
  

                                                                     ENTREES

LUNCH: served with your choice of one of the following: vegetable du jour, apple sauce, rice, FF, mashed potatoes or Cole slaw. Please add $2.99 to substitute with 
side salad (blue cheese : add 50¢)

DINNER: served with your choice of two of the following: vegetable du jour, baked potato, mashed potatoes, apple sauce, rice, FF, Cole slaw or side salad.
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BLUE CRAB ENTREES

Mo’s Famous Jumbo Lump Crab Cakes served broiled only

Fresh Backfin Crab Cakes served broiled or fried

Fresh Lump Imperial Crab jumbo lump crab meat topped with imperial sauce

Soft Shell Crabs seasonal, lightly battered and sautéd in butter

Snow Crab Legs served with drawn butter

Crab Au Gratin jumbo lump crab meat in our delicate cream sauce with cheese

LOBSTER ENTREES

Broiled Lobster Tail (12oz.)

Single Lobster Tail (12oz.) stuffed with jumbo lump imperial crab

COMBINATION ENTREES

Mo’s Steak & Seafood NY Strip steak (16oz.) or Filet Mignon (7oz.) with choice of one: fried shrimp or crab cake

Broiled Seafood Combination fish filet, jumbo lump imperial crab, scallops, shrimp, oyster Rockefeller and clam casino 

Fried Seafood Combination deep fried fish filet, crab cake, scallops, shrimp and soft clam strips

Mo’s Surf & Turf NY Strip steak (16oz.)or Filet Mignon (7oz) served with lobster tail (12oz.)

Imperial Surf & Turf NY Strip steak (16oz.) or Filet Mignon (7oz.) served with jumbo lump imperial crab

Mo’s Hookup sautéed chicken breast, shrimp and jumbo lump crab meat served over rice with brown gravy (no side)

OYSTER & SCALLOP ENTREES

Fried Oysters seasonal, lightly breaded & deep fried to a golden brown

Stuffed Oysters stuffed with jumbo lump imperial crab

Sautéed Sea Scallops  sautéed and topped with our lemon butter sauce 

Golden Fried Scallops lightly breaded and deep fried to a golden brown

Stuffed Scallops stuffed with jumbo lump imperial crab 


SHRIMP ENTREES

Shrimp Scampi over rice or linguini

Stuffed Shrimp stuffed with jumbo lump imperial crab

Golden fried Jumbo Shrimp lightly breaded and fried to a golden brown


BEEF ENTREES WE CAN NOT GUARANTEE THE TENDERNESS & QUALITY OF ANY MEAT PREPARED OVER MEDIUM TEMPERATURE

NY Strip Steak (over 1lb.) 

Filet Mignon fresh cut (over 10oz.)

Filet Christopher Filet Mignon (7oz.) served with fresh lump imperial crab, shrimp & béarnaise sauce

ITALIAN SPECIALTIES

Fettuccine Primavera mixed veggies in an Alfredo sauce served over pasta

Fettuccine Al Romano chicken and mushrooms in a creamy Romano sauce

Shrimp Fra Diavlo shrimp sautéed with garlic, white wine, red hot peppers in a marinara sauce served over a bed of linguini

Shrimp Scampi served over linguini or rice

Shrimp Fettuccini Alfredo

Seafood Fettuccini Alfredo shrimp, scallops & mussels

Jumbo Lump Crab Meat & Shrimp Fettuccine Alfredo

Jumbo Lump Crab Meat Fettuccine Alfredo

Shrimp & Chicken fettuccine Alfredo

Shrimp Marinara or Shrimp Parmesan served over linguini

Jumbo Lump Crab Meat & Shrimp Marinara served over linguini

Seafood Marinara shrimp, scallops & mussels

Shrimp & Chicken Marinara

Spaghetti with Meat Sauce

POULTRY ENTREES

Chicken Française with Linguini

Imperial Stuffed Chicken Breast stuffed with jumbo lump imperial crab and topped with béarnaise sauce

Chicken Scallopini served over rice

Chicken Parmesan chicken breast sautéed in marinara sauce, topped with provolone and parmesan cheese, served over linguini

Chicken Fettuccine Alfredo

CAJUN SPECIALTIES served with our special mustard sauce

Cajun Chicken Breast

Cajun Scallops

Cajun Shrimp

Cajun Combo fish, shrimp & scallops


ADD SHRIMP OR JUMBO LUMP CRAB MEAT TO ANY ENTREE FOR AN ADDITIONAL $10


ALA CARTE SIDES Broccoli Hollandaise $4 Broccoli w/Cheese $4 Steamed Broccoli $3 Vegetable Du Jour $3 Mashed Potatoes $3 
Mushroom Gravy $3  Rice $3 Baked Potato $3  French Fries $3 Fettuccine Alfredo $7 Linguini Marinara $7 Cole Slaw $3

                                          DAILY FRESH FISH SELECTION Lunch $14 Dinner $26.00


CATFISH   COD   FLOUNDER     GROUPER   HADDOCK     MAHI-MAHI.    ORANGE ROUGHY     SEA TROUT       ROCKFISH                                  
R                                    RED SNAPPER     SALMON    SCROD   SQUID (FRIED CALAMRI)        

All fresh fish are broiled to perfection, unless optional preparation is requested. Optional preparations: deep fried, grilled, pan fried.

Optional preparations additional: Cajun $2   Marinara $3  Béarnaise $3  New Orleans Sauce $3  Scampi $3  Fruit De Mer: lunch $8  dinner $12 

                                                 Stuffed with Jumbo Lump Imperial Crab: lunch $8  dinner $12.


