
 

 

 

                      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) 

Seared Salmon with honey-miso glaze ($52 for 2 /$104 for 4) 

Seared Scallops with fresh lemon caper butter sauce ($66 for 2/$132 for 4) 

Boneless Braised Beef Ribs with sauce bordelaise ($58 for 2/$116 for 4) 

Grilled Sirloin Steak  with sauce bordelaise  ($64 for 2 /$128 for 4)  

 

 

     SIDES 
Vegetables of the Day 
Creamy Mashed Potatoes 
Pasta with Marinara 
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 

Caesar Salad                                                       $8 
Cripspy romaine, shredded asiago, garlic croutons, house Caesar dressing. 
Add to salads:   Salmon $10, Chicken $7,  Shrimp $8   

 

SMALL PLATES AND STARTERS 
Raw Oysters                                                   M.P 
North Shore Gold, PEI.                                            

Baked Oysters (4)                                          $12 
With parmesan bacon truffle butter  

Mussels                                                           $11 
Red curry & ginger    OR   White wine & garlic.  
Pernod & Fennel      OR    Mushroom & Bacon  

Bacon Wrapped Dates                                   $9 
Apple-wood Bacon, Medjool Dates, Manchego Cheese, fruit chutney. 

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

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

Pommes Frites                                                $7 
fresh herbs, spicy aioli 

Fried Green Tomatoes                                   $12  
House made ranch and hot sauce                           
 

SANDWICHES 

Grilled Angus Sirloin Burger                        14                                    
applewood bacon, NY cheddar, spicy aioli, pommes frites 

Grilled Chicken Sandwich                            14 
lettuce, tomato, pickles, NY Cheddar Cheese,  
Dijon Aioli, Pommes Frites.  
 

 
 
 
 

 
SUSHI (Maki) 
Avocado Cucumber Roll   9 
California Roll  10 
Spicy Tuna Roll    11 
Salmon Avocado Roll  11 
Dragon Roll                              12 
tempura shrimp, cucumber, avocado, spicy 
aioli, unagi sauce 

Tempura Scallop Roll               13 
Roasted red peppers, cream cheese,  
 Seared Scallops.  

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

 
 
DESSERTS   
Chocolate Croissant Bread Pudding  $8   
Crème Brulee $7 
Madeleines  $6 
Chocolate Mousse Cake $7 
Coconut Sorbet $5 
Wild Berry Sorbet $5 
 

 

Grilled Swordfish with summer squash, melted tomatoes, and ginger-miso beurre blanc $36 

Togarashi Tiger Shrimp:  with spring vegetable noodles(zucchini, squash, carrots) $24 

Grilled Center-Cut Pork Chop with soy & brown sugar, roasted carrots, potatoes, and poached apple sauce $24 

Grilled Rack of Lamb with corn, carrots, potatoes and bordelaise $30 

Herb and Butter Crusted Cod with fennel, roasted potatoes and carrots. $25 

 

CRAB CAKES (2) : $16 

With lemon-caper remoulade.  


