
PRE-MATCH MENU

Baked roman ricotta cooked with honey and chestnuts* 2,6,8

Savory broccoli and pecorino pie* 1,2,3,5,6

Selection of pizzas of the day* 1,2,5,6,15

Cured pork belly and vegetables in oil 5,6,15

Lasagna with turnip tops* and smoked provola 1,2,3,5,6

Mushroom* and sausage quadrotti 1,2,5,6,15

Mustard roast pork with potatoes* 2,5,6,12,15

HALF TIME

Banana and walnut cake with cocoa cream 1,2,3,4,6,8,15

Babà with chantilly 1,2,3,4,6,8,15

Wine and beverage service

WINES FROM THE CELLAR OF THE DAY

Jejo Valdobbiadene Superiore DOCG – Bisol 

Bric Amel Langhe Bianco 2024 – Marchesi di Barolo

Barbera Rure’ DOCG 2024 –Marchesi di Barolo


	Seasonal version
	Slide 1: PRE-MATCH MENU  Baked roman ricotta cooked with honey and chestnuts* 2,6,8 Savory broccoli and pecorino pie* 1,2,3,5,6 Selection of pizzas of the day* 1,2,5,6,15 Cured pork belly and vegetables in oil 5,6,15  Lasagna with turnip tops* and smoked 


