
PRE-MATCH MENU

Cauliflower au gratin with Mornay sauce* 1,2,3,5,6,12

Montasio with quince jam 2,6

Mortadella with salt focaccia 1,6,8,15

Potatoes gateaux 1,2,3,6,8,15

Lentil soup with goat cheese 2,5,6

Rigatoni au gratin with ragù 1,2,5,6,15

Meatballs* with Marsala sauce and mashed potatoes 1,2,3,5,6,11,12

HALF TIME

Panna cotta and nougat 1,2,3,4,6,8,15

Pear and cinnamon cake with vanilla cream 1,2,3,4,6,8,15

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 – Marchesi Di Barolo
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