HOMEMADE ONION RINGS
Think “Old School” steak house and you got the rightidea! 7

WALLEYE BITES

Freshwater walleye cut into “bite-sized” pieces, lightly
battered and fried golden brown. Served with lemon wedge
and tartar sauce. 8

“"MUSTANG"” NACHOS

Pulled chicken with Sweet Honey BBQ sauce served over
crispy tri-colored tortilla chips and topped with shredded
Colby-jack cheese, diced tomatoes and jalapenos. Served
with Moe’s Red Pepper dip. 10.5

BRUSCHETTA

Toasted French baguette topped with our homemade Roma
tomato mixture of herbs, garlic, and extra virgin olive oil.
Garnished with shredded Asiago cheese and drizzled with
Balsamic Vinegar to complete. 8

CHICKEN TENDERS
Seasoned chicken strips fried golden brown and accompanied
with our homemade BBQ Sauce. 9

CAPRESE SALAD

Fresh tomatoes sliced thick and topped with fresh mozzarella,
sea salt & ground black pepper. Garnished with finely chopped
basil and drizzled with olive oil and balsamic vinegar. 6

MINI STACKERS
A skewer of mini cheeseburgers or mini chicken sliders
served over a bed of shoestring fries and our Red Pepper Dip. 7

STARTERS

MOE'S WINGS

Truly a Moe’s original. A “bakers dozen” of our plump & juicy
wings fried golden and tossed in our homemade Buffalo Sauce
then we shake ‘em off and toss ‘em in our Bourbon-Honey

BBQ Sauce and finally we grill ‘em to caramelize the flavors
together. Served with celery sticks and our homemade bleu
cheese for dipping. 10.5

Looking for a more Distinct flavor?
BUFFALO WINGS - Classic wings with a kick!
PRAIRIE WINGS - Dry & Dusted with our Secret Seasoning!

THAI WINGS - Tastefully spicy with our Thai Peanut
dipping sauce.

SPINACH DIP

A delicious blend of fresh spinach, artichoke, house spices
and asiago cheese. Served warm with grilled flat bread and
tri-colored tortilla chips. 8.5

MOE'S JO-JO'S
Classic potato wedges lightly seasoned and fried golden
brown. Served with Moe’s Red Pepper Dip. 6

CHICKEN CAESAR QUESADILLA

Pineapple marinated chicken mixed with our Caesar salad,
folded into a large tortilla with melted Colby-jack cheese and
diced tomatoes. 9.5

SALADS

MOE'S HOUSE SALAD

Available in various sizes depending on the size of your
group. Five types of lettuce, croutons, parmesan cheese,
bacon bits and our House dressing.

The price starts at 4 dollars and goes up $1.50 for each
additional person.

BUFFALO CHICKEN SALAD

Chopped romaine, iceberg and assorted spring greens tossed
in ranch dressing. Topped with ripe olives, diced tomatoes,
bleu cheese crumbles and julienne strips of grilled buffalo
chicken. 10

SPRING & SUMMER SALAD
Baby spinach leaves tossed with Fresh strawberries, candied
walnuts, gorgonzola crumbles and poppy seed dressing. 5.5

CAESAR SALAD

Fresh chopped romaine lettuce lightly coated with Caesar
dressing and tossed with parmesan cheese and homemade
croutons. 7

MEDITERRANEAN SALAD

Blend of spring greens, fresh romaine, summer vegetables
and couscous tossed in a Greek dressing of feta cheese, garlic,
lemon and wine vinegar topped with pineapple marinated
chicken. 9.5

RISING SUN SALAD

Fresh spring greens with Mandarin oranges, white rice,
crispy wontons strips and gorgonzola cheese crumbles.
Tossed in our Raspberry vinaigrette dressing and topped with
pineapple marinated chicken and toasted almonds. 11

CLASSIC DINNER SALAD 4

SOUP AND SALAD
A cup of soup or chili and your choice of our house salad,
small Caesar or a side dinner salad. 8.5

EVERYDAY SOUPS
Vegetable Beef Barley & Red Bean Chili

Cup 3/Bowl 5

DRESSING & SAUCES

Homemade Ranch, Bleu Cheese, BBQ, Buffalo, Honey
Mustard, Tartar, French, Thousand, Italian, Oil & Vinegar,
Poppy seed, Raspberry Vinaigrette and Greek.

