast 
burrito, presses a mighty tasty toasted 
panini, and constructs a scrumptious 
salad. Be sure to save room for the six-
layer Guinness chocolate cake, affogato, 
or other delightful desserts, as they are 
not to be missed. 

There is also a carefully curated wine list 
and thoughtful selection of northwest 
microbrews, highlighted by Bucer’s 
Paradise, a divine blend of Paradise 
Creek’s milk stout and Bucer’s espresso. 
As if that weren’t enough, Bucer’s hosts 
live music as varied as the menu options 
every Thursday, Friday, and Saturday 
evenings; all ages are welcome and 
without cover charge.



CAFÉ ARTISTA
218 S Main Street
(208) 882-1324
cafeartista.com
Winter:   Monday-Friday 7a-6p
             Saturday-Sunday 8a-6p, 
Summer: Monday-Saturday 7a-6p, 
             Sunday 8a-6p  
Closes at 5p during U of I holidays 

The intoxicating aromas of fresh-brewed 
coffee and straight from the oven 

pastries waft through this spacious café 
in the heart of Downtown Moscow. 

Featuring beans from Moscow’s own 
Kamiak Coffee Company, the wide 
selection of beverages ranges from 
traditional Italian espresso drinks to 
their own delectable homemade chai 
concentrate, each made with care by 
their friendly baristas. Their baked goods 
are equally as pleasing and feature local, 
seasonal ingredients from the Moscow 
Farmers Market whenever possible. 

The walls are adorned with an ever-
changing selection of works from local 
artists, providing added ambiance as well 
as visibility for Moscow’s burgeoning 
artistic community. Whether meeting 
some friends for a chat over tea and 
pastries or setting up shop on a cozy 
couch to get some work done, Café 
Artista is as warm and welcoming as a hot 
latte on a cold winter morning.



KAMIAK COFFEE COMPANY
630 N Almon Street, Suite 140
Contact for tastings: (208) 425-6892
kamiakcoffeeco.com

Kamiak Coffee Company is a dream 
come true for owners Grant Schoenlein 

and Kyle O’Malley and coffee aficionados 
across the Palouse. College buddies, these 
two embody the entrepreneurial spirit 
and throw every last ounce of passion 
and dedication into each aspect of their 
business, from finding the absolute best 
responsibly sourced beans from across the 
world, to creating and refining their roasts 
and blends, to developing relationships 
with local cafes, retailers, and collaborative 
partners.

Fast friends from their time together 
at Washington State University, their 

relationship began with, of course, a 
conversation about coffee. Kyle’s passion 
was ignited in high school, where he 
learned the basics by shadowing a local 
roaster, falling in love with the sights, 
smells, and process of crafting coffee that 
was anything but bitter. Finding a kindred 
spirit in Grant, an avid home-brewer 
and master tinkerer, the pair decided to 
put their finance degrees to great use in 
building a business around their shared 
passion.

They knew they wanted to stay on the 
Palouse, loving the quality of life and 
community here. They saw an opportunity 

to become the first Moscow-based coffee 
roaster of their kind and took a chance 
that the community would embrace their 
attention to quality and craft, a chance that 
has paid off in spades. Kyle and Grant put 
a business plan in place in the Fall of 2017, 
and officially opened in October of 2018. 
It took them four months of trial and error 
to dial in their roasting process before they 
let any bags out the door to a bevy of local 
businesses already lined up to work with 
this dynamic pair.

To meet growing demand, Kamiak set to 
nailing down the best sources for their 
environmentally conscious coffee. Major 



growing regions include Central and 
South America, East Africa, and Southeast 
Asia. With production spread over three 
continents and 72 different countries, 
Kyle and Grant have implemented a strict 
process in selecting their beans. 

First and foremost, the coffee must adhere 
to their specific, exacting taste, with only 
one in every twenty to thirty samples 
clearing this hurdle. Next, they look to 
the story behind the coffee and the folks 
producing it. This has led to them doing 
business with one of the few women’s-
only cooperatives in the world, a Rwandan 
co-op of 700 people run almost entirely 

I WANT TO FEEL GOOD NOT JUST ABOUT THE 
COFFEE I’M DRINKING, BUT THE STORY BEHIND IT.
                            —Kyle O’Malley, Co-Owner

by women, and a 1500-person co-op in 
Kenya that uses a portion of the sales to 
help treat cervical cancer, which despite 
the ease of treatment, has an 80% 
mortality rate in Africa due to lack of 
funds and access to care. Kamiak works 
with several importers who carefully vet 
each producer, often with representatives 
staying onsite to ensure transparency 
throughout the process.

Their roasts rotate every three months, 
which keeps things interesting for Grant, 
Kyle, and their avid fans, and ensures that 
the final product is fresh and perfect. They 
also partner with local entities like Palouse 

Prairie Charter School to develop specific 
blends for fundraising pursuits, as well 
as collaborating with various breweries 
and even a hot sauce maker. You can find 
Kamiak Coffee at Cafe Artista, their first 
client, as well as Panhandle Cone and 
Coffee, RedStar, Moscow Food Co-op, Le 
Petit Café Fleuri, and many more to come, 
as well as ordering direct through their 
website. 



LE PETIT 
CAFÉ FLEURI
1420 S Blaine Street
(208) 892-0222
Tuesday-Sunday 8a-4p

Located in the Eastside Marketplace, 
this delightful French café is a great 

place to catch your breath or meet 
up with friends over a pastry. All of 
Le Petit Café Fleuri’s confections are 
made in house, highlighted by buttery 
croissants, creamy éclairs, and an 
assortment of macarons. Featuring 
local coffee, cold brew, chai, and their 
own homemade syrups, Café Fleuri’s 
beverages are every bit as delicious as 
their pastries. 

A sister store of the neighboring 
Lavender & Thyme floral shop, the 
Café carries over a similar sense of 
effortless elegance, while still being a 
comfortable place to grab a snack for 
you and your children. 



