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PRE-MATCH MENU

Creamy stracchino with olive oil focaccia 12,6
Savory pie with escarole, raisins and olives* 1,2,35,6,8
Capricciosa salad 23,56,12,15

Pistachio mortadella and mixed vegetables in oil 6,8,15

Lasagna with turnip tops and smoked provola* 12,35,6

Sausage and saffron quadrotti 12,56,15

Beer pork shank with rosemary potatoes* 5,6,12,15

HALF TIME
Banana and walnut cake with cocoa cream 12,3.4,6,8,15
Puff pastry cannoncino with eggnog 1,2,34,68,15

Wine and beverage service

WINES FROM THE CELLAR OF THE DAY
Jejo Valdobbiadene DOCG - Bisol
Roero Arneis DOCG 2022 — Marchesi di Barolo

Bric Amel Langhe Nebbiolo 2023 - Marchesi di Barolo
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