HOMEMADE SOUPS

Monday - Italian Wedding, Tuesday - Chicken Tortilla,
Wednesday - Loaded Baked Potato,
Thursday - Chicken Wild Rice, Friday - Clam Chowder,
Saturday & Sunday - Chicken Noodle Cup 3/Bowl 5

SPECIALTIES aANnD PASTAS

SAINT LOUIS PORK RIBS

Slow-roasted “8 bone” rack of pork ribs is charbroiled and
covered with our made from scratch BBQ sauce. Served with
Moe’s Jo Jo's, side of Cole slaw and Texas Toast. 18

HalfRack. 12

THAI CHICKEN STIR FRY

A fresh vegetable mix of red peppers, onions, broccoli,
matchstick carrots and pea pods, tossed in our Thai sauce
with sautéed chicken and placed over a bed of white rice.
Garnished with peanuts. 10

CRESCENT CITY PASTA

This pasta comes up the Mississippi from New Orleans. Penne
pasta tossed in our homemade Alfredo sauce with julienne
red peppers and Cajun Chicken Breast. Accompanied with
Garlic Toast. 13

BOURBON-ONION SIRLOIN

A hearty portion of our “choice” sirloin charbroiled then
submerged in our Bourbon-Onion sauce. Sliced thin and
served over our garlic mashed potatoes. 12

MAMA MOE'S SPAGHETTI
Mama’s red sauce served over thick vermicelli noodles with
hand made meatballs. Accompanied with Garlic Toast. 10

CAVATAPPI WITH SHRIMP & GORGONZOLA
Cavatappi pasta tossed in our homemade alfredo sauce with
Shrimp, green peppers, zucchini, onion, roasted red peppers
and garnished with diced red peppers, asiago and gorgonzola
cheese with a drizzle of balsamic glaze. Accompanied with
Garlictoast. 14

CHICKEN MARSALA

Twin breasts sautéed in olive oil and topped with a mushroom
Marsala sauce, served with garlic mashed potatoes and
garnished with asparagus. 9




BURGERS ANnD SANDWICHES

All Burgers and Sandwiches served with Shoestring Fries
You may substitute coleslaw, cottage cheese or fruit at no additional charge; cup of soup or salad $2

PORK CARNITAS HOAGIE
Thinly sliced pork carnitas, onions, peppers and melted
pepperjack cheese, cole slaw on a toasted hoagiebun. 9

PASTRAMICKLE SANDWICH
Pastrami piled high on grilled rye bread with a special blend
of chopped dill pickles, dijon aioli and cream cheese. 10

MOE’S SIGNATURE BURGER

Two lean patties stuffed with cheddar cheese, bacon bits and
diced onions. Served on a toasted white bun with a side of
BBQ. 9

MIDWEST CHEESEBURGER

Lean ground beef lightly seasoned, with your choice of cheese.
Garnished with lettuce, tomato, and onion and served on a
toasted white bun. 7.5

STEAK SANDWICH

6 ounce choice sirloin “butter flied” , topped with portabella
mushroom and melted provolone cheese on toasted Cibatta
roll. Accompanied by a cup of Au Jus. 11

BRUSCHETTA BURGER
Lean ground beef topped with bruschetta tomatoes and melted
Swiss cheese on toasted Focaccia bread with garlic mayo. 8.5

CAJUN CHICKEN PHILLY WRAP

Cajun chicken grilled to perfection, topped with onion, green
peppers and melted pepper jack cheese, wrapped in grilled
flat bread with our creamy horseradish sauce. 9.5