ONE WORLD CAFÉ
533 S Main Street
(208) 883-3537
owc-moscow.com
Monday-Sunday 6:30a-9p

Locally owned and operated since 2005, One World Café’ serves fresh locally roasted 
coffee from nearby Landgrove Coffee, chai and other teas, and a selection of pastries, 

snacks, and sandwiches. This coffeeshop manages to be both spacious and cozy, with plenty 
of seating options split over two levels, making it a perfect hangout whether you want to 
enjoy the bustle of the morning rush or hunker down and get some work done. Free Wi-Fi 
and ample power outlets aid in productivity, and you can even reward yourself with a frothy 
local beer or glass of wine. 

One World Café also plays host to many events in the evenings, from local bands and open 
mics to Salsa nights and community jam sessions. One World Café is an ideal spot whether 
you need a quick pick me up or a comfortable space to while away the hours.



RED STAR
COFFEE CO.
1046 W Pullman Road
(208) 892-8007
redstarcoffeeco.com
Monday-Friday 5a-9p
Saturday 6a-9p
Sunday 7a-9p

This friendly, locally-owned coffee 
stand has a surprisingly vast number 

of drink options, as well as sandwiches, 
muffins, smoothies and other snacks 
to keep you going throughout the day. 
Starting with high quality local beans 
from Doma Roasting Company and 
Kamiak Coffee Company, there is a 
dizzying array of flavors and styles 
with which to get your caffeine fix just 
the way you like. 

All drinks can be had hot, cold, or 
blended, and the Lotus, Zip Fizz, or 
Red Bull-based Bombers are fizzy 
and refreshing alternatives to the java 
based drinks. The decadent ice cream 
and espresso blends are a particular 
treat, as well, and the friendly baristas 
are more than happy to share their 
favorites with the indecisive among us.



BREAKFAST





BLOOM
403 S Main Street
(208) 882-4279
bloommoscow.com
Monday-Friday 8a-2p
Saturday-Sunday 8a-3p

This stylish bistro next to Friendship 
Square provides thoughtful takes on 

traditional breakfast and lunch staples. 
The biscuits and gravy, brioche French 
toast, omelets, and scrambles highlight 
the breakfast menu, while a selection 
of hearty salads, ooey-gooey grilled 
cheese, and burger are exquisite lunch 
options. 

Everything is made fresh from scratch 
daily with locally sourced ingredients, 
including their fresh baked breads 
and their family’s own Woodland 
Honey. Doma Coffee from Post Falls, 
Kai organic teas, mimosas made with 
fresh juice, and local beer from Hunga 
Dunga Brewing provide the ideal 
accompaniment to your choice of food. 
Gluten-free and vegetarian options are 
available throughout, making the menu 
as approachable as the environment 
in this bright, inviting, and friendly 
establishment.



THE BREAKFAST CLUB
501 S Main
(208) 882-6481
thebreakfastclubmoscow.com
Monday-Sunday: 7a-2p



For twenty years, The Breakfast Club has been a mainstay on 
Main Street in Moscow, garnering many regular customers 

and winning over newcomers with their delectable mix of 
breakfast and lunch staples in a warm, welcoming atmosphere. 

The hallmark of this beloved Moscow institution is their 
remarkable consistency in both food and service. This 
consistency starts at the top with the proud owners Lori 
and Kevin Clary, who partnered with Griffin Rod ten years 
ago, empowering him to manage The Breakfast Club’s front 
of house experience and serve as the face of the restaurant.  
Having worked every position from busser and prep cook to 
server and now manager, his knowledge and experience is 
second only to his amiable personality. He is ably assisted in 
all managerial duties by David Bass, a relative newcomer to 
Moscow with a wealth of restaurant experience and a similar 
charm. While the controlled chaos of Sunday brunch would 
be too much for many, Griffin and David revel in the challenge 
of exceeding customer expectations through hard work and 
positivity, and the sense of camaraderie they’ve engendered 
among the staff is infectious.   

Their counterpart in the kitchen, Chef George, was the first 
person Griffin hired. He, too, started as a busser, and in three 
years had worked his way up to managing the kitchen. With 
an experienced staff to back him up, Chef George whips 
up everything from mouthwatering benedicts to hearty 
burgers and sandwiches. The French Toast Benny, classic 
Denver Omelets, Farmhouse Burger, and George’s Poutine are 
particular favorites, but there truly is something for everyone 



here. The same care goes into making their homemade granola as 
the stuffed biscuits and gravy, each prepared to perfection under 
George’s keen eye.

The Breakfast Club has recently added resident baker, Regina, to 
their staff, to great effect. Her beignets are worth a visit on their 
own; as are the fresh-baked biscuits and cinnamon rolls, and her 
rotating cast of confections is an ideal accompaniment for a cup 
of coffee or espresso. Speaking of great pairings, each table is set 
with their homemade Vandal Pepper Sauce, which is a welcome 
addition to just about everything on the menu. The sauce has 
become so popular, it is now available for purchase online should 
your taste buds fall in love, and can be found in restaurants and 
retailers worldwide. 

Griffin, David, Chef George, and the rest of the staff feel it is a 
privilege to serve the Moscow community, and this feeling is 
certainly shared among the legion of their loyal regulars. If you’re 
not a regular yet, don’t worry; you won’t be treated like a second-
class diner. There is a litany of reasons so many locals make The 
Breakfast Club a weekly or even daily part of their routine, and 
they all started the same way. 

Help yourself to a complimentary cup of coffee if you have to wait 
for a table. Rest assured the food, service, and familial feeling are 
well-worth it. Even at its most frenetic, each table at The Breakfast 
Club feels like a cozy port on a stormy sea, replete with pancakes 
and coffee. 

