Starters

Langhirano ham

18

Sauris smoked ham

19

Bresaola with parmesan cheese & rucola

22

Mixed Starter (ham, salame, olives, dried beef, gherkins)

19

Tomatoes and mozzarella

22

Visso Ciauscolo (soft salame)

18

Fritti del Moro (zucchini flowers, mozzarella cheese and suppli fried)

8

Zibello Culatello
22



Salame felino

18

Foie gras, duck pate

25

Ham and Melon

22

Pacific Smoked Salmon

26

Mullet Bottarga
20

Anchowy fillets from the Cantabrian sea
22

Tuna Bresaola

21



First Dishes

Spaghetti alla Moro
24

Spaghetti tomatoes and basil
22

Rigatoni strascinati

22

Zuppa Pavese
16

Stracciatella

16

Bucatini alla amatriciana

24

Rigatoni Baronessa

24

Tagliatelle with chicken livers and tomato

24



Tagliatelle with butter & white truffle cream
38

Maniche di frate with sausages and porcini

28

Tagliatelle with porcini mashrooms

28

Rigatoni with prawns and tomato

42

Tagliatelle with sea food and tomato

30

Spaghetti with mullet bottarga
30

Spaghetti with clams
32

Bavette with tellina

34



Tortellini in broth
26

Tortellin1 with tomato and basil

28



Meat Main Courses

Baby lamb cacciatora

28

Trippa alla romana

24

Veal Cutlet with Checca sauce

28

Veal 1in tuna sauce

28

Chicken Salad with mayonnaise

25

Beef salad with tomatoes and celery

26

Baby veal baked
24

Ossobuco in white sauce and purea

30



Veal meat balls with tomatoes and purea

24

Thin beef with tomato sauce spices

28

Beans, tuna and fresh onions

24

Veal liver alla Veneta

34

Beef tail alla vaccinara

28

Coratella Lamb with artichokes
24

Veal escalopes with artichokes

25

Roman style beef rolls with potatoes

26



Stuffed zucchini alla romana

24

Lamb sweetbreads with artichokes

36



Express Dishes

Lamb fried brain and artichokes

26

Lamb brain and butter

20

Beef Fillet
100g 12

Beef Steak
100g 8

Florentine Steak

100g 7

Veal loin grilled
32

Scottadito (Lamb chop grilled)
30



Fish Main Courses

Moro’s sea bass (butter and lemon) or grilled

100g 10

Moro’s sole (butter and lemon) or grilled

100g 12

Baked Sea Bream with potatoes

100g 10

Prawns marinara with tomatoes

48

Shrimps with radicchio and rocket

48

Imperial baked Prawns with breadcrumbs

58

Fried Prawns with polenta

58



Moro’s squid

32

Moro’s scampi (butter and lemon)

58

Anchovies fried or grilled
28

Clams saute

36

Baby cuttlefish with artichokes
36

Small octopuses with olives

38

Moro’s salted cod

32

Baked cod with potatoes
32



Boiled salt cod with potatoes and chickpeas

32

Baked cod with tomatoes

32

Baby calamari fried

40



Primizie

Artichokes in roman style

16

Parmigiana (eggplant with tomato and parmesan)

24

Asparagus in oil

24

Asparagus with butter and 1 egg
26

Baked Porcini mashrooms

30



Vegetables

Chicory or broccoletti
12

Zucchini or chard

12

Spinach or potatoes

12

Roman broccoli

12

Fried potatoes or zucchini

14

Caprese (Buffalo mozzarella and tomatoes)

22

Celery or fennel al pinzimonio

12

Grilled pepper
12



Tomatoes 1n salad

16

Mixed green salad with tomatoes

12

First cut salad

12

Rucola salad

12

Gallinella
12

Cannellini or Borlotti beans

12

Mix grilled vegetables
20



Cheeses

Cheese one type
10

Buffalo’s Mozzarella

12

Mixed cheese

24

Burrata from Puglia

13



Desserts

Profitterol with hot chocolate

13

Zabaione with hot chocolate

11

Rum Baba with zabaione

13

Strawberries cake

14



Ice creams

Vanilla
10

Chocolate
10

Hazelnut

10

Indispensabile (pistachio and amarena)

10

Lemon sorbet

10



Fruit

Fresh fruit salad
9

Fresh orange juice

6

Seasonal fruit (one type)

7

Fresh pineapple
9

Raspberries with zabaione

13

Wild strawberries with zabaione

13

Sottobosco with milk cream

13



