
Balsamic vinegar/Olive Oil
Red wine vinegar/Olive Oil
Raspberry vinaigrette 
Balsamic vinaigrette
French
Thousand Island

Honey mustard
Ranch (House)
Italian (House)
Blue Cheese (House)
Dry Blue Cheese ($.75)
Extra dressing ($.75)

FRIED ZUCCHINI                                   
FRIED MUSHROOMS                                    
ONION RINGS                                                
PROVOLONE WEDGES                                
POTATO SKINS                                             
                                           

HOT PEPPER CHEESE BALLS                    $8.75
FRENCH ONION SOUP                               $7
SOUP DU JOUR CUP                                    $5
SOUP DU JOUR BOWL                                $7
HOUSE SALAD                                              $7

$9
$9
$8.75
$8.75
$8.75

BLACK & BLUE SHRIMP                                $14
SIX Jumbo blackened cajun style shrimp, smothered, and 
Baked in our house blue cheese dressing. 

PAN SEARED TUNA                                                                $15
Saku Tuna seared with sesame seeds or cracked peppercorns,
Finished with a cucumber salad, and a soy reduction — served with a 
Side of white rice. 
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SPINACH ARTICHOKE DIP                                                  $13
Creamy spinach, artichoke, and FIVE cheese blend served piping hot 
In a bread bowl accompanied with toasted baguettes.

PIEROGIES                                                                                 $8
THREE homemade potato and cheese pierogies sautéed in butter 
Ans onions.

BUFFALO CHICKEN SALAD                                 $14.75
Grilled chicken breast, dripping in buffalo sauce, red onion, cherry
Berries, and cucumbers topped with French fries and shredded cheese.

HAWAIIAN CHICKEN SALAD                             $15
Coconut Panko fried chicken breast, pineapple, roasted red potatoes,
Cherry berries, red onion, and cucumbers topped with shredded cheese.

MARINATED STEAK SALAD                                $17
Marinated steak, red skinned potatoes, cherry berries, red onions, and 
Cucumbers topped with shredded cheese, and onion rings.

GRILLED CHICKEN SALAD                                 $14
Grilled seasoned chicken breast, cherry berries, red onion, and 
Cucumbers. Topped with French fries and shredded cheese.

SAKU TUNA SALAD                                                $20
Pieces of rare pan seared Saku Tuna, cherry berries, red onions, and 
Cucumber topped with shredded cheese, French fries, and pecans.

Banana peppers
Mushrooms
Sausage
Ham
Green peppers

Bacon
Artichoke hearts
Pepperoni
Red onions
Black olives

SPECIALTY PIZZA

MEDIUM       16"           8 CUT          $15         $1.75
LARGE          20"          12 CUT         $17         $2.75     

JERSEY SHORE                                   
Ricotta cheese, spinach, diced tomatoes, provolone, and mozzarella
With your choice of one meat. (White sauce) 

HAND TOSSED NEAPOLITAN PIZZA
        Hand tossed dough with a tangy red sauce.
Provolone and mozzarella cheese with your choice of toppings.

WHITE PIZZA                                                                            
The same dough with our homemade white sauce, fresh tomatoes,
Mozzarella, and provolone cheese with your choice of toppings.

Toppings

MEAT LOVERS                                    
Pepperoni, sausage, ham, and capicola meatballs. (Red sauce) 

$19  MEDIUM          $22 LARGE

$21MEDIUM          $25 LARGE    

All salads are served with mixed greens 

Capicola
Spinach
Meatballs
Pineapple

Toppings 

www.mogies.us

724-339-6904 

APPETIZER PLATTER                                   $19

** CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS **

Combination of our fan favorite fried appetizers including, 
Fried ravioli, fried zucchini, fried mushroom, provolone wedges,
Hot pepper cheese balls, jalapeño poppers, and onion rings.
Served with ranch and marinara sauce.

** MAXIMUM 8 SPLIT CHECKS PER PARTY ** 

FULL JUMBO WINGS & 
     BONELESS WINGS 

1/2 DOZEN-                          FULL DOZEN-  Market price Market price

Seasoned
Buccaneer sauce
Buffalo
Butter & Garlic

                              BONELESS WINGS-
6/$8.75                 12/$15.75               20/$21.75

Honey BBQ
Jamaican rub
Spicy honey BBQ
Barbecue 
Lemon Pepper 

CALZONES

ITALIAN CALZONE                                           $14

STEAK CALZONE                                               $15

Ricotta cheese, pepperoni, ham, capitols, peppers, red onions, 
Provolone cheese, and mozzarella cheese. Served with house-made
Marinara.

Ricotta cheese, marinated flank steak, mushrooms, peppers, red 
Onions, provolone cheese, and mozzarella cheese. Served with house-
Made marinara. 



