
HOMEMADE SOUPS DAILY 
Three homemade soups made daily 

 Bowl 5.00 | Quart 10.00 
Soup Bar 11.99

HEARTS OF ROMAINE CAESAR 
Parmesan cheese, croutons 
 and Caesar dressing 15.00 
With grilled chicken 17.50 

or grilled salmon 22.00

GREEK SALAD 
Mixed greens, tomato, beets, red 

onion, cucumber, feta cheese, 
banana peppers and kalamata 
olives, served with house-made  

Greek dressing 14.50 
With grilled chicken 17.50 

or gyro meat 18.50

SPRING SALAD 
Mixed greens,cucumber, tomato, 

apples, dried cranberries, 
mandarin oranges and  

walnuts, served with raspberry  
vinaigrette 15.00 

With grilled chicken 17.50

MOE’S CLUB SALAD 
Mixed greens topped with fresh 

roasted turkey, bacon, cucumber, 
tomato, blue cheese, walnuts and  

dried cranberries 18.00

Lunch salads from 11am-3pm include one bowl of soup. 
After 3pm add 1.75 for one bowl of soup

Sandwiches are served with french fries.  
Lunch sandwiches from 11am-3pm include one bowl of soup. 

After 3pm add 1.75 for one bowl of soup

MOE’S SALAD 
Mixed greens, tomato, cucumber,  

blue cheese, walnuts, dried 
cranberries and balsamic  

vinaigrette 14.50 
With grilled chicken 17.50 

or grilled salmon 22.00

GRILLED CHICKEN SALAD 
Mixed greens, grilled chicken,  

hard-boiled egg, tomato,  
cucumber and cheddar  

cheese 16.00

CHEF SALAD 
Mixed greens, fresh roasted  

turkey, baked ham, American and  
Swiss cheese, cucumber,  

tomato and hard-boiled egg 16.00

COBB SALAD 
Mixed greens, fried chicken,  

bacon, tomato, crumbled blue  
cheese and hard-boiled egg 16.50

STEAK SALAD 
Mixed greens, tender steak bites, 

 crumbled blue cheese, dried 
cranberries, cucumbers  

and tomato 21.00

CLASSIC REUBEN 
Stacked corned beef topped with  
sauerkraut and Swiss cheese on  

grilled rye bread, served with  
1000 island dressing 16.00

TURKEY 
Fresh roasted turkey, lettuce,  

mayo, tomato and pickles 15.00
FISH 

Served on a bun with lettuce  
and tartar sauce 16.00 

STEAK & CHEESE 
Tender strips of steak with grilled 
onion and Swiss cheese, served  

on a Grecian roll 16.95
CLASSIC GRILLED CHICKEN 
A juicy char-broiled breast of 
chicken, Swiss, served with 

lettuce and tomato 15.00 
CAJUN CHICKEN GRILL 

Tender breast of chicken  
in cajun spices, topped with  

Swiss cheese and char-grilled  
to perfection 15.50

BLT 
Served with bacon, lettuce,  

tomato and mayo 14.95

FRIED CHICKEN SANDWICH 
Crispy fried chicken breast  

with Swiss cheese, coleslaw,  
tomato and pickles, served  

on a grilled brioche bun 16.00

TUNA MELT 
Served with Swiss cheese on  

grilled rye bread 15.50

TUNA SALAD 
Served with lettuce and 

 tomato 15.00

CHICKEN SALAD 
Served with lettuce and  

tomato 15.00

3 CHEESE + TOMATO  
GRILLED CHEESE 

American, cheddar and mozzarella  
cheese grilled to perfection on your  

choice of bread 12.95

HOT TURKEY 
Served with smashed potatoes,  

gravy and vegetables 18.50

TRIPLE DECKER 
Fresh roasted turkey slices,  

bacon, lettuce, tomato, mayo 
 and pickles 17.00

BUFFALO SHRIMP 
Tossed in our hot sauce and flash-fried. 
Served atop coleslaw and blue cheese 

dressing 15.00

EGGPLANT TRIO 
Vine ripened tomatoes, flash-fried  
eggplant, fresh mozzarella, topped  

with balsamic glaze 14.00

MOE’S WINGS 
Your choice of plain, honey bbq 

 or buffalo sauce.  
8 wings 14 / 12 wings 17.50

STEAK BITES 
Tender steak bites sauteed with  
mushrooms and zip sauce 15.00

QUESADILLA 
Stuffed with chicken, spinach, mushrooms  

and cheese. Served with pico de gallo  
and sour cream 15.00

LOADED NACHOS 
Crispy corn tortilla chips topped with  

melted cheddar and mozzarella cheese, 
 pico de gallo, avocado, jalapenos and 

 sour cream with your choice of 
 seasoned ground beef or chicken 14.00

CAPRESE SALAD 
Fresh mozzarella, tomato, basil  

and balsamic glace 11

CALAMARI 
Flash fried steak calamari, served  

over coleslaw 14.50

SPRING ROLLS 
Hand made, served with chili  

pepper sauce 13.50

A LITTLE KICK OF SPICE

a p p e t i z e r s

T o s s e d  G r e e n s

S a n d w i c h e s



GRILLED CHICKEN 
With lettuce, tomato and  
cheddar cheese 15.50

CHICKEN TENDER 
Fried chicken with lettuce,  
tomato and cheddar 15.50

BUFFALO CHICKEN 
Fried chicken tossed in buffalo  
sauce, served with crumbled  
blue cheese, lettuce, tomato  

and ranch dressing 15.50

CHICKEN CAESAR 
Served with romaine lettuce,  

parmesan cheese and  
caesar dressing 15.50

TURKEY REUBEN  
Turkey, swiss and  

coleslaw 16.50

All wraps are served with french fries. 
Lunch wraps from 11am-3pm come with one bowl of soup.  

