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  Chilled Seafood….  

*East Coast Oysters ½ Dozen 18  

*West Coast Oysters ½ Dozen 22  

*New England Littlenecks ½ Dozen 15  

  Classic Chilled Gulf Shrimp 5 each 24  

  Maine Lobster Tail 19  

  Florida Stone Crab Claws 28       

Salads….  

  Crisp Baby Iceberg great hill blue, bacon 14  

*Classic Caesar 14  
  Arugula, Endive, Apples & Cheddar 14  

  Tomatoes, Warm Bacon & Blue Cheese 14  
  Roasted Baby Beets & Vermont Goat Cheese 14  

  Appetizers….  

*Sushi Grade Tuna 18  

 Mussels & Chorizo 12  

*Steak Tartare 18 
   
*Beef Sirloin Carpaccio horseradish, amarene cherries 19   

  Kobe Beef Dumplings 19  

  Soups….  

  Potato & Leek Chowder whole belly clams, bacon 12  

  Maine Lobster Bisque 16  

  Butternut Squash Soup seared foie gras 19  

  Caviar….  

  American Beluga 110     

  Golden Osetra 140  

 

A 20% gratuity will be added to parties of 7 or more. 
*Served raw or cooked to order. 

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness. 

       

Mooo Side Flight 
whipped yukon gold potato  

creamed spinach  
truffled parmesan fries 

 

autumn squash

 

18

 

Celebrate Thanksgiving at Mooo…. 

We are pleased to announce that Mooo will be 

open on Thanksgiving Day. In addition to our 

regular menu, we will be featuring holiday 

inspired dishes. Reservations Suggested. 

 
Sides…. 

Vegetables…. 

Sautéed Onions 6 

Panko & Parmesan Crusted Onion Rings12 

Creamed Spinach 5 / 9 

Steamed Asparagus hollandaise (of course) 9  

Brussels Sprouts & Bacon 11 

B and B Mushrooms 6 

Exotic Mushroom Mix 14 

Sautéed Spinach & Garlic 9 

Mixed Market Vegetables 10 

Autumn Squash Brulé 8  

Starches…. 

Yukon Gold Potato Skins cave aged gruyere, bacon 10 

Whipped Yukon Gold Potatoes 5 / 9 

Truffled Parmesan Fries 12 

Potato Gratin fontina, cheddar and gruyère 11 

Mushroom Risotto 14 

Mooo Mac & Cheese 10 

Creamy Gorgonzola Polenta white truffle oil 12  

Mooo A la Carte Steaks…. 
°served with roasted garlic and bone marrow butter  

*Filet Mignon° 8 ounce 36, 12 ounce 48  

*Prime New York Sirloin° 14 ounce 47     

*Painted Hills New York Sirloin°100% grass, corn and barley fed 14 ounce 46  

*Pepper Crusted Prime Sirloin Au Poivre 14 ounce 49  

*Dry Aged New York Sirloin 21 Days° 14 ounce 45  

*Rib Eye Steak° 18 ounce 39  

*Bone in Delmonico° 24 ounce 48  

*True 100% Kobe Beef Kagoshima Prefecture, Japan sirloin 6 ounce 120  

  Add Jumbo Gulf Shrimp garlic, white wine, lemon 14  

Sauces…. 
Bearnaise 2    Red Wine 2    Bordelaise 2    Lou Jean’s BBQ 1   

Chanterelle Gravy 6    Mooo Steak Sauce 2    A-1 free  

Mooo Specials….  

*Tenderloin of Beef Wellington foie gras, spinach, duxelle 46  

  Wiener Schnitzel brown butter, egg & capers 34  

*Grilled Colorado Lamb Chops mint jelly 38  

*Grilled Veal Porterhouse 18 ounce, truffled mushrooms & leeks, madeira 42  

  Skillet Roasted Cornish Game Hen garlic & lemon 24  

  Red Wine Braised Beef Shortribs roasted garlic mashed potato, sliced mushrooms 36  

  Painted Hills Flatiron Steak Frites 28  

Seafood…. 
*Grilled Salmon maine lobster, chanterelle mushrooms, brussel sprouts 38  

*Grilled Swordfish peppers & onions 34  

*Seared Sea Scallops finnan haddie whipped potato, warm leek & clam vichyssoise 36  

  Butter Poached Maine Lobster 3 pound, market price  

Pasta…. 
  Linguini & White Clams 24 

*Grand Seafood Platter for Two
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