
PRE-MATCH MENU

Ridged potato crisps with pecorino cheese and black pepper 2,6

Tomato tartare with fiordilatte cheese 1,2,6

Late-season melon and San Secondo cooked shoulder ham 6,15

Potato gnocchi with courgettes and pumpkin seeds 1,2,3,5,6

Rice with prawns, summer bisque and avocado* 2,5,6,7,9,11

Bonito confit with green beans* and taggiasca olives 2,5,6,9

Coppa di Parma IGP glazed with chestnut honey 2,5,6,12,15

HALF TIME

Violet semifreddo 1,2,3,4,6,8,15

Peaches and sbrisolona crumble 1,2,3,4,6,8,15

Coffee cream puff* 1,2,3,4,6,8,15

Dark chocolate praline* 1,2,3,4,6,8,15

Espresso Coffee 

WINES FROM THE CELLAR OF THE DAY

Ferrari Maximum Blanc de Blancs, Trento DOC – Ferrari Trento

Pietragrande 2024 – Tenute Lunelli 

Langhe DOC Nebbiolo - Damilano
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