
PRE-MATCH MENU

Supplì romana-style* 1,2,3,6

Gorgonzola, mascarpone and walnuts 2,8

Lentils, celeriac, hazelnuts and mint 5,6,8

Cured pork meat and focaccia 1,6,15

Broccoli, toma and almond lasagna* 1,2,3,5,6,8

Pasta and beans 1,2,5,6,15

Apple and plum roast pork with escarole* 5,6,12,15

HALF TIME

Panettone and pandoro with chocolate sauce and mascarpone sauce 1,2,3,4,6,8,15

Wine and beverage service

WINES FROM THE CELLAR OF THE DAY

Jejo Valdobbiadene Superiore DOCG – Bisol 

Roero Arneis DOCG 2022 –Marchesi di Barolo

Bric Amel Langhe Nebbiolo 2023 –Marchesi di Barolo
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