
ITALY VS ENGLAND
7 MARCH 2026

MENU
TEAM DINNER





I FORMAGGI
CHEESES

LA FRUTTA IN GUSCIO 
PROTAGONISTA DELLA CUCINA ITALIANA,

PATRIMONIO DELL’UMANITÀ



FIRST COURSE

LARGE RAVIOLO FILLED WITH OXTAIL 
ALLA VACCINARA, SERVED WITH 

TUSCIA PECORINO FONDUE
ALLERGENS : GLUTEN, TREE NUTS, MILK AND DERIVATIVES, EGGS, CELERY

MAIN COURSE

GUINEA FOWL TORTELLO ALLA CACCIATORA 
WITH PARMIGIANO REGGIANO CREAM

BEEF CHEEK COOKED AT A LOW TEMPERATURE
 WITH CELERIAC PURÉE ANDROMAN-STYLE 

ARTICHOKES
ALLERGENS:  GLUTEN, TREE NUTS, MILK AND DERIVATIVES, SULPHITES

DESSERT

HAZELNUT ROCHER
 (COCOA BISCUIT, CHOCOLATE AND HAZELNUT MOUSSE, 

CREAMY HAZELNUT CENTRE, CRUNCHY CHOCOLATE PEARLS, 
MILK CHOCOLATE ROCHER GLAZE)

ALLERGENS:  GLUTEN, TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, EGGS, SESAM

ARTISANAL BREADS:

 OLIVE, SESAME, TOMATO, WALNUT
 ALLERGENS: GLUTEN, TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, SESAM



COFFEE SERVICE AND BEVERAGES

 ESPRESSO COFFEE

 ULIVETO AND ROCCHETTA WATER

 PERONI NASTRO AZZURRO BEER

CELLAR

TENER, SPUMANTE BRUT, BANFI

BANFI BRUT, METODO CLASSICO

PRINCIPESSA GAVIA, GAVI DOCG BANFI 2024

LA PETTEGOLA,  ROSÉ TOSCANA IGT,  
BANFI 2024

TRAVERSA DEI MONTI, CHIANTI COLLI SENESI 
DOCG BANFI 2024

ROSSO DI MONTALCINO DOC, 
CASTELLO BANFI 2024

BRUNELLO DI MONTALCINO DOCG, 
CASTELLO BANFI 2021

ROSA REGALE, BRACHETTO D’ACQUI DOCG, BANFI

ALLERGENS: SULPHITES



WITH CONTRIBUTION OF:

THANKS TO:

FOOD SURPLUSES WILL BE RECOVERED AND DISTRIBUTED TO THOSE IN NEED, 

THANKS TO EQUOEVENTