
GRILLED ANGUS SIRLOIN (BALSAMIC GLAZED) served with roasted potatoes & vegetables                              29

CHICKEN MARSALA with mashed potatoes & roasted vegetables            24

BALSAMIC GLAZED SALMON with roasted potatoes & vegetables                      26

VEGETARIAN EGGPLANT PARMESAN in pasta with red sauce                                   23

BONELESS BEEF RIBS with mashed potatoes & roasted vegetables       27

CHICKEN  PARMESAN  with  pasta  and  house marinara  24

CHEESE RAVIOLI, MEATBALL, & SAUSAGE in red sauce   24

    

STARTERS

R O A S T E D  B E E T  S A L A D

SALADS

mixed greens - goat cheese 
pistachios –lemon vinaigrette 10 

C A E S A R  S A L A D
romaine - parmesan – croutons - tomato – caesar 10

S I D E  S A L A D
mixed greens – cucumber - banana peppers

 tomato – balsamic 7 

SALAD ADDITIONS 
Grilled Chicken +7

Shrimp +8

Salmon +14

HAND ROLLED SUSHI

A V O C A D O  C U C U M B E R  R O L L
wasabi -   cucumber – scallion 10

C A L I F O R N I A  R O L L  
crab stick - avocado - cucumber - sesame seeds - spicy aioli 11 

S H R I M P  T E M P U R A  R O L L  
tempura fried shrimp - lettuce - spicy aioli  12

S A L M O N  A V O C A D O  R O L L  
wasabi aioli - green onion 12
S P I C Y  T U N A  R O L L  
sriracha - spicy aioli – scallions 12

T E M P U R A  S C A L L O P  R O L L
seared scallops - roasted red peppers- sriracha - cream cheese 13

NEOPOLITAN STYLE PIZZA
GLUTEN FREE CAUILIFLOWER CRUST +3   ADDTIONAL TOPPINGS +1-3

CHEESE PIZZA tomato sauce - mozzarella cheese 13

 MARGHERITA PIZZA tomato sauce - mozzarella cheese - fresh basil 14 

FRESH RICOTTA & PEPPERONI mozzarella cheese - basil - red chili flake 16

VEGETABLE PIZZA pesto-tomatoes-sweet peppers-vegetables-mozzarella-goat cheese-arugula 16

GORGONZOLA & FRESH PEAR candied walnuts - arugula - balsamic reduction 16

SAUSAGE, SWEET PEPPER & SRIRACHA red sauce - mozzarella cheese 16

MUSHROOM & FONTINA pecorino - truffle oil 15
SPICY SOPPRESSATA & RED CHILI HONEY mozzarella cheese - pecorino – basil 15

PROSCIUTTO & ARUGULA hot honey - mozzarella - fontina – parmesan 16
MEATBALL PIZZA hot peppers - onions- fontina- mozzarella 15

HOUSE MADE PASTA
+$2 GLUTEN FREE PASTA 

25

23

23

20

22

M O R O S  F A V O R I T E S

M O R O ’ S  K I T C H E N

M E A T B A L L  P O L E N T A

S A U T E E D  B R O C C O L I  R A B E

F R I E D  C A L A M A R I

S P I C Y  T O M A T O  O I L  

P A R M E S A N  R O S E M A R Y  F R I E S

H O U S E  M A D E  M E A T B A L L S

S A U T E E D  C L A M S   

S k a n e a t e l e s ,  N e w  Y o r k

A N T I P A S T O  S A L A D  
mixed greens - Italian meats & cheeses –olives 
peppers – tomatoes – red wine vinaigrette 13

MEAT PIZZAcapicola-sausage-pepperoni-meatball-bacon-onion-pepperoncino-mozzarella-parmesan 16

WITH SHRIMP & VODKA SAUCE

WITH AFRICAN SPICED BOLOGNESE

WITH MEATBALLS IN RED SAUCE

WITH MUSHROOM RAGU TRUFFLE OIL

HOME MADE LASAGNA

lettuce, tomato, onion ,  and  garlic fries with spicy aioli $16

smoked bacon, cheddar, and  garlic fries with spicy aioli $16  Bacon Cheeseburger 

Grilled Chicken Sandwich

SANDWICHES

red sauce & chili peppers          15

house made focaccia bread   5

(4ct) red  sauce 13

spicy aioli  8

olive oil- garlic – chili flake 4.50

(2ct) red sauce 11

P H I L L Y  R O L L
smoked salmon – cream cheese – cucumber - scallions  12

Fresh basil – red wine vinaigrette  
grilled bread -  balsamic reduction 11

TOMATO & FRESH BURRATA SALAD

white wine,  gar l i c  & onion,  gr i l led  bread ,  capers ,  chi l i  f lake 14



B A K E D  O Y S T E R S

R A W  O Y S T E R S

parmesan –truffle butter               15

cocktail sauce & mignonette M.P. 

S A U T E E D  C L A M S

white wine,  gar l i c  & onion,  gr i l led  bread ,  capers ,  ch i l i  f lake 14
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