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Starters

Lard Arnad with chestnuts and honey 16

Mocetta, Parmesan and chestnuts 16

Local charcuterie board 18

Coppa with juniper, mocetta, lard, boudin, salami, cured local Parma ham

Local cheese board 18

Bleu d’Aoste, valdostano cheese, 2 types of toma, torta alpina

Beef tartare with tarragon mayo 15

Allergens: mustard, eggs

Warm carrot and ginger velluté 9

Tomino boscaiola covered in juniper coppa with poached egg saffron 9
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Primi

Filled crépes bake with ham and fontina cheese 14

(Gluten-free option available)

Homemade tagliatelle 16
Creamy porcini mushrooms and chestnut sauce

Creamy speck and saffron sauce

Fiocchi pasta filled with speck and fontina cheese in a cheese

fondue sauce with local cured meats crumble 14
Risotto 16

Valdostano cheese and chestnut sauce

Blue d’Aoste cheese with lard and chestnut sauce
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Polenta dishes

Polenta with porcini mushrooms™® 18

Polenta with game 20

Plain polenta 12

Cheesy polenta 15
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Main

Valdostana steak MOA style (150g) 20

(Cooked ham, valdostano cheese, marsala reduction)

Grilled steak (300g)
blue d’Aoste cheese sauce 28
Porcini mushrooms with Marsala reduction 28
Marsala reduction 25
Parmesan flakes and rocket 24
Hollandaise sauce 24

Green peppercorn sauce 27

Mixed grill 28
(Pork belly, pulled pork, sausage, turkey steak, pork ribs)

Risotto milanese with bone marrow 23
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Contorni

French fries 6

Fries with truffle, parmesan and parsley 7

Caesar salad 7
Lettuce, parmesan, croutons, anchovies, parmesan, egg yolk, dijon

mustard, garlic

Green salad 5
Mixed salad 6

Tomato salad 6

Sautéed seasonal vegetables 6

Butter | oil | steam
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Kids menu 12
(Up to 15 years old)

Main
Penne or Spaghetti pasta

Pesto sauce or tomato sauce

Secondi
Homemade Chicken nuggets

Homemade fish fingers

Sides
French fries
Baked potatoes

Sautéed seasonal vegetables

Dessert
One scoop of ice cream

Hot chocolate with whipped cream

The cover is included




M O A
Drinks
Water 0,75 2
Water 0,5 1

Soft drinks 3

Beer
Medium lager 5
Small lager 3
Medium amber 6

Small amber 4

House wines

1/4L. 3
1/2L. 5
1L. 10
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Welcome to MOA restaurant,
Where everything we make, from the bread to the pasta is

homemade with love.

Buon appetito, from the team.
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