WE’VE WORKED HARD TO BUILD A 
POSITIVE CULTURE AND WE HAVE OUR 
CUSTOMERS TO  THANK FOR THAT.
  —Griffin Rod, Co-Owner and Manager



WE’VE WORKED HARD TO BUILD A 
POSITIVE CULTURE AND WE HAVE OUR 
CUSTOMERS TO  THANK FOR THAT.
  —Griffin Rod, Co-Owner and Manager



PALOUSE JUICE
509 S Main Steet
(208) 892-2233
palousejuice.com
Winter:   Monday-Saturday 9a-6p
             Sunday 11a-4p, 
Summer: Monday-Sunday 11a-4p, 

Do your body a favor and get your 
day off to a deliciously healthy start 

at this hip yet homey juice bar and 
café. They use 100% whole fruits and 
vegetables in their creative selection 
of juices and smoothies, sourcing 
ingredients from local farms when in 
season, and absolutely everything on 
the menu is 100% organic and gluten 
-free. Each offering explodes with 
color, flavor, and nutritional value. You 
can customize your beverage with an 
assortment of additional super foods, 
and the kind staff will gladly help you 
find the right menu combination to suit 
your palate. 

Palouse Juice also offers acai, oatmeal, 
and quinoa bowls chock full of fresh 
fruits and vegetables, as well as 
inventive salads, sandwiches, and 
a selection of healthy snacks like 
avocado toast and homemade hummus 
to provide a tasty energy boost at any 
point throughout the day. 



LUNCH



HUMBLE BURGER
102 N Main Street
humbleburger.com
Monday-Saturday 11a-8p

In 2015, Humble Burger made the jump 
from a successful Moscow Farmers 

Market vendor to full-time restaurant, 
much to the delight of burger lovers 
across the region. Nearly everything 
on their menu is made from scratch 
from local and regional ingredients, 
including beef ground daily for them 
by the Moscow Food Co-op. Decadent 
milkshakes, hand-cut fries, veggie 
burgers made with Idaho-grown 
garbanzo beans, pickles, chicken 
nuggets, and an assortment of sauces 
and sodas of their own concoction 
are all made in-house as well, allowing 
Humble Burger to consistently churn 
out high quality food at a reasonable 
price in record time.  

A huge supporter of the vibrant 
Moscow music scene, Humble 
Burger hosts live bands often and 
has even started their own Modest 
Music Festival. Be sure to check their 
calendar, grab a burger, and support 
great local artists.



HUMBLE BURGER

KARMA INDIAN CUISINE
1420 S Blaine Street 
(208) 301-5117
karmaindianid.com
Tuesday-Sunday 11a-3p, 4-9p

A true feast for the senses, mouthwatering aromas greet you as you enter Karma 
Indian Cuisine. Dishes arrive in an array of vibrant colors, from the spectacular 

orange of the butter chicken to the deep green of the saag paneer, prefacing the 
rich, deep flavors that follow. The menu is quite extensive, with options for the 
adventurous Indian eater and those new to this unique and addictive cuisine. 

Start off with sumptuous vegetable pakoras, flaky samosas, or the chef special 
popcorn chili fish, then dive headlong into traditional tomato, tangy mango, or spicy 
vindaloo curries simmered with chicken, goat, lamb, or an extensive number of 
vegetarian and vegan bases. Other favorites include tandoori chicken and buttery 
tikka masala, and no Indian meal is complete without naan and mango lassi to wash 
it all down.



KITCHEN COUNTER
214 S Main Street
(208) 883-8347
kitchen-counter.weebly.com
Thursday-Friday 11a-3p
Aperitivo Happy Hour:
Friday 5-8p

Sourcing the best ingredients from the Moscow Farmers Market and select local 
producers, chef and owner Patty Brehm treats patrons to an ever-changing 

variety of homemade soups, salads, and sandwiches. Calling upon over 20 years 
of culinary experience and taking inspiration from summers spent in Italy, each 
selection is thoughtfully planned and impeccably prepared. In addition to lunch 
service, Kitchen Counter holds frequent events and a seasonal supper club, so be 
sure to check their website as these memorable meals are not to be missed. If you 
happen to be hosting an event in town, Kitchen Counter also provides catering for 
gatherings of all sizes and would leave your guests roundly impressed.



LOCOGRINZ
HAWAIIAN BBQ
113 N Main Street
(208) 883-4463
locogrinz.com
Monday-Thursday 11a-8p
Friday-Saturday 11a-9p

LocoGrinz Hawaiian BBQ provides patrons with a taste of island life year round at a 
fraction of the cost of a plane ticket. This family–owned fast casual joint serves up 

contemporary Hawaiian cuisine. Spicy or mild barbeque chicken or beef, chicken katsu, 
beef and pork ribs, and mahi mahi are consistent favorites, with all of their dishes and 
sauces created in-house to preserve authenticity and quality.  

In operation since 2001, LocoGrinz has maintained a well-earned reputation for quick, 
friendly service and authentic, affordable, and filling meals in a variety of flavors rarely 
seen this far from the Pacific Ocean. 



MAD GREEK
212 S Main Street
(208) 883-8221
Sunday-Thursday 11a-9p
Friday-Saturday 11a-10p

Relocated from Sitka, Alaska in 2016, 
much to the delight of the Moscow 

dining community, Mad Greek prides 
itself on traditional fare based on well-
guarded family recipes. The gyros, 
falafel, and bifteki (Greek meatballs) 
are absolutely delicious whether 
served over rice pilaf or wrapped in a 
warm pita. Tangy dolmades, creamy 
hummus, buttery braised Gigante 
beans, and pan-seared saganaki 
cheese are perfect starters to share. 
No Greek meal is complete without 
baklava, and theirs is as flakey and 
magical as any. 

Alongside the Greek staples, they 
also offer mouthwatering half-pound 
burgers, pizzas, and calzones, each 
prepared with the same care. Casual, 
friendly service and generous happy 
hour deals rounds out a wonderful 
dining experience.



MAD GREEK MELA
137 E Second Street
(208) 596-9001
melapullman.wixsite.com
Tuesday-Saturday 11:30a-8:30p

Born out of a love of cooking and 
passion for Bangladeshi and Indian 

cuisine, Mela offers a selection of 
thoughtfully prepared curries bursting 
with flavor. In keeping with its roots 
as a beloved vendor at the Moscow 
Farmers Market, chef and owner 
Shaheen Kahn oversees each and 
every meal that leaves the kitchen. All 
dishes are made from scratch, including 
the fried samosas and pakoras, and 
there are plenty of options for vegans, 
vegetarians, and meat lovers alike. The 
space opens up onto a large shared 
patio, perfect for sipping a mango lassi 
and devouring some lamb curry on a 
warm evening.



