
-ENTREES* GF – 
Enjoy a surf and turf by adding a 6 oz. cold water lobster tail  

or ½ lb. of crab legs to any steak $30 

Filet Mignon (8 oz.)  40  
Filet Mignon (12 oz.)  50   
New York Strip Loin (16 oz.)  46 
Mo’s Signature Bone-in Ribeye (20 oz.)  60 
Dry Aged Bone-in New York Strip (18 oz.) 58 
The “McAlpine” Horseradish Crusted Prime Ribeye  65   
 

 
 
 
 
 

和牛Wagyu* GF 
A breed of cattle whose beef is known for its marbling and 
tenderness. Widely considered the best beef in the world.                      

Wagyu Filet (4 oz.) (Limited Supply)  40 
Wagyu Filet (8 oz.) (Limited Supply)  70 
Wagyu Filet (12 oz.) (Limited Supply)  95 
   
Mo’s Baby Back Ribs GF 33 
Sicilian Chicken Breast w/ Mashed Potato 26 
 Herb Panko Breaded, Topped with Pomodoro Sauce & Provolone  

Pan Seared Salmon* GF 32 
Pesto Crusted Salmon* w/Pesto Mashed GF 35 
Topped with Bruschetta Tomatoes & Balsamic Glaze  
Tuna Steak* GF 30 
Naga Tuna* GF 34 
Sesame Seared Tuna, Wasabi Whipped Potatoes & Hoisin Glaze  
Chilean Sea Bass (Pan Seared) GF 35 
Chilean Sea Bass GF 40 
W/spinach, asparagus, tomato & a lemon butter sauce 

Twin Cold Water Lobster Tails (Broiled) GF 60 
King Crab Legs GF 65 

“The Schrieffer”                                              32 
          Two Blackened Chicken Breasts w/ Mashed Potato  
          & Broccolini (try it with a shot of Fireball!) 

“The Billy” GF 26 
       Two Grilled Chicken Breasts with Grilled Asparagus   

 “The Big Mo*” GF 54     
         Two Bacon Wrapped Sea Scallops & 8oz.  filet 

 
-Toppings & Sauces- 

Lobster Oscar GF 15 
         Lobster Meat, Asparagus & Hollandaise 
Crab Oscar GF 10 
      Jumbo Lump Crab, Asparagus & Hollandaise  
Horseradish-Bleu Cheese Crust GF 5 
       Melted Bleu Cheese Crumbles-Horseradish Herb    
Roquefort Sauce GF 4  
Hollandaise Sauce GF 2 
Béarnaise Sauce GF 2    
Red Wine Sauce GF 2  

 
All entrees served with house salad, fresh bread, butter, and butter of the 
day. Au Poivre, Blackened, Garlic or Cajun Seasoning are available with 

any item at no charge. 

07.26.2017 

Filet Mignon (4 oz.)  30 
“The Dainty Lady”    44 

Two Bacon Wrapped Sea Scallops & 4oz. filet 

       Surf & Turf   60 
6 oz. Cold water lobster tail & 4 oz. filet or 

½ lb. of king crab legs & 4oz. filet        
 

 

                                    

                                                                                                                                                              

 

 

 

 

 

 

 

 

 

 

        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Enjoy a surf n’ turf by adding a 6oz 
 cold water lobster tail to any steak! 

$30 

-APPETIZERS- 
Bruschetta  11 
Lobster Ceviche* w/lobster, sea bass & shrimp  18 
Mo’s Prime Crostini* W/horseradish & Béarnaise  18 
Crab Cake w/ Red Pepper Sauce  17 
California Roll GF 12 
Ahi Tuna Sushi*GF 16 
Chef’s Choice Sushi Roll* GF 18 
Tuna Poke* w/ Avocado, Thai Chili & Sesame Oil 17 
Calamari & Rock Shrimp w/ spicy citrus sauce 15 
Shrimp Cocktail GF 18 
Bacon Wrapped Seared Sea Scallops GF 20                                                                     
Mark Suter Seafood Appetizer Platter GF 105 

 
 
 

-SOUPS- 
Baked French Onion   8 
Lobster Bisque                                   cup   7 
                                                          bowl     11 
 
 
 

-SALADS- 
Caesar Salad 8 
Wedge Salad GF 9 
      w/ Bacon, Bleu Cheese Crumbles & Tomato  
Caprese Salad GF 9 
        Vine Ripe Tomatoes, Fresh Mozzarella, Balsamic & Basil 

Don Smiley Beet Salad GF 9 
        Red & Golden Beets, Fresh Arugula, Romaine, Goat Cheese 
        & Walnuts tossed with Orange Vinaigrette  

 
 

                                 -SIDES- 
Lobster Mac N’ Cheese 18 
Pepper Jack Mac N’ Cheese 12 
Tomato Basil Risotto                                     12 
Roasted Potato w/ bacon, onion, Mushrooms GF 9 
Mashed Potato w/ White Cheddar Cheese GF 8 
Truffle Mashed Potato GF 12 
Truffle Parmesan French Fries GF 11 
French Fries GF 7 
Baked Potato GF 6 
The Bauman (Mo’s Signature Double Baked Potato) GF 10 

 Crispy Onion Strings  8 
 Sautéed Mushrooms GF 9 
 Asparagus (Grilled/Steamed) GF 9 

Broccolini w/ butter & garlic GF 10 
Brussels Sprouts Sautéed w/ bacon & brown sugar GF 10 

 Col. Lombardo’s Cream Corn GF 9   
Creamed Spinach 9 
Sautéed Spinach w/ Cherry tomatoes & balsamic GF 8 
Side Sampler GF 18/24 
Choice of 3/ Choice of 5: Col. Lombardo’s Cream Corn, Sautéed Mushrooms, White 
Cheddar Mashed Potatoes, Creamed Spinach, Pepper Jack Mac N’ Cheese 

 

 

*Wisconsin Department of Public Health advises that eating raw or undercooked 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 

especially if you have a medical condition.  
GF designates our gluten free items. Please ask your server about modifications for other items. 


