
PRE-MATCH MENU

Broccoli quiche* 1,2,3,5,6

Roman focaccia stuffed with aubergines and smoked provola* 1,2,6

Creamy Stracchino 2

Cooked ham and mixed vegetables in oil 6,15

Russian salad* with tuna 3,5,6,9

Salted caramel cheesecake* 1,2,3,4,6,8,15

HALF TIME

Ricotta and spinach ravioli* with sage-flavored butter 1,2,3,5,6

Espresso coffee 

Drink service

WINES FROM THE CELLAR OF THE DAY

Jejo Valdobbiadene Superiore DOCG – Bisol 

Bric Amel Langhe Bianco 2024 –Marchesi di Barolo

Barbera Rure’ Docg 2024 –Marchesi di Barolo
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