
PRE-MATCH MENU

Radicchio and Montasio gratin 1,2,5,6

Potato and leek flan 2,3,5,6

Strudel with cooked ham, cheese and spinach* 1,2,3,6,1

Speck with EVO focaccia 1,6,15

Lasagne au gratin with béchamel sauce and mushrooms* 1,2,3,5,6

Rigatoni with white ragù and rosemary 1,2,5,6,15

Polenta and beef stew* 2,5,6,15

HALF TIME

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

Biancomangiare with licorice cream 1,2,3,4,6,8,15

Espresso coffee 

Drink service

WINES FROM THE CELLAR OF THE DAY

Jejo Valdobbiadene Superiore DOCG – Bisol 

Bric Amel Langhe Bianco 2024 – Cantine dei Marchesi di Barolo

Barbera Rure’ Docg 2024 – Cantine dei Marchesi di Barolo
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