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MORINI BRINGS THE SOULFUL CUIZ
SINE AND CONVIVIAL SPIRIT OF
EMILIA-ROMAGNA IN NORTHERN

ITALY TO THE WORLD.

NEW YORK
WASHINGTON DC
NEW JERSEY
MIAMI BEACH
ISTANBUL
HONG KONG
RIYADH




SOUP A yygii

MINESTRONE ZUPPA sr25
UG iUl0 dJg

Vegetables, gnochetti, white beans, tomato focaccia crisp

Uil S gall jua (sue roblob el Wgols . (siubgin Jlas
CAL 457

ZUPPA SPECIALE srR25
dm Al ajyguill

ANTIPASTO sunress ol wwﬂ

FRITTO MISTO SrRO 6
e oll yo dayal aduSs il

Crispy fried calamari, shrimp, and zucchini served with tartar sauce
JUWJldnds 90 026 .40 S «Jlugy w0 6.0 S0 5jlo S
CAL 921

BOCCONCINI srR4 6
SUI g5 gy

Chicken and eggplant balls served with dip pomodoro sauce
robloblldnlo 90 018 Ylasalllg clol wlyS

CAL465

BEEF CARPACCIO sr9O5
oAl quiugls

Thin slices of black angus tenderloin, dressed with lemon, olive oil, parmesan cheese and baby arugula

12320lg ylio)Wl gang wgiy il eajg ugoddb duio uwgail Nl gl read go d848) dluh
CAL311

GRILLED OCTOPUS sr125
S g0 bguhal

Gremolata grilled octopus served with Red Peppers and nuts sauce

wlpSollg poall Jelalldnln oo sguio bgihal
cALBO8

BURRATA srR85
Ulygy

Served with plum summer tomatoes, fresh figs and Pistachio pesto

Gl giug ejlall guidlg éusgd ll dunllroblob 200167 Uljgy dun
CAL570

STUFFED MUSHROOM srR40

Mushrooms stuffed with cream cheese, dried tomato and herbs, served with mild truffle sauce
das0allloSlldnlo 90 r0aéy liiclgdesn o rolblodog &0l dinny giino jh

MORINI (SIGNATURE) SALAD sr88

Lettuce, spinach, arugula, roasted pear, feta, crunchy walnuts, balsamic honey dressing
Eouudy Juue o gog ullo 360 jgo . lus dun . dnono $1505 o i (ud

iy ylay) g Junsn dygac roblob Wyl jgo ailul
CAL550



ARUGULA SALAD srR50
Juojall dalw

Fresh arugula, balsamic dressing, red pickled onion, pistachio, caramelized seeds and parmesan cheese

Uljuo Wl diua g dlo )50 Jgay diuus . Jlao joal Juod . Eluoududldnls g jlb juajn
CAL 410

SWEET CORN SALAD srR74
0gJall dyall dalaw

Roasted sweet corn served with cucumber cubes, tomatoes, coriander with lime zest and
honey dressing

Juelldnlng ygousdl juis 90 6 ujS9llg roblollig Juall wbeS o 90 0267 duguiiio gn d)a
CcCAL 678

QUINOA SALAD srR54
lguSJl dnl

Three color quinoa, roasted pepper, celery, pomegranate, kalamata olives, and green peas foam

clianl 2Vjlg UloVS ygiujg uloJig uus S Jlg uaonodl Jalallg ylglil dusil g
CAL404

PIZZA l—in

MARGHARITA Uyjoyo SR37
Tomato sauce, mozzarella cheese and fresh basil leaves

ci)lylaydigjligoll dixng roblobllidnlo

CAL 914

FUNGHI jholl SR6 4
Fontina and pecorino cheese, mixed mushrooms, truffle oil

9i1)g 519 Lliigs diun (sl aslolily,Jslil e .JSuio jh

CALB894

CARBONARA LLgys sr45
Base of heavy cream, beef bacon, and mozzarella cheese

WyJljgodl guag 2260J1 36Ul aalg ddydidl dod Dl o daclg
CAL1370

BRESAOLA AND BURRATA UljqugVgluap srR102

Tomato sauce, mozzarella cheese, baby Rocca, beef bresaola and burrata cheese and cheery tomatoes

@5 roblobg Uljg) gung 858 rond Vgl juon jungn Ajljgo gun roblobllidnln

VEGETARIAN jlaAall sr45
Mixed vegetables, mozzarella and parmigiano, arugula, cherry tomatoes

@j15 roblob . Junyn Ayjljgo gun 5o wlgina
cAL863

CALZONE (sugjls sr70
Golden-baked calzone filled with creamy mozzarella and rich cream cheese, served

with beef ham and earthy button mushrooms on pomodoro sauce

20028y Ay duo)D dung duodD Wljgo duny glinno ygldl suai jauno ygidls

9Jgagog dnlo (sde sulp g 5 ol

CAL 1180



SEC@N DH MAIN COURSE  apugyl gLbll @‘T uﬂ@ S 0w

GRILLED SALMON sr120
59410 Y golw

Grilled salmon, dill - lemon sauce and green asparagus.