After 3pm add 1.75 for one bowl of soup

NY STRIP STEAK 
12-14 oz USDA prime center cut 

char-grilled, topped with  
mushrooms and onion demi  

glace sauce 30.00
8 0Z RIBEYE 

USDA prime center cut  
char-grilled, topped with  

mushrooms and onion demi  
glace sauce 24.00
LEMON CHICKEN 

Lightly dusted in bread crumbs, 
sauteed with tomatoes,  

mushrooms and spinach,  
topped with a lemon  
butter sauce 22.00

STIR FRY 
Stir fried assorted veggies over  
rice, with teriyaki sauce 18.00 

With chicken 21.50  
or shrimp 25.00
FRIED JUMBO  

SHRIMP & CHIPS 
6 jumbo shrimp, french fries,  

coleslaw and cocktail  
sauce 25.00

COCONUT SHRIMP 
6 hand battered, served  
over pineapple sweet  
and sour sauce 26.50

SHRIMP SCAMPI 
Sauteed shrimp with capers,  

herbs, garlic, white wine  
and butter 26.00

Served with starch (rice or smashed potatoes),  
vegetables and choice of soup or salad, unless specified

Our fresh ground beef patties are half pound 
patties. All burgers are served with french fries.  

Lunch burgers from 11am-3pm  
come with one bowl of soup.  

After 3pm add 1.75 for one bowl of soup 

Served with choice of soup or salad

MOE’S SIRLOIN BURGER 
Melted American cheese, crispy bacon,  

lettuce, tomato and pickles 15.50

BBQ BACON BURGER 
American cheese, bacon and crispy  

onion rings, smothered in house-made  
bbq sauce 16.00

MUSHROOM SWISS 
Served with sauteed mushrooms, Swiss  

cheese, lettuce, tomato and pickles 15.50

CLASSIC BURGER 
Juicy char-broiled burger 12.95 

Add cheese 1.00

PATTY MELT 
Topped with Swiss cheese and grilled 

 onions, on grilled rye bread 15.50

HOUSE-MADE LASAGNA 
House-made baked lasagna, topped  
with mozzarella cheese and marinara  

sauce 20.00

MUSHROOM CHICKEN  
ALFREDO 

Mushrooms, garlic, spinach, tomato  
and alfredo cream sauce, served over 

 bow tie pasta 23.00

SHRIMP & SPINACH  
ALFREDO 

Jumbo shrimp tossed with fresh garlic,  
spinach and pasta, finished with a  

rich alfredo sauce 25.00

PASTA PRIMAVERA 
Fresh vegetables, olive oil, fresh herbs 
 and garlic, served with angel hair pasta  

and marinara sauce 20.00

CHICKEN PARMESAN 
Lightly breaded chicken breast, served 
 with marinara sauce, over angel hair  

pasta, smothered in mozzarella  
cheese 22.00

PORTOBELLO MUSHROOM  
RAVIOLI 

Ravioli stuffed with portobello  
mushrooms and cheese, served  

with marinara sauce 23.00

PRIME RIB 
Friday & Saturday night only. 

 Slow roasted and served with  
au jus. 10 oz cut 30.00  

or 12 oz  36.00

LAKE ERIE PERCH 
Sauteed with herb butter and  

sliced almonds 28.99

WHITEFISH ALMONDINE 
Broiled with lemon butter  

sauce, topped with roasted  
almonds 22.99

LAKE SUPERIOR WHITEFISH 
Fried in panko bread crumbs,  

served with lemon butter  
sauce 22.99

CANADIAN WALLEYE 
Pecan encrusted sauteed with  

creole sauce 24.99

ATLANTIC SALMON 
Char-grilled and topped with  

pineapple salsa 22.99 

BEER BATTERED  
FISH & CHIPS 

Icelandic Cod fillets, french  
fries, coleslaw and tarter 19.50 

 
TURKEY DINNER 

Served with stuffing, mashed 
potatoes and gravy 21.99

GYRO 
Strips of lamb with onions, tomato, 

lettuce and tzatziki sauce 16.50 
CLUB 

Fresh roasted turkey, bacon,  
tomato, lettuce, cheddar  

cheese 16.95
GREEK 

Grilled chicken with spinach,  
feta cheese, tomato, onion and  

Greek dressing 15.50
SHRIMP TACOS 

3 soft shell tortillas served with  
cajun shrimp and creamy  

coleslaw 18.50
BURRITO 

Served with rice, lettuce, cheddar 
cheese, pico de gallo and chipotle 
mayo 14.00  With chicken 16.00 

 or steak 18.00
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