GRILLED TURKEY SUPREME

Thinly sliced grilled turkey breast topped with bacon, Swiss
cheese, tomatoes, shredded lettuce and garlic mayo on
Foccacia bread. 8.5

WALLEYE SANDWICH

Freshwater walleye fillet specially breaded and fried golden.
Served on a toasted Wild Rice Hoagie bun with lettuce, tomato
and a side of tartar sauce. 10

MAYSLACK'S FAMOUS ROAST BEEF

The "ORIGINAL"” Sandwich - Slow roasted garlic infused
roast beef, sliced lean and piled high on a dark rye bun and
served with raw onions, mild banana peppers, accompanied
by a cup of Garlic Au Jus. 10

The "CHEESESTEAK"” Sandwich - We take the Famous
roast beef, pile it high and top it off with mushrooms and
melted Swiss cheese. Served on toasted Baguette, with our
homemade creamy horseradish sauce. Accompanied by a
cup of Garlic Au Jus. 10.5

BUFFALO WRAP

Grilled buffalo chicken, tossed with romaine and iceberg
lettuce in ranch dressing. Add tomatoes, bleu cheese
crumbles, olives and wrap it all up in a jalapeno tortilla. 9

MIDWEST CHICKEN SANDWICH

8 ounce chicken breast lightly seasoned and charbroiled,
served open face with lettuce, tomato, onion and mayo on a
toasted white bun. 8

Build it your way- additional toppings 50¢ each

VEGGIE DELIGHT

No Moo Cow here! Portabella mushroom, fresh zucchini,
yellow squash & roasted red pepper lightly grilled with fresh
herbs, olive oil on a toasted Cibatta roll with pesto hummus &
provolone cheese. 9.5

BOURBON BBQ BURGER

Hand pattied lean ground beef cooked to perfection. Topped
with our Homemade Bourbon BBQ sauce, cheddar cheese, crisp
bacon and fried onion strings on a toasted white bun. 8

SALSA CHICKEN SALAD WRAP

Oven baked chicken chopped and tossed with our homemade
salsa, green onions, seasonings and mayonnaise. Wrapped

in a large tomato tortilla with shredded lettuce, shredded
cheddar and crispy fried tortilla strips. 9

STEAK aAND SEAFOOD

Start off with a cup of soup or salad for only $2

SHORE LUNCH WALLEYE
Sautéed in butter and topped with toasted almonds. Served
over MN Wild Rice and accompanied by sautéed vegetables. 16

SMOTHERED SIRLOIN

80z. Sirloin steak smothered with sautéed mushrooms and
caramelized onions. Served with hash browns and garnish
vegetable. 13

DEEP FRIED SHRIMP

Jumbo Shrimp hand battered and fried golden. Served over
a bed of MN Wild Rice an accompanied with chef vegetable,
lemon wedge and cocktail sauce. 14

FLAT IRON STEAK
10 ounces of the most tender steak you will ever taste. Served
with baked potato and chef vegetable. 16

DELI STYLE CLASSICS

B.L.T Itiswhatitis! 6

CLUBHOUSE A traditional triplestacker! 8
REUBEN Thisisaclassic! 9

CHICKEN SALAD Served on Focaccia bread. 8

DELUXE GRILLED CHEESE Pepperjack, American, fresh
basil, bacon, tomato and Caesar dressing on grilled nine
grain. 8.5

SIMPLY GRILLED CHEESE
American & Swiss cheese on grilled Texas Toast. 6

MOE'S CATCH OF THE WEEK
Fresh catch specially prepared in our midwestern style.
(Ask server for details.)

SEAFOOD KABOBS

Two large seafood kabobs featuring jumbo shrimp, fresh sea
scallops and assorted vegetables served with drawn butter,
lemon wedge and couscous. 15

MOE'S SPECIALTY SIRLOIN

16 ounces of Midwestern grain fed “choice” sirloin charbroiled
toyour specifications and topped with Maitre D butter. Served
with hash browns, chef vegetable and Texas toast. 22

(Yes, you may substitute any of our fabulous sidesfor any side
listed above.)