MOSCOW
BAGEL & DELI
310 S Main Street
(208) 882-5242
moscowbagel.com
Monday-Wednesday 7a-12a 
Thursday-Saturday 7a-3a 
Sunday 7a-10p

Seemingly always open, Moscow 
Bagel & Deli proves that you 

do not have to sacrifice quality for 
convenience. This low-key, counter 
service establishment offers a dazzling 
array of sandwiches sure to satisfy 
whether you are stopping by for 
breakfast, lunch, or a midnight snack. 

The Sweaty Teddy is a particular 
favorite of those in the know, which 
consists of turkey, bacon, cream 
cheese, Colby and smoked cheddar, 
lettuce, tomato, sprouts, and mayo. 
Other favorites include the pizza 
bagels, pastrami, and various inventive 
vegetarian options, as well as staples 
like lox and an assortment of spreads. 

Moscow Bagel & Deli also offers 
catering options, complete with their 
delicious chocolate chip cookies.



MOSCOW
FOOD CO-OP
121 E Fifth Street
(208) 882-8537
moscowfood.coop
Monday-Sunday 7a-9p

The Moscow Food Co-op is not only a well-stocked, community-owned grocery store, but 
also a tremendous place to grab a quick bite to eat. Their bakehouse supplies bread and 

pastries to many local restaurants, as well as providing the vehicle for any number of their 
delicious sandwiches available at the sandwich bar. Breakfast, lunch, and dinner options vary 
daily, with each day of the week focusing on a different cuisine from Thai on Mondays to 
Cuban on Wednesdays to comfort food on Sundays. Homemade soups vary similarly, and 
there are a plethora of vegan, vegetarian, organic, and gluten-free options regardless of the 
day. Plenty of beverages are available, including espresso and kombucha. Their local foods 
are sourced from within 250 miles of the store and prepared with care onsite. 



PARADISE CAFÉ
1902 W Pullman Road
(208) 882-5660
paradisegrillandcafe.com
Monday-Saturday 10a-8p
Sunday 11a-6p

Great gourmet burgers, smoothies made with fresh fruit and berries, hand-cut curly fries and 
potato chips, and local beer sure sounds like Paradise, doesn’t it? This little oasis in the Palouse 

Mall hand presses 100% Black Angus Beef as the base for their mouthwatering burgers, or you 
can substitute a Beyond Burger patty if you’re so inclined. The Cowboy is a particular favorite, 
with bacon, cheddar, tomato, onion rings, house BBQ sauce, and chipotle mayo on a pretzel 
bun. Specialty sandwiches, pita wraps, and surprisingly filling salads are equally tasty. Creamy 
smoothies provide a refreshingly healthy alternative and are perfect to sip on while perusing 
Paradise’s staggering collection of vintage Hawaiian shirts. Espresso, local beer, wine, and cider, 
as well as Italian sodas and root beer floats combine flawlessly with the food to make this a truly 
lovely little spot. 



STAX
402 W Sixth Street #101
(208) 596-4601
staxeats.com
Monday-Saturday 10a-3p

Stax Homemade Soups & Sandwiches is a favorite choice of University of Idaho students and 
downtown denizens alike. Their breads are baked fresh daily, and both hot and cold sandwiches 

are piled high with fresh ingredients and lined with zesty spreads. The Holiday can satisfy your 
craving for the Thanksgiving turkey leftover treat year round, while their versions of the iconic 
French Dip, Reuben, and Philly stack up with the best of them. Seasonal specials, homemade soups, 
and salads mean you will never be lacking in options for a quick, filling lunch. Stax is also a great 
option for those looking to cater a meeting or event on the fly, and orders can be coordinated easily 
through their website.



SEASONS PUBLIC HOUSE
1516 W Pullman Road 
Located in the Best Western Plus University Inn
(208) 882-0550
Monday-Sunday 11:30a-10p

Seasons Public House is a gem tucked 
inside the Best Western Plus University 

Inn on the way into Moscow proper. 
Manager Paul Hurlburt, a longtime vet of 
the local culinary scene, has taken great 
care to provide a calm and efficient dining 
experience that caters equally to busy 
business professionals and those looking 
to relax over an excellent midday meal. 
The menu is as broad as their clientele, 
featuring Idaho-raised meats and seafood 
from Seattle. 



Paul paid his dues in the restaurant 
industry, working his way up through the 
ranks from bussing tables as a student at 
the University of Idaho, to serving tables, 
and eventually moving into a management 
position. Calling upon his wealth of 
experience in all aspects of food service, 
he has combined the best aspects of fine 
dining and casual cafes into one cohesive 
whole. 

Executive Chef Marshall Baltzall makes 

everything to order, with equal care going 
into searing a juicy steak just right as 
constructing a fresh and filling salad. He 
applies a similar ethos to service, which is 
attentive, quick, and friendly.

Marshall’s experience really shines in the 
thoughtful ways he caters specifically 
to his clientele. A particular favorite for 
business professionals who often only 
have an hour for lunch, Seasons offers a 
$8.95 special, which is guaranteed to be 

served in a mere 15 minutes or the meal is 
on the house. Diners can choose from two 
different selections that change weekly. 
Along with the ever-changing weekly 
specials, Seasons’ menu goes through 
many permutations throughout the year 
based on what is fresh and available, 
ensuring each dish meets Marshall’s 
exacting standards, while still maintaining 
the diversity demanded by their guests.

