
 

 

 

Moro’s Table in Auburn NY 315-282-7772 

Family-Style no contact carry-out menu 

   ENTREES   Pick 1 Entree and 2 Sides 

 
Buttermilk Fried Chicken ($40 for 2 / $80 for 4) 

Coconut-Curry Chicken ($40 for 2 /$80 for 4) 

Beef Short Ribs  with beurre blanc, and chimichurri  ($56 for 2 /$112 for 4) 

Seared Salmon with toasted coconut & hazelnut ($52 for 2 /$104 for 4) 

Seared Scallops with fresh herb butter sauce ($62 for 2/$124 for 4) 

Grilled Sirloin Steak  with sauce bordelaise  ($54 for 2 /$108 for 4)  

Chilean Seabass  with lemon-saffron beurre blanc  ($60 for 2 /$120 for 4) 

 

  SIDES 
Vegetables of the Day 
Creamy Mashed Potatoes 
Pasta with Marinara 
Mac & Cheese 
Garden Salad  
Herb Roasted Potatoes 
 

 

 

 
SALADS 
House Garden Salad                                           $8 
tender greens, crisp veggies, croutons, ginger dressing 

Roasted Beet Salad                                            $9  
crisp greens, goat cheese, candied pecans, dried fruit, lemon vinaigrette  

Salad Lyonnaise                                                 $9  
poached egg, Frisee, bacon, croutons, Dijon vinaigrette 

Grilled Asparagus Salad                                    $10  
prosciutto, egg, pickled shallots, asiago, greens and Dijon vinaigrette 
Add to salads:   Salmon $9, Chicken, $7 Shrimp $7   

 
SMALL PLATES AND STARTERS 
Raw Oysters                                                     MP 
Baked Oysters(4)                                            $12 
With parmesan bacon truffle butter 

Mussels                                                           $12 
Red curry & ginger    OR   White wine & garlic.   

Spicy Citrus Chicken Wings (4)                     $8 
With house made smoked blue cheese dressing.  

Pork Pot Stickers (4)                                       $8 
With tangy chili sauce.  

Crab Cakes                                                      $12 
With lemon-caper remoulade & micro salad.    

Cheese Plate                                                    $10 
with fruit chutney, candied nuts, crackers, and honey Dijon 

Pommes Frites                                                $7 
fresh herbs, spicy aioli 

 
SANDWICHES 

Grilled Angus Burger                                        16                                    
applewood bacon, NY cheddar, spicy aioli, pommes frites 

Grilled Chicken Sandwich                                15 
lettuce, tomato, basil, fruit chutney, 
brie cheese, Dijon aioli, with pommes frites 
 

 
 
SUSHI (Maki) 
Avocado Roll   5.50 
California Roll  6 
Tuna Avocado Roll  7 
Spicy Tuna Roll    7 
Salmon Avocado Roll  7 
 
Ponzu Seabass & Crab Roll     14 
Sweet Soy, Ginger, Cucumber, Wasabi Aiolli 

Dragon Roll                              9 
tempura shrimp, cucumber, avocado, spicy 
aioli, unagi sauce 

Tempura Scallop Roll              10 
seared scallops, roasted Peppers, scallions, 
sriracha and cream cheese  

Firecracker Roll                        11 
spicy tuna, tempura shrimp, crisp Lettuce, 
sriracha and spicy aioli   

 
 
FOR THE KIDDOS 
Kids Cheesy Pizza                     6 
Buttered Pasta                           5 
Pasta & Red Sauce                    6 
Grilled Chicken & Fries             8      
  

 
DESSERTS   
Double Chocolate Cheesecake $8 

Chocolate Croissant Bread Pudding  $8   
Crème Brulee $5 
Madeleines  $6 
Pecan Pie $8 

Entrées:  (for one) 

Crustless Quiche  Smoked Ham, Aged Cheddar, Peppers, Onions, Broccoli, Asparagus. Mixed Green Salad  $13 

Shrimp Risotto  Garlic, shallot & saffron- roasted corn, and peppers with sauteed tiger shrimp $23 

Spring Veggie Pasta  Marinara & Garlic Oil, Zucchini, Carrots, Roasted Red Peppers, Chili Flake, Rigatoni $19 

                                                                                                                           ADD CHICKEN $6 ADD SHIRMP $9 

Grilled Swordfish with ginger-miso & lime, pineapple hash, roasted carrots, and potatoes $34 

 

 


