
PRE-MATCH MENU

Fresh mozzarella knots with seasoned tomatoes 2,6

Aubergine caponata 5,6,8

Margherita pizza* 1,2,6

Puff pastry* with peppers, provola cheese and sausage 1,2,3,5,6,15

Focaccia* with tuna, sweet-and-sour onions and oregano 1,2,5,6,9

Cannellone with ricotta and spinach*, tomato and basil 1,2,3,5,6

Short mafalde pasta with squid* and courgettes 1,5,6,7,9,10

Roast chicken with capers, olives and potatoes 2,5,6

HALF-TIME

Bunet 1,2,3,4,6,8,15

Tart* with lemon cream 1,2,3,4,6,8,15

Wine and beverage service             

WINES FROM TODAY'S CELLAR

Cuvée eroiche Valdobbiadene DOCG Extradry – Bisol

Verdeca Fiano Salento IGP – Trullo di Noha 

Piemonte DOC rosso – Briccotondo
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