
PRE-MATCH MENU

Pumpkin flan with toma fondue and amaretti crumble 1,2,3,5,6

Ribollita with bread croutons 1,5,6

Valdostana-style puff pastry* 1,2,3,6,15

Salami with oil focaccia 1,6,15

Pizzoccheri au gratin with cabbage and fontina 1,2,5,6

Fusilloni with chicken and duck ragout 1,2,5,6

Roasted sausage, turkey and chorizo with potatoes 2,5,6,15

HALF TIME

Pastel de Nata* 1,2,3,4,6,8,15

Red fruit tart* 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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