
Dessert
Dutch Apple Pie À la mode 	 12
Served warm with vanilla ice cream 

Warm Chocolate Bread Pudding 	 12
A warm bread pudding made with croissants,  
chocolate & topped with caramel sauce 

Vegetarian
Gluten Friendly
Dairy Friendly

In Your Hands
Gunpowder Fried Chicken Sandwich	 24
Chef ’s special blend of spices, fried chicken, pickled 
carrot strips, shredded lettuce, citrus mayo, brioche bun

Mo’s Over the Top Burger 	 24
6oz carnivore patty, BBQ smoked brisket, bacon, 
cheddar, roasted onions, brioche bun 

Brisket Sandwich 	 26
16 hour overnight smoked brisket, Monterey jack, 
coleslaw, bread & butter pickles, ancho BBQ sauce, 
chipotle aioli, brioche bun 

Basil Burrata Vegetable Sandwich 	 25
Zucchini, red peppers, basil, baby spinach, burrata, 
provolone, lemon thyme mayo in ciabatta 

Platters
Brisket Platter	 34
Slow smoked brisket, coleslaw, dill pickle, potato salad, 
brisket chili, bread & butter pickles & ancho BBQ sauce 

Slow Cooked Pork Ribs	 33
Ribs, served with BBQ sauce, fries, coleslaw,  
bread & butter pickles

The Just Ridiculous Platter 2.0	 99
Slow smoked brisket, pork ribs, gun powder chicken, 
1/2lb chicken wings, Mongolian beef ribs, brisket 
sliders, ultimate mac ‘n’ cheese, fries, coleslaw, dill 
pickle, potato salad, brisket chili, bread & butter 
pickles, ancho BBQ sauce 

To Share
Mo’s Wings	 25
Honey garlic, salt & pepper, buffalo,  
Jameson BBQ, mango habanero 

Deep fried Mongolian Beef Ribs	 21
Spring onion, spicy chili dipping sauce 

Mo’s Favourites
Butter Chicken Bowl	 26
Chef ’s signature butter chicken, aromatic basmati rice, 
papadum, naan & raita 

Ultimate Mac ‘N’ Cheese	 26
Smoked brisket, bacon, mushrooms,  
mozzarella, gouda cheese sauce

Fish & Chips - 1 or 2 pieces 	 21 / 27
Beer battered wild caught haddock, creamy cider  
broccoli slaw, house-made tartar sauce, lemon, fries 

Fish Tacos	 22
Beer battered wild haddock, freshly made coleslaw, 
cilantro, house-made charred pineapple salsa, chipotle 
aioli, lime, green onions, hot sauce

Sunday Roast	 40
Slow overnight roasted prime rib of beef feature 8oz cut, 
house baked Yorkshire pudding, mashed potato, seasonal 
vegetables & demi-glace

Soup & Salad 
Daily soup	 12
Warm focaccia & butter 

House Smoked Brisket Chili	 14
Warm focaccia & butter 

The Alpine Salad	 16
Candied pecans, dried cranberries, dates, figs, apricots, 
kale, sprouts, greens, apple cider vinaigrette

Add chicken 5  

Winter Salad	 16
Roasted butternut squash, pickled beets, cherry tomatoes, 
cucumber, feta, mixed greens, balsamic dressing




