
TAPAS & 
Entradas
1   Falafel y ricotta   5.75
    Toast of sweet potato, falafel, ricotta, jalapenos, radish.

2   Costillas   6.75
    Ribs, super tender, with a spicy sauce and aioli.  

3   Queso de Cabra   6.75
    Goat cheese, cucumber, cane sugar, walnut granola.

4   Mhanga   5.75
    Spicy minced meat in pastry, sesame seeds and harissa.

5   Pan salmon   5.75
    Greek pita, smoked salmon, tomato, herbs, yogurt. 

6   Tostada   5.25
    Tostada with smoked mackerel, grilled peppers, sesame.

7   Estofado  5.75
    Beef stew with beer, in a terrine of bread.

8   Datiles   6.00
    Medjoul dates, caramelized pork belly. 

9   Camarones    7.00
    Whole prawns in lightly spiced garlic oil

10  Calamaris   6.75
    Deepfried squid, lemon and aioli.

11  Croquetas   7.50
    Homemade croquettes of manchego, bacon and tomato.

12 Quesadilla   5.75
    Quesadilla, tomatensaus, basilicum en mozzarella.

13 Pinchos Murenos   6.50
    Chicken skewers with saffron, arugula and orange

14 Patatas a la brava   5.00
    Deep-fried potatoes, salsa brava, aioli.  

15 Sopa   5.00
    Soup, roasted pumpkin, cinnamon, pumpkin seed, pulbiber.

16 Feta frito   5.75
    Deep-fried feta with spicy tomato jam

17 Ensalada roja   5.50
    Salad of beet, yogurt, rocket, tahini and pumpkin seeds

To start with !
Pan   5.00
· Ras el hanout bread with spicy hummus and aioli.
Queso y carne (from 2 p.)   8.75 p.p.
· Platter with Mediterranean meat cuts and cheeses.
Nacho’s   6.00
· Nacho’s, corn, beans, tomato, sour cream, cheddar   
    

Cocktails & 
Aperitivos
Aperitif          5.00

Hugo - prosecco, elderflower, mint, lemon zest
Agua de Valencia - orange, vodka, gin, prosecco
Negroni - campari, martini rosso, gin, orange
Aperol Spritz - aperol, prosecco, orange, soda

Gin & Tonic           8.00
Tanqueray Ten gin, lemon, Fever Tree tonic
Bombay gin, cucumber, Fever Tree tonic
Tanqueray gin, grapefruit, Fever Tree tonic
Gordon’s gin, ginger, lemon, rozemary, tonic 

Cocktails         7.50
Mojito - rum, lime, sugar, mint, soda water
Cuba Libre - rum, lime, cola
Split - licor 43, orange juice, milk

Sangria    4.50/9.00/17.00
Sangria - red wine, different spirits and fruit

Do you have a food allergy? Please tell us.

Specials 
Tajines
Our tajines are served with couscous, harissa
and a fresh salad

Tajine pollo   16.50   
· Tajine of chicken, ras el hanout, sweet potato, pumpkin
   chickpeas, artichoke hearts and ginger 

Tajine pescado   17.50   
· Tajine of different types of fish, crustaceans and shellfish,
   fennel and other vegetables.

Tajine vegetariano   15.50   
· Tajine of apricot, ginger, chickpeas, sweet potato
   and olives  

Paëlla
Paella   17.50   
· Classic Spanish paella with scented rice, chicken, chorizo,
   shrimps and whole prawns 

Tapas y mas    12.50 p.p.

Tasting of tapas and appetizers
· Long shelf with a extensive tasting 
  as an appetizer of our hot and 
  cold tapas.

Information 
& Reservations

Tel: +31(0)50-3603666
restaurant.moro@viavecchia.nl
www.morogroningen.nl

Spanish Mediterranean
Cafe/Restaurant



Moro
Tasting of entrees, main courses and desserts
Served in 3 or 4 courses    

First
- Changing soup, Greek pita, olives and almonds

Second
- A tasting of different tapas and starters with, 
  among others, goat cheese, meat cuts, calamaris 
  served with ras el hanout bread and spicy hummus

Third 
- Tasting of hot tapas and main courses with, 
  among others, bravas, salmon kebabs and mhanga of  
  seasoned minced meat, served with couscous and salad 

Vierde ronde 
- Tasting of desserts
    or
- Coffee / tea with sweets or a digestive

Price (1th, 2nd, 3rd)               - 27.50 p.p.
Price (1th, 2nd, 3rd, 4th)              - 32.50 p.p.

Menu’s  &                Suggestions        
(from 2 persons)

POSTRES
Dulces   6.50
· Tasty sweets with coffee or tea.
   Delicious with a glass of Limoncello 4.50 per glass.

Pastel de datiles   6.75
· Date cake, cookies, white chocolate, praline ice cream.

Huevo helado   7.75
· Flaming sorbet with roasted egg white and cointreau.

G&T Scropino   6.75
· Scropino of Gin & Tonic with blood orange sorbet.

Crema Catalana   6.50
· Creme brulee of ginger and cloves.
   
Grand Dessert (from 2 persons)   9.50 p.p.
· Tasting of desserts. 
  

Ask our menu for
coffee specialties and delicious liqueurs

PLATOS & 
Principales
Filete di ciervo   23.50  (in menu 4.00 extra)

· Venison, baked with duka. mushroom sauce and

   beetroot

Costillas   20.50   
· Spareribs, super tender, spicy marinated, creamy aioli,
    served with fries and curry mayonnaise.
  

Lubina   18.50  
· Sea bass fillet with white wine sauce, tonka bean, samphire,
   curry, sweet sour onion. 

Salmón   18.50   
· Salmon kebabs, zucchini, red pepper, coriander, lemon.

Quiche   16.50   
· Quiche with pear, dates, sour cream and gorgonzola

Moussaka   16.50   
· Seasoned oven dish with zucchini, eggplant, tomato
   and cheese.

Main courses are served with couscous and harissa.

Contorno
· French fries with curry mayonnaise 2.50
· Ovenbaked sweet potato with creme fraiche 2.50

Mediterraneo
 

Four course menu
Choose your own main course

Entree

Crispy bread from the oven with aioli and hummus

Second course

Tasting of tapas.
Enjoy this tasting of various dishes of the 
Mediterranean cuisine.

Main course

Choose your main course from the platos & principales or 
specials. Served with fries, couscous and salad

Dessert 
- Tasting of desserts
    or
- Coffee / tea with sweets or a digestive

Price - 28.50 p.p.