SIDES SUB

Loaded Baked Potato 4 2
“Smashed” Potatoes 3 1.5
Hash Browns 3 1.5
Scalloped Potatoes 4 2
Garlic Mashed Potatoes 2 1
Asparagus with Hollandaise 4 2
Sautéed Veggies 2 1
Spicy Green Beans 2 1
Coleslaw 1 n/c
Cottage Cheese 1 n/c
Fresh Fruit 2 n/c
Onion Rings 2
Moe's JoJo's 15

MN Wild Rice 2 1




GRANDMA MOE'S BREAD PUDDING Our Secret Recipe
bread pudding topped with vanilla ice cream, homemade
praline pecan sauce and whipped cream. 6

CHOCOLATE COBBLER A warm brownie served with ice
cream, whipped cream and drizzled with hotfudge and
caramel toppings. 6.5

MESSY SUNDAE Vanilla ice cream served in a chocolate
dipped wing glass, topped with hot fudge, caramel and
whipped cream. 5.5

DESSERTS

BUTTERCREAM™ CARROT CAKE Traditional East Coast
style loaded with carrots, walnuts & pineapple, topped with
sweet cream cheese frosting. 6

NEW YORK STYLE CHEESECAKE This decadent treat comes
Jfrom Buttercream™ and is smooth and silky. Topped with
our homemade strawberry sauce. 6

SEASONAL DESSERT All our seasonal desserts comefrom
Buttercream™., Ask your server forthe delicious details.

MOE’S SERVES THE BEST OF THE MIDWEST

At Moe's we strive to bring you the freshest and best of all the Midwest can offer. Our drive is to offer you great
food; great service and to rekindle the memory of what a great neighborhood restaurant should feel like.

Enjoy and kick back-your almost home at Moe€’s.
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KID'S MENU

All kids’ menu items come with a cookie and your choice of fountain beverage, juice or milk.
Must be under age 12 to order children’s items.

CHICKEN FINGERS
Served with shoestring fries or fruit. 4.99

GRILLED CHEESE

Served on white Pullman bread with shoestring fries

or fruit. 4.99
KIDS MINI CHICKEN SLIDERS

Two chicken sliders on a white bun, served with your choice

of shoestring fries or fruit. 4.99

COCA-COLA
DIET COKE
SPRITE

MR. PIBB

MACARONI AND CHEESE 4.99

KIDS MINI-BURGERS
Two lil’ kid-sized burgers served on a white bun with your
choice of shoestring fries or fruit. 4.99

KIDS SPAGHETTI
A kid sized portion of Mama Moe's spaghetti with one

meatball. 4.99
LEMONADE (traditional or raspberry) BOYLAN’S VINTAGE SODAS
ICED TEA (traditional or raspberry) Root Beer
JUICE (orange, cranberry. pineapple, oYL ' Black Cherry
apple, grapefruit and tomato) A ) sty # Cream Soda
I i Grape

MELLO YELLO
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The Taste of Paradise

MILK 2%

NOW AVAILABLE
Island Oasis Fruit Smoothies

MOE'S BANQUET ROOM

Moe’s offers both on-site and off-site catering tailored to your needs. Our banquet facility holds
up to 125 people and is perfect for weddings, groom’s dinners, class reunions, holiday parties and
birthdays. We offer a wide variety of menu items to choose from and feature a full bar, stage and
dance floor. Let Moe’s be your next event planner. Please contact our Special Events Coordinator at
763-398-0805 to discuss your needs.

« EST. 2006 -

2400 Highway 10 * Mounds View, MN 55112

www.moesonthego.com
T: 763-786-1800 ¢ F: 763-786-3027

An 18% gratuity will be added to parties of 8 or more. We accept the following credit cards as well as cash. No checks please.
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