1Al yglgllg ygouddldnlng cuuill 2o s guitedl ygoduul Elosw
CAL1360

SEABASS FILLET sr125

Pan-seared seabass fillet, sautéed baby broccoli, cherry tomato, olives and salsa verde
Sapelldnlo gygiydlsJlaelbiy s jio)lrblokbll g sUSgudl oo (suéo gubyuudl closw audus

CHICKEN PARMA sr105
Lojb glan

Crispy chicken breast served with pomodoro sauce, fresh mozzarella cheese
and caramelised lemon
J050 ygoslgdnjlo Yy ljgo dinng 9)gagog) dnln 90 026) Yo 80 £loa Jao

BLACK ANGUS TENDERLOIN STEAK sr230
WU gl SV g gdJaid road day g

Grilled tenderloin steak, mashed potato,sauteed spinach, baby carrots and demiglace sauce

WD (Soa dnling penll jjalladéodl @bl duwg ol gublalldyguitodl gyg)jail o) day b
CAL1360

VEAL MILANESE sr215
Jaell roal julpo

Crispy veal cutlet, arugula, tomatoes, pickled red onion, parmigiano, lemon vinaigrette
Vg0l JdAo dluid gilingo) diun Ao Joal dny roblob  juaa duiio 160 rond day b
CALT1590

LAMB SHANK sr209
ool o J

Slow cook lamb shank, saffron risotto and sauteed shimeji mushroom.
Ggluodl (saouis Jhsgylrec i gigjyy @0 iehiy gehho ool o)
CALT1590

LOBSTER srR295
Ky g)

Gratinated lobster meat and button mushrooms cooked in creamy mustard sauce served with
pasta and cream sauce

r028) duoy)all Jaalldnlo (s9cgubholl Jhdllg Juunwgliron)

doy)Slldnlong luwl 2o

CALT1830



P A S TA HOMEMADE SELECTION elinll déjio wljldal [;LLZLLM U=JJ

LOBSTER RAVIOLI srR156
Moy gl sJgusly

Home-made lobster ravioli served on saffron sauce

ulkecjllanln 90016y ginll sUjilo Jiungl sJgusl

SPINACH RAVIOLI sr70
@bl sJgusaly

Homemade pasta stuffed with spinach and ricotta cheese, served with spinach creamy sauce

015l Bl dndo 90 0287 ,Ug Syl yung Bl dguiino ginlldljio digiSe0

SPAGHETTI Al FRUTTI DI MARE sr85
bl s Jgusly

Homemade spaghetti served with scallops, calamari, shrimp in cherry pomodoro sauce

L pbloblldnlo (s9ylugilg juallg ug)lbuwll 20 0106) ginlldijio (hicluw
CAL838

GNOCCHI POMODORO srR72
9Jgag0gy (SIuigl

Pasta pillows, tomato sauce, burrata cheese, parmigiano, basil
o) @lago b divg Ulgy diss roblohlldnln Ul 25lug
CAL 571

TRUFFLE CAPPELLETTI sr130
Jogl il (sUiduls

Truffled ricotta filling, butter sauce, parmigiano

@layo)y diun by dldnln Ughy) gung Jslill dguin
CAL1340

GRAMIGNA BOLOGNESE sr70
Jdlg Luyolya

Short elbow pasta, beef bolognese, pomodoro, parmigiano, butter
02j . giauo)b diun .g)jgagogldnlo . juiglgldnlny 5361 0l .0)und Uil
CAL9O2

LASAGNA BOLOGNESE srR80
Jgtgy Laljy

Baked pasta, with Bolognese and béchamel sauce gratin with parmesan cheese

Ul )l guag Jpoliulg juglguldnlo 20 djguio digpHeo

FUNGHI RISOTTO srRO5
hall gigjyy

Acquerello rice, wild mushrooms, parmigiano, butter
620, gibauo)U diun .S Jhd.glig S jii
CALO9O85



RISOTTO Al FRUTTI DI MARE sr130
SJLo 53 5Ugy9 gIigiyy
Scallops, calamari, shrimp, Mollica and salicornia
WygaJlwg audgo 5 00 S louS . ag)lauwl
CAL 825
SIDES 20
]l Uil
CRISPY POTATOES . BROCCOLINI . MIXED MUSHROOMS SAUTEED SPINACH
o 8.0 yubling SS9 JSio hs [(GISSTVERN[eETY;

D @ L C H DESSERTS alglall &Mgﬂ

PANA COTA
LigsUU

sr4 6

Vanilla cream, orange zest, fresh raspberry and raspberry sauce

wgill dnlng ¢ jual agil il s, Lol douyS

TIRAMISU
g ol

srR4 6

Savoiardi lady fingers, mascarpone, coffee, cocoa

9oL 0948 SUgywlo dol S «51WgsLu cug Dy

SELEZIONE DI GELATO
gVl yo dluS i

sr30

Two scoops of Ice Cream and Sorbet

ayyygudig oS gl go yldelo

PAVLOVA BERRIES CAKE
Laglsl wgl & oS

srR4 6

Red fruits, berries yogurt sauce, crispy meringue and whipped cream

49g0A 0 doJ)Og U060 &40 ,gill 5aUjdnlto cljon aSlge

BOMBOLONI
SJglgogy

sr4 0O

Mini doughnuts filled with dark chocolate sauce and lemon granita

UgouJl lipling &5 guily guino (sdlay] «liga (suuo

CHOCOLATE FLUFLY SOUFFLE
Gl diVgSg il auddg

SrR4 6

Served with Vanilla ice cream

Liledl oS wunl @0 026y
CAL856



HOME MADE COLLONI SRAB
2inll sJjio (UglgD

Served with fresh berries cream cheese with vanilla sauce

Wulllanln 20 sy o)l gaallig gjln)l wgill oo 026y

MORINI BRULEE SrR4 6
aJg (S“JJgo

CHEF'S SPECIAL OF THE WEEK srR50
equwll 11gy) A1 gl Gulo

All prices are included of 15% VAT
auwluin wlogleo gldanls aflac wllhio sloe uuo Uole| oy /15 d9laroll doudl duypsd Jould Jl_oull g100

Please let us know in advance of any special dietary requirements or allergy information