A long held adage in culinary circles says 



that you can tell the true talent of a chef 
by the quality of their soups, and Chef 
Marshall fully ascribes to this concept. His 
homemade French Onion soup is as good 
as any, and Friday’s New England Clam 
Chowder is worth marking your calendar 
for. Another favorite is the Prime Rib Au 
Jus, an impeccable take on the classic 
French Dip. Portuguese Mussels, Lobster 
Mac & Cheese, and Shrimp Scampi are 
sure to delight the seafood connoisseur, 
while the locally sourced Alpine Elk 
Burger topped with Cougar Gold Cheese, 
Porterhouse, and Bone-In Ribeye steaks 
will get any carnivore’s mouth watering. 

Those looking for something on the 
lighter side are not left out in the cold, 
either. A selection of inventive seasonal 
salads, Chicken California Club Sandwich, 
and Grilled Portabella Napoleon are 
just a few of the options that will leave 
you satisfied without needing a nap 
afterward. As you might imagine, the 
kitchen is extremely accommodating to 
special orders and dietary restrictions, 
which, when paired with the extensive 
menu and knowledgeable servers, allows 
guests to craft the perfect meal under any 
circumstance. To wash it all down, Seasons 
brews their own refreshing iced tea daily, 
features a full bar for those inclined, and 
offers a dozen beers on tap alongside a 
thoughtful selection of Northwest wines.

This vast array of culinary delights is 
served in a calm, quiet space, making this 
the perfect refuge from a hectic day at 
the office, a fantastic place for a business 
lunch, or an ideal way to treat yourself for a 
job well done. 



SPECIALS
Daily: $8.95 lunch
           new specials each week

Daily: Happy Hour 3p-5p

Thursday: Trivia Nights

Friday: Saturday: Prime rib

Sunday: Special Breakfast or lunch                 
              10a-2p, special menu offered

AT SEASONS WE PRIDE OURSELVES ON BEING 
A COMFORTABLE RESTAURANT FOR EVERYONE. 
WHETHER YOU’RE LOOKING FOR A QUICK 
LUNCH OR A MEAL WITH FAMILY FRIENDS.
                              —Paul Hurlburt, Manager



SLICE 
& BISCUIT
125 E Second Street
(208) 877-2054
sliceandbiscuit.com
Monday-Wedsnesday 11a-10p
Thursday-Friday 11a-2:30a
Saturday 8a-2:30a
Sunday 8a-8p

Beer, biscuits, and pizza, what else 
could one ask for? Get there before 

noon on the weekend to score one 
of their brunch biscuits, particularly 
the Hangover, a biscuit topped with 
sausage, bacon, eggs, cheese, and 
smothered in gravy. Their pizzas can 
be had either whole or by the slice, and 
you can even nab a slice for free with 
the purchase of beer or wine at happy 
hour. With 32 taps pouring craft beer 
and cider, featuring many small and 
local breweries, as well as an extensive 
list of canned craft beers, you are sure 
to find something new and tasty to go 
with your pie. The bacon-wrapped 
date pizza is of particular note for the 
connoisseur who claims to have tasted 
it all, and their fresh salads provide a 
nice crunchy counterpoint to every-
thing, all of which can be enjoyed on 
spacious outdoor patio with play-
ground equipment, picnic tables, and 
fire pit.



HAPPY HOUR



COLTER’S CREEK
TASTING ROOM
215 S Main Street
(208) 301-5125
colterscreek.com
Tuesday-Thursday 12p-7p
Friday-Saturday 12p-8p

Colter’s Creek Vineyard began in 
2007, and this winery just outside 

Juliaetta has steadily become a leader 
in Idaho’s growing wine industry. Their 
gorgeous Moscow Tasting Room 
opened in 2018 to provide residents 
and visitors alike a chance to learn 
about and sample their award winning 
wines. Well-curated charcuterie 
and cheese plates are available to 
accompany the wines on tap, which 
range from Rieslings and Rosés to 
sip on their patio in the summer to 
Spanish and French-inspired reds for 
all occasions. 

The space itself is a lovely 
combination of modern and rustic 
touches designed to create a 
vibrant, welcoming atmosphere that 
encourages patrons to socialize. At the 
vineyard, Colter’s Creek is dedicated 
to sustainable and responsible farming 
practices, and this ethos extends to the 
tasting room, too, with refillable bottles 
available to take home your favorite 
wine straight from the tap. 



HUNGA DUNGA
BREWING CO.
333 Jackson Street
(208) 596-4855
hungadungabrewing.com
Tuesday-Wednesday 4p-9:30p
Thursday-Saturday 4p-10p

Hunga Dunga is a stylishly modern take on the tried and true pub and brewery. Mouthwatering 
beers foam forth from handcrafted tap handles, with new takes on traditional styles, such as 

an oatmeal pale ale, a red rye ale, black rye IPA, and a citrus wheat ale perfect for summertime 
sipping. They offer a small selection of farm-driven foods that pair ever so well with their craft 
beers, with everything from small bites to filling entrees and large plates to share, each prepared 
with the same care and attention to detail as the beers themselves. 

Grab a beer and a bite at the bar or stop in with friends for one of their weekend music events 
and see why Hunga Dunga is such a shining star in the Northwest’s microbrewery scene.



MINGLES BAR & GRILL
102 S Main Street
(208) 882-2050
minglesbarngrill.com
Monday-Friday 11a-2a
Saturday 9:30a-2a
Sunday 9:30a-12a

A good old-fashioned capital B Bar, Mingles is a great place to grab a drink with friends or make a few 
new ones. Friendly bartenders, a well-stocked bar, and plenty of beer and cider on tap give you plenty of 

imbibing options. A large menu of well-executed staples like burgers, sandwiches, nachos, onion rings, and 
mini tacos are sure to satisfy, as well. Mingles is home to twelve regulation pool tables, several electronic 
steel-tipped dartboards, shuffleboard, and foosball, not to mention plenty of TVs tuned to all the latest 
sporting events, there is no shortage of ways to entertain yourself while sipping your beverage of choice. 
Brunch on the weekends, a soup and salad bar on weekdays, $0.75 Wing Night in a variety of styles, and 
$2.50 drink deals on Wednesdays are the cherry on top of this classic bar experience.



