
MOTHER'S DAY MENU

starters

dessert

FIRST

entrees
SECOND

Auburn, New York

THIRD

Raw Oysters On The Half Shell 

Roasted Beet Salad

Cocktail & Mignonette Sauce 

Mixed Greens - Crumbled Goat Cheese
Candied Pecans - Lemon Vinaigrette 

Tuna Tartare
Avocado & Mango 

TWO COURSES $45  /  THREE COURSES $50

Moro's Table

Belgian Endive Salad
Sliced Apple - Balsamic Glazed Walnuts 
Roquefort Cheese - Walnut Vinaigrette 

Potato Latke & Smoked Salmon
Fresh Dill & Chive Creme Fraiche 

Fried Green Tomatoes
House Made Ranch & Hot Sauce

Buttermilk Fried Chicken & Waffle

Beef Short Rib Hash

Cheddar, Bacon & Chive Waffle
Hot Honey & Maple Syrup

Poached Eggs - Sauce Bordelaise - Chipotle

Crab Cake Benedict
Herb Roasted Potatoes - Asparagus - Bearnaise

Shrimp & Grits 

Herb Crusted Cod

House Made Andouille 

Roasted Potatoes - Brussels Sprouts - Charred Sweet Corn

Grilled Beef Tenderloin  +5
Boursin & Chive Mashed Potatoes - Brussels Sprouts - Carrots

House Made Sorbetto 

Chocolate Croissant Bread Pudding

Apple Cheesecake Chocolate Mousse Cake

House Made Maddelines

Drinks
Blood Orange Mimosa $10
Spicy Grapefruit Margarita $11
Sriracha Bloody Mary $10

Brown Sugar Espresso Martini $12
House Red Sangria $10
Prison City - Cream Ale $7

SPECIALTY