WRAPS

GRILLED CHICKEN WRAP                              $13
Grilled chicken breast, bacon, shredded cheese, lettuce, ranch,
Tomatoes, and BBQ sauce served in a sun—dried tomato wrap.
BUFFALO CHICKEN WRAP                             $13.75
Grilled chicken breast, bacon, shredded cheese, lettuce, ranch,
Tomatoes, and buffalo sauce served in a sun—dried tomato wrap.
CAJUN CHICKEN WRAP                                  $13.75
Blackened chicken breast, bacon, shredded cheese, lettuce, 
Tomatoes, and ranch served in a sun—dried tomato wrap.
HAWAIIAN CHICKEN WRAP                         $14
Coconut Panko fried chicken breast, shredded cheese, lettuce, 
Pineapple, and coconut with a pineapple honey soy sauce, served 
In a sun—dried tomato wrap.
STEAK WRAP                                                      $14
Grilled Chipped Steak, bacon, shredded cheese, lettuce, 
Tomatoes, and horsey sauce served in a sun—dried tomato wrap.

      Make any sandwich, burger or wrap into a platter —
Fresh cut French fries and homemade coleslaw for only $2.75 extra. 
                     

TURKEY DEVONSHIRE                                             $13
Sliced turkey served OPEN FACED on Italian bread with bacon and 
Tomato baked in a casserole dish with our homemade cheese sauce.  
Add broccoli $.75
PHILLY CHEESESTEAK                                              $14
Our own Chip Steak grilled with mushrooms, onions, and peppers
Served with provolone cheese on an Italian roll. 
FRENCH DIP                                                                 $14
Our own Chip Steak grilled and stuffed in an Italian roll served with
Provolone cheese and our sautéed onion au jus.
ITALIAN HOAGIE                                                        $13.75
Ham, genoa, capicola, and provolone cheese baked on an Italian 
Roll with lettuce, tomatoes, onions, and Italian dressing. 
SYRIAN BURRITO                                                       $13.75
Sun—dried tomato wrap stuffed with seasoned ground beef, sautéed
Onion, and shredded cheese, topped with lettuce and tomato served 
With your choice of lemon/oil or ranch. 
FISH SANDWICH                                                           $15
12 oz fillet of cod batter—dipped, deep fried, and served on a grilled
Hoagie roll.
TRADITIONAL REUBEN                                            $13.75
Corned beef, provolone cheese, sauerkraut, and Thousand Island 
Dressing served on grilled marbled rye. 
CHICAGO REUBEN                                                       $13.75
Roasted turkey, provolone cheese, coleslaw, and French fries served
On grilled marbled rye. 

BEEF POT ROAST                                                           $15.75             
Our house pot roast served with your choice of house-made mashed 
Potatoes or French fries. Served with a beef gravy.

OLD FAVORITE CHEESEBURGER                             $13.75                

BLACK JACK BURGER                                                  $14                    
Cajun spiced Black Angus burger topped with Monterey Jack and 
Cheddar cheese. Served with Cajun mayo, lettuce, and tomato on a
 French roll.

Black Angus beef patty topped with your choice of provolone or 
American cheese, lettuce, and tomato. Served on a French roll.

** CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS **

** MAXIMUM 8 SPLIT CHECKS PER PARTY ** 

CHEF INSPIRED ENTREES
 ENTREES ARE SERVED WITH 2 SIDE CHOICES.

SOUTHERN PEACH CHICKEN                       $18
Chicken breasts sautéed in Olive oil with red onions, peaches, 
And pecans finished with a peach schnapps and white wine. 

BAKED ICELANDIC COD                                  $18
12 oz. Cod fillet baked in white wine, clarified butter, Italian
Seasoning, basil, garlic, and lemon juice topped with Panko bread
Crumbs.

BLACK AND BLUE PORK                                  $21.75
Blackened Cajun style boneless pork-loin smothered and baked in 
Our house blue cheese dressing. 

NEW YORK STRIP STEAK                                  $24
8 oz. strip charbroiled to taste and served with sautéed mushrooms
And onions. (Ask for the steak black & blue Cajun style for $1.75.)

CHICKEN ROMANO                                           $20.75
Tender chicken breast lightly breaded in an egg batter with Romano 
and Parmesan cheeses, pan seared until golden brown, then topped 
with a lemon butter white wine sauce. Finished with fresh parsley. 

Roasted Red Potatoes        Fresh cut fries
        Penne Pasta with marinara sauce
Grilled sweet potato           Broccoli Florets
Homemade coleslaw           Mashed potatoes
Side salad                           Soup du jour                   

Sides    

SANDWICHES
      Make any sandwich, burger or wrap into a platter —
Fresh cut French fries & homemade coleslaw for only $2.75 extra 
                     Syrian bread for a $.75 up charge.

PASTA WITH MEATBALLS                                 $15.75
Freshly made linguine served with TWO large meatballs and our 
House marinara sauce.
BLUE CRAB RAVIOLI                                          $20.75
SIX jumbo ravioli stuffed with tender blue crab and served with a 
Pink Primavera sauce.

CHICKEN PARMESAN                                      $18.75
Hand-breaded chicken breast, golden fried — topped with house
Marinara and melted mozzarella, served over a bed of linguine. 

PASTA
PASTA DISHES ARE SERVED WITH A SIDE SALAD

AND FRESH ITALIAN BREAD.
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	Our house pot roast served with your choice of house-made mashed  Potatoes or French fries. Served with a beef gravy.
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