BRUNCH

Served Saturday & Sunday
10 am – 3 pm

           

Breakfast Specialties
Biscuits & Gravy

$11

Cajun Prime and Eggs

$13.5

Buttermilk biscuits and roasted jalapeno-sausagemaple gravy and a pair of eggs

8 oz. grilled Cajun Prime Rib with two eggs your way,
Moe’s Cheesy Browns and toast
(sub 5 oz. sirloin at no charge)

French Toast

The world’s most perfect vehicle for syrup
and butter with choice of meat

Chilaquiles

Corn tortilla tossed in salso Rojas topped with
smoked pork, egg, cilantro crème and lime

Cajun Salmon Benedict

$9.5
$10.5
$12

Buttery English muffin, Cajun salmon, cream cheese,
poached egg and Hollandaise. Served with Moe’s
Cheesy Browns.

Our Benedict

$11

Just Eggs -

$9.5

Huevos Rancheros
Moe’s Skillet

$11.5
$12

Chicken Fried Chicken

$13.5

Basic Omelet

$9.5

Buttery English muffin, Canadian bacon and chipotle
hollandaise. Served with Moe’s Cheesy Browns.
Two eggs, meat, Moe’s Cheesy Browns and toast

Chorizo, pinto beans, avocado, pico de gallo and
CoJack cheese served over golden hash browns
and topped with 2 eggs your way!

Served over Belgium waffle, 2 eggs and breakfast gravy
Three eggs, cheese and ham. Served with Moe’s
Cheesy Browns and toast.

Veggie Omelet

$9

Moe’s Country Omelet

$11

Fresh seasonal vegetables, spinach and CoJack cheese.
Served with fresh fruit.
Ham, turkey, onion, mushroom, green pepper and
cheese. Served with Moe’s Cheesy Browns and toast.

Salads
Moe’s House Salad

$4.5

Classic Dinner or Side Caesar
Blackened Salmon Caesar
Moe’s Black & Bleu

$4.5
$14
$13.5

Oriental Chicken

$11

Traditional Cobb Salad

$13

5 types of lettuce, baby cauliflower, bacon, Parmesan
cheese and our house dressing

Blackened sirloin steak served med-rare atop mixed
greens, tomatoes, red onions with bleu cheese crumble
Romaine lettuce, shredded cabbage & carrots tossed in
our house made oriental dressing. Topped with crisp
chicken tenders, wontons & mandarin oranges.

Burgers, Sandwiches & Such
Served with shoestring fries or cole slaw.
Substitute cup of soup, side salad, side of
sweet potato fries, side of onion rings
or fresh fruit for $2.5

Midwest Cheeseburger -

$10

Moe’s Signature Burger -

$13

Jim Beam Burger -

$12

Turkey Melt -

$12

Walleye Sandwich -

$12

Rueben / Rachel -

$10.5

Hand blended beef burger topped with your choice of
cheese, served with lettuce, tomato, onion and pickle on
a toasted Brioche bun.
Two beef blend patties stuffed with American cheese,
onion and bacon. Topped with our BBQ sauce, bacon,
lettuce, tomato & pickle on a toasted Brioche bun
Moe’s blend burger grilled and topped with our
house-made Jim Beam BBQ sauce, smoked cheddar,
bacon, onion strings on a toasted Brioche bun
Oven roasted turkey with Swiss, cheddar, bacon
and cranberry aioli served on grilled cranberry
wild rice bread

Lightly breaded walleye filet, served on a toasted
hoagie bun with lettuce, tomato and homemade tartar
Corned beef, sauerkraut, Swiss cheese and Thousand
Island dressing on grilled marble rye

Belgium Waffles
Golden Malted Waffle

$6

Mustang Nacho Wrap -

$10

Mixed Berry Waffle

$7

Moe’s Cheesesteak -

$13.5

Combo

$8

Mayslack’s Original -

$11.5

with whipped butter and maple syrup

Waffle topped with berry compote and whipped cream
Waffle served with eggs and choice of meat.

Starters

Onion Rings
Mustang Nachos
Boneless Chicken Wings
Basket of Sweet Potato Fries

$9
$13.5
$10
$8

Moe’s Home Cooked Favorites

Cajun Chicken Pasta
Beef Stroganoff
The “Commercial”
Mama Moe’s Spaghetti & Meatballs
Southern Fried Chicken & Waffles

$14
$15
$12
$12.5
$12

Our fabulous nachos all wrapped up in a flour tortilla
Thinly sliced Mayslack’s Roast Beef lightly grilled &
topped with mushrooms and Swiss cheese. Served with
house made creamy horseradish on a toasted baguette
with au jus.
on pumpernickel rye bun

Six Ways to Wing it Up!
Pound of wings for $10.5
Moe’s Style - Buffalo & BBQ tossed & grilled
Prairie Dusted - Dry dusted with house seasoning
Buffalo - Classic wings with a kick!
Jim Beam Bourbon BBQ - Dry dusted with house
seasoning

Sunshine Citrus - Dry dusted with a hint of tangerine
Kobe Kai - Ginger & garlic sweet sesame soy