MOSCOW
BREWING
COMPANY
630 N Almon Street #130
(208) 596-4058
moscowbrewing.com
Tuesday-Thursday 4p-9p
Friday-Saturday 2p-10p

Moscow’s first craft brewery 
originally opened in 2013, taking 

up the mantle of the pre-prohibition 
Moscow Brewery that served the 
community in the late 1800s until it 
burned down in 1908. This modern 
iteration brews all its beers in-house 
from local hops grown in Idaho and 
the nearby Yakima Valley and barley 
from Spokane, all under the watchful 
eye of owner Aaron Hart. Mainstays 
on tap include a crisp and refreshing 
Kolsch, big and hoppy IPA, perfectly 
balanced red ale, and a rich, velvety 
stout. These are accompanied by a 
constant stream of seasonal and one-
off variations, and all can be had at 
their cozy taproom tucked in a quiet 
corner of town. Moscow Brewing 
hosts bands throughout the summer, 
a monthly cribbage night, and offers a 
conveniently timed 7-9pm happy hour 
Tuesday through Thursday.



NECTAR
105 W Sixth Street
(208) 882-5914
moscownectar.com
Monday-Saturday 4p-10p

Nikki and Brett Woodland opened 
Nectar in 2007, with a small, focused 

menu that emphasized quality ingredients 
prepared impeccably. Veterans of the 
Portland restaurant scene, the Woodlands 
only planned to come back to Moscow 
for a year or so, but fell in love with the 
community and are now going on fourteen 
years on the Palouse. 

When it opened, Nectar’s take on fine 
dining was relatively unique to the area. 

In the last five years or so, however, the 
culinary scene in Moscow has exploded, 
bringing with it many new restaurants with 
a similar ethos. Even as the competition 
stiffened, Nectar maintained strong 
support from a dedicated group of locals. 
Over the years, attempts to change up the 
menu were met with complaints from their 
ardent supporters, especially when they 
tried to move away from beloved dishes 
like their grilled meatloaf and filet mignon 
with fingerling potatoes.



INTEGRITY IS IMPORTANT WHEN WE MAKE
COCKTAILS — THERE’S A STRUCTURE, AN ART, 
AND A SCIENCE BEHIND IT.       —Levi Vixie, Bar Director



With a relatively fixed menu by public demand, Brett and 
Nikki looked for ways to set them apart from other fine dining 
restaurants. In 2016, they secured a liquor license, began serving 
cocktails, and opened up an outdoor patio in the warmer months. 
The cocktail program really took off in the summer of 2018 when 
bartender Levi Vixie took over as Bar Director. Mostly self-
taught, Levi took inspiration from several books on bartending, 
trips to cocktail Meccas like New Orleans and various French 
cities, and the wealth of resources provided by the burgeoning 
Moscow dining scene. 

Levi, too, fell in love with Moscow and the unique opportunity 
to provide the community a truly world-class bar experience on 
par with any you would find in a much larger metropolis. Through 
diligent research, countless hours practicing and experimenting, 

and the support of the community, Levi has garnered a reputation 
for integrity, consistency, and quality second to none. Levi is 
equally adept at crafting standards like the Old Fashioned as he 
is in using more unconventional ingredients like carrot juice and 
mole bitters to create exceptional new taste sensations.

This is far from a one-person show, though. Other bartenders 
and even bar-backs have input on the menu and receive printed 
credit for their contributions. Levi relishes sharing his knowledge 
with his compatriots, striving for balance and structure within 
each handcrafted cocktail. He pushes his staff to understand the 
role of each ingredient, balancing the art and science of crafting 
cocktails, while also empowering each member of the staff to have 
their own sense of purpose and presence when behind the bar.



Nectar’s
JAPANESE 
OLD FASHIONED

1 dash grapefruit bitters
1 dash angostura
.05 honey syrup 
      (2 parts honey, 1 part hot water)
2 oz. Toki whiskey 

Combine all ingredients and stir. Pour 
over double rocks.



RANTS & RAVES
BREWING
308 Jackson Street
(208) 596-4061
rantsravesbrewery.com
Monday-Thursday 11a-10p
Friday-Saturday 11a-11p
Sunday 11a-9p

This casual, comfortable craft brewery offers a robust selection of beers in all manner of 
styles, from the eminently drinkable Archangel Amber Lager to the robust and chocolaty 

Cowpoke Porter and everything in between. Their friendly, knowledgeable staff make you feel 
right at home while helping you choose the perfect drink to match your tastes. 

Speaking of tastes, R&R boasts an extensive menu of Southwest-tinged pub food, highlighted 
by their many tasty burgers made from locally raised Vandal Meats, decadent Irish Nachos, 
and craft root beer float. Though beer and burger focused, Rants & Raves has many cider 
and non-alcoholic beverages, including house-made crafted sodas, as well as a diverse menu 
to satisfy even the pickiest of eaters, all of which make this an excellent spot for a group 
celebration or post-work happy hour.



THE GARDEN LOUNGE
313 S Main Street
(208) 882-8513
Monday-Friday 3p-2a
Saturday-Sunday 5p-2a

A Moscow institution since the 1950s, The Garden is the best kind of local 
watering hole, where you will see young professionals, college kids, professors, 

and groups of friends enjoying a drink together. Unlike most bars of its ilk, The 
Garden is spacious, with many tables and booths for comfortably sipping drinks, 
as well as pool tables, darts, and free Wi-Fi to help while away the hours. It boasts 
an extensive drink list and daily specials in the $3-$5 range, ensuring you will find 
something to wet your whistle without breaking the bank. 

The Garden does not serve food, but its central location is in walking distance of 
many excellent options to keep you primed for the next round.



