
PRE-MATCH MENU

Russian salad* 3,5,6,12

Mozzarelline and artichokes 2,6

Pickled vegetable* and oil focaccia 1,5,6

Quiche Lorraine* 1,2,3,5,6,15

Cannelloni with asparagus* and toma cheese 1,2,3,5,6

Rigatoni with ragout 1,2,5,6,15

Chicken cacciatora-style with puree 2,5,6

HALF TIME

Profiteroles 1,2,3,4,6,8,15

Puff pastry cannoli with eggnog cream 1,2,3,4,6,8,15

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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