
PRE-MATCH MENU

Warm courgette and mint flan 2,3,6

Cow’s milk caciotta cheese with marinated aubergines 2,6

Summer caponata 5,6

Focaccia* with stracchino cheese, rocket, olives and tomatoes 1,2,6

Pizza* with ham and mushrooms

Conchiglioni pasta with tomato crudaiola 1,2,5,6

Lasagnetta* with courgettes, crescenza cheese and toasted 

almonds 1,2,3,5,6,8

Roast pork loin* with sweet-and-sour vegetables and mustard 

2,5,6,12,15

HALF TIME

Greek yogurt and peach mousse 1,2,3,4,6,8,15

Chocolate brownie with whipped cream 1,2,3,4,6,8,15

Espresso coffee 

WINES FROM THE CELLAR OF THE DAY

Jejo Valdobbiadene DOCG – Bisol

Bric Amel Langhe Bianco – Marchesi di Barolo 

Barbera Rurè DOCG 2024 – Marchesi di Barolo
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