DINNER



GAMBINO’S
308 W Sixth Street
(208) 882-9000
gambinosmoscow.com
Monday-Thursday 11a-9p
Friday-Saturday 11a-10p
Sunday 12p-9p

If you are in the mood for heaping plates of pasta, hefty Chicago-style deep-dish pizza, or a 
tantalizing Italian sandwich, Gambino’s is the place to be. Their dough is made from scratch, 

providing the perfect base for traditional and nontraditional pizzas, like the Gambino with 
pepperoni, sausage, salami, mushrooms, and olives or the chicken, bacon, ranch with green 
onions. If deep dish isn’t your jam, they also offer thin crust pizza alongside a passel of soups, 
sandwiches, and pastas, such as the #71, which consists of hand-breaded chicken topped with 
ham, Swiss cheese, white wine-sautéed mushrooms, and Alfredo sauce served over linguine. 
Also not to be missed is the Chicago potpie, a pizza crust bowl filled with mozzarella, pepperoni, 
mushrooms, and a hearty meat sauce. A full bar, wine list, and Italian sodas are available to sip 
alongside your favorite dish. 



IRON WOK
2010 S Main Street
(208) 874-8007
iron-wok.business.site
Monday-Sunday 11a-9:30p

This cozy hole-in-the-wall offers 
an extensive selection of authentic 

Chinese dishes like hot pots and taro-
spiced beef alongside westernized 
staples like chow mein and fried rice. 
Lunch specials, combination platters, 
and multicourse meals for families are 
great bargains. For the adventurous, 
we definitely recommend the kung pao 
frog and tripe hot pot. Won ton and 
hot & sour soups are perfect for chilly 
days, as are the aforementioned hot 
pots, of which there are many options. 

There are plenty of choices for vegans 
and vegetarians throughout the varied 
menu, too. Each dish is prepared with 
care to order and served promptly by 
friendly, welcoming staff whether you 
eat in or take your food to go.



LA CASA LOPEZ
415 S Main Street
(208) 883-0536
lacasalopez.com
Tuesday-Thursday 11a-9p
Friday-Saturday 11a-10p
Sunday 11a-9p

This vibrant, family friendly Mexican 
restaurant has been a Moscow staple 

for decades. A true family affair, each dish 
is made from scratch by a Lopez, and you 
may even be lucky enough to have your 
meal made by the family matriarch, Abuelita 
Lupita. Mouthwatering carne asada, pollo 
a la crema, and sizzling fajitas highlight a 
vibrant, flavorful menu of Mexican staples. 
Refreshing margaritas, which can be had 
2-for-1 on Wednesdays, a full bar, and tasty 
mocktails are ideal accompaniments to your 
menu selection. 

Decorated in handcrafted and imported 
treasures further underscore the family’s 
deep roots in indigenous Mexican traditions 
and Spanish folkloric traditions, and provide 
the perfect backdrop for a family dinner, 
lunch with friends, or anytime you feel the 
need for a home-cooked meal without doing 
any dishes.





MAIALINA PIZZERIA 
NAPOLETANA
602 S Main Street
(208) 882-2694
maialina.com
Monday-Thursday 11:30a-9p
Friday 11:30a-10p
Saturday 10p-10p
Sunday 10a-9p

George Skandalos and Carly Lilly, also owners of 
Sangria Grille and The Garden Lounge, opened 

Maialina Pizzeria Napoletana in 2013 as a tribute 
to two of their great loves: authentic, handcrafted 
cuisine and the agricultural community on the 
Palouse. Neapolitan pizza, originating from Naples 
in Southern Italy, was something they would 
always seek out in their travels. When considering 
opening another restaurant, fulfilling these 
passions seemed like a natural fit, and thus the idea 
for Maialina was born.

Before long, they found a building that used to 
be a horseshoe shop, then a garage, and most 
recently a Papa Johns. Carly and George set about 
returning a sense of timelessness to the space. 
Now, the beams are wrapped in local wood from 
Moscow Mountain, the brick is reclaimed from 
local streets and condemned buildings, and the 
waiting benches are old bleachers from St. Mary’s 
High School. Amidst all this sits the fiery heart of 
the restaurant, a wood-burning oven imported 
from Italy. All of this combined to form the true 
marriage of hyper-local Palouse sensibilities and 
ambiance with authentic Italian food. 

With the space set, attention turned to developing 
the menu and cuisine. Carly and George studied at 
one of the three Vera Pizza Certified schools, and 
in keeping with the ethos employed in creating 
the space, they sought to combine classic Italian 



WE WANT EVERYONE 
IN THE COMMUNITY 
TO BE ABLE TO EAT THE 
LOCALLY SOURCED FOOD 
THAT WE’RE REALLY 
PROUD OF PREPARING.
     —George Skandalos, Co-owner



recipes with seasonal local ingredients. 
Carly and George are committed to the 
idea that using locally sourced seasonal 
ingredients not only make for healthier 
and more flavorful dishes, it also makes 
them better, more resourceful cooks. They 
relish the challenge of using whatever is 
available, often relieving farmers of excess 
crops that would end up in the compost 
bin, and finding inventive and appetizing 
ways to present these ingredients. Starting 
with traditional recipes and substituting 
various items based on what is available 
at any given time, Maialina’s dishes tend to 
take on a life of their own, evolving from 
month to month and year to year.

This process became a collaborative 
effort between Maialina and the local 
farming community, a relationship Carly 

and George take great pride in.  When 
they began, local farmers were reticent 
about selling directly to chefs. They were 
worried restaurants would swoop into the 
Moscow Farmers Market first thing, buy 
everything up, and demand wholesale 
prices. Carly inverted this paradigm, 
approaching farmers at the end of the day, 
buying up whatever beautiful fruits and 
vegetables were left over. This allowed 
Carly to gain the trust of local farmers, 
forming a true symbiotic relationship 
focused on mutual success and growth. 
Now, Maialina works with farmers to help 
plan the next year’s crops around their 
needs, so they are in essence buying 
excess produce instead of taking away 
from their retail stock. They even provide 
financial support in the form of investment 
capital to help local producers grow and 

expand, knowing their money is going to 
support local families and strengthening 
the community as a whole.

This sense of community extends to 
their patrons as well, working diligently 
to balance buying at a cost that sustains 
their producers, paying their employees a 
proper wage, and providing truly excellent 
meals at a price that is accessible to 
everyone. Carly and George recommend 
starting with the Margarita, as it is the 
truest measure of Neapolitan pizza, 
revealing the quality of the dough, 
tanginess of the tomatoes, and creaminess 
of the mozzarella. From there, follow your 
heart and your palate, as everything on 
the menu is carefully and compassionately 
sourced, thoughtfully prepared, and 
utterly delicious.



MOSCOW 
ALEHOUSE
226 W Sixth Street
(208) 882-2739
moscowalehouse.com
Monday-Sunday 11a-10p

Moscow Alehouse is home to 24 rotating 
taps, including nitro, cider, and wine, 

filled with the finest libations from the 
Northwest and beyond. Their hearty 
homemade pub food is tasty and satisfying. 
Highlights include the Vandal Huckleberry 
Bacon Burger, with meat purchased from 
the University of Idaho’s Vandal Meats and 
a housemade huckleberry BBQ sauce that 
is worth the trip in itself, as well as excellent 
fish & chips, a Southwestern Meatloaf 
Sandwich, and zesty Jalapeno artichoke 
dip. There’s a different special each day of 
the week, with Tuesday’s Tap a Keg deal of 
$2 microbrew pints until the keg runs dry, 
being a particularly excellent deal. Owned 
and run with pride and care by Wendy 
Smiley Johnson, her infectious personality, 
attention to detail, and positive attitude are 
reflected throughout the staff.



SANGRIA
GRILLE
2124 W Pullman Road 
(208) 882-2693
sangriagrille.com
Sunday-Thursday 5p-9p 
Friday-Saturday 5p-10p

A true labor of love for chefs, owners, and friends Carly Lilly and George Skandalos, Sangria Grille 
has been treating diners to exquisite Peruvian dishes, Latin inspired craft cocktails, and the 

best of Northwest and South American wines. Ingredients are sourced from over 25 local farmers, 
ranchers, and artisans, and dishes and drinks feature herbs from Sangria’s own garden. 

The space manages to be both elegant and warm, perfect for a date night or festive family dinner. 
House specialties include Peruvian seafood paella, braised lamb shank, and filet mignon saltado, 
a Peruvian take on stir-fry. The menu fluctuates with the seasons, providing an ever-changing 
assortment of unique flavors, which warrants many return visits to this Moscow treasure. 



This inviting gastropub is a favorite spot for folks of all walks of life, offering an inviting 
atmosphere suited to everything from an after-work libation to a lovely first date. The 

rotating tap list of Northwest beer and wine is as eclectic as the clientele, while the carefully 
crafted menu provides a perfect accompaniment to your beverage of choice. 

The from-scratch gumbo and weekly special burgers are not to be missed, while those 
looking for a snack to go along with their suds will be delighted by the jalapeno bacon 
wonton poppers, Bavarian pretzels, and sweet potato fries. Grab a pal or five or pull up 
a chair to one of the large tables and make some new friends during their trivia nights, 
brewery events, and live music shows.

TAPPED TAPHOUSE 
& KITCHEN
210 S Main Street
(208) 596-4422
moscowtapped.com
Monday-Thursday 11a-10p
Friday-Saturday 11a-11p



VARSITY
DINER
203 W Third Street
(208) 883-8250
thevarsitydiner.com
Sunday-Thursday 7a-9p
Friday-Saturday 7a-9p

Clad in a gleaming chrome exterior, 
filled with red and white vinyl 

booths, and laced with a checkerboard 
motif throughout, Varsity pays great 
homage to the great 50s-style diners 
of yore. Breakfast is served all day, with 
a bevy of sweet and savory options 
from the tantalizing stacks of pancakes 
and decadent cinnamon rolls to the 
generously portioned four-egg omelets 
and steak and eggs. 

Burgers, hot dogs, and tasty sandwiches 
highlight the lunch menu, and dinner 
classics like the chicken-fried steak, 
made from cut in-house local steak, and 
meatloaf are excellent options for dinner 
and you won’t want to miss the Thursday 
night steak special. Shakes, malts, 
sundaes, floats, one of a rotating selection 
of homemade pastries, or a lovely slice 
of pie make for great ways to sweeten up 
any point in your day.



DESSERT



PANHANDLE
CONE & COFFEE
511 S Main Street
(208) 265-8996
coneandcoffee.com
Monday-Friday 12p-10p
Saturday-Sunday 8a-10p

A decadent combination of coffee 
shop and handcrafted ice cream 

parlor, a trip to Panhandle Cone 
& Coffee is a phenomenal way to 
sweeten up your day. Panhandle utilizes 
local ingredients and partners with 
nearby businesses to whip up some 
of the creamiest and most flavorful ice 
cream imaginable. 

You will be equally delighted whether 
you prefer the flawless execution 
of the standard flavors like Vanilla, 
Chocolate, and Coffee or find yourself 
drawn to some of the more creative 
concoctions like the fan-favorite Salted 
Caramel & Brown Butter, Buttermilk 
Huckleberry, and the vegan Orange 
Almond Hazelnut Swirl. A selection of 
seasonal flavors made with ingredients 
from the Moscow Farmers Market and 
local food and drink businesses, served 
in a cup or freshly made waffle cone 
adds further variety and inventiveness 
to the menu. A craft beverage featuring 
nearby Evans Brothers Coffee is an 
ideal pairing to your sweet treat of 
choice. 



QUICK BITES

A & W
1317 S Main Street
Monday-Sunday 10:30a-9p

ARBY’S
150 Peterson Drive
Monday-Sunday 10a-10p

TACO TIME
401 W Sixth Street
Monday-Saturday 8a-10p
Sunday 8a-9a

WENDY’S
1030 W Pullman Road
Sunday-Thursday 10a-11p
Friday-Saturday 10a-12a







NECTAR IS BUILT ON AND 
CONTINUES TO SUCCEED 
BECAUSE OF THE 
PASSION OF MOSCOW’S 
COMMUNITY.
 —Brett Woodland, Owner, Nectar
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