
PRE-MATCH MENU

Puff-pastry with mushrooms and caciocavallo* 1,2,3,5,6

Pumpkin omelette slice* 2,3,6

Cooked ham and taralli 1,6,15

Mini hot dog* with mustard and ketchup 1,2,3,5,6,12

Capricciosa salad 2,3,5,6,12,15

Custard and black cherry pasticciotto* 1,2,3,4,6,8,15

HALF TIME

Lasagna turnip tops, caciocavallo and pancetta* 1,2,3,5,6,15

Wine and beverage service

WINES FROM THE CELLAR OF THE DAY

Jejo Valdobbiadene Superiore DOCG – Bisol 

Roero Arneis DOCG 2022 – Marchesi di Barolo

Bric Amel Langhe Nebbiolo 2023 – Marchesi di Barolo
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