
two eggs any style*16

hashbrowns, choice of biscuit or toast, bacon,

sausage or chicken sausage 

 

avocado toast 16

toasted 12 grain bread, avocado, micro chives,

tomato jam,everything seasoning, choice of eggs

add salmon* +$5




egg white frittata 13 V

caramelized leeks, roasted red peppers, micro

greens




quiche 13 V

roasted tomato, mushrooms, georgia white

cheddar cheese

Breakfast 7am-11:30am

yogurt and granola bowl 12 V

greek yogurt, peach compote, fresh berries,

housemade granola




signature sandwich 14 

fried egg, tomato jam, shoulder bacon, white

cheddar cheese, croissant




 biscuits & gravy 13

fresh baked biscuits served with house made

sausage gravy




belgian waffles 15

fresh sliced strawberries, candied pecans, fresh

cream




smoked pecan hummus 15

fresh market vegetables, flatbread, garlic confit




fried green tomatoes 15

pimento cheese, cherry tomato relish




roasted brussel sprouts 13 

asher bleu cheese, balsamic glaze




oven roasted sticky wings 16

tossed in a choice of our 3 sauces: classic

buffalo, big daddy’s bbq sauce or garlic

parmesan




peperoni + sausage flatbread 16

pork sausage, shredded mozzarella, marinara




caprese flatbread 16 V

fresh mozzarella, oven dried tomatoes, basil

pesto, georgia olive oil, balsamic




buffalo chicken sandwich 15

lettuce, tomato, onion, pickle, asher bleu cheese




beyond burger 16

vegan patty, vegan bun, tomato jam, avocado,

arugula, house pickles




blackened shrimp poboy* 18

split-top bun, tomato, lettuce, pickled onion,

spicy mayo




M&O signature burger 18

smoked bacon, aged cheddar, lettuce, tomato,

big daddy's bbq sauce




caesar salad 16 V

halved egg, roasted tomatoes, cornbread

crouton 

caesar dressing

+ add chicken* 5, or shrimp* 8




southern cobb salad 17 GF 

grilled chicken, georgia asher bleu cheese, black

eyed peas, bacon, egg, sweet corn, avocado,

walnuts, pimento dressing




short ribs 29 GF

pot roast style short ribs, vidalia jus, roasted

market vegetable, mashed potatoes 




shrimp + grits * 28  GF

stone tomme cheese ground grits, georgia

shrimp, tasso ham




fish & chips 22 

two 4oz atlantic cod, coleslaw, housemade

tartar sauce, lemon

Desserts 

pecan pie 9 
caramel sauce, candied pecans 




deconstructed seasonal cheesecake 9 
seasonal compote, fresh whipped cream

All Day Dining 11:30am-10pm

Dinner 5pm-10pm

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




sweet potato tots

 french fries

house salad coleslaw 

caesar salad 

market vegetables




Sides $6



Red Wine Bottle 

Canvas Cabernet $40

Canvas Pinot Nior $40

Canvas Merlot $40

White Wine Bottle

Canvas Chardonnay $40

Canvas Pinot Grigo $40

Canvas Sparkling $42

Beer  $8

Budwiser

Miller Lite

Corona

New Realm Lager

Tropicalia IPA




Liquor

Kettle one $11 

Dewars $12

Beefeater $10 

Jose Cuervo $10

Crown Royal $11

Jack Daniels $11




Join Us at Moss & Oak for Live Music!

Every Friday and Saturday

6pm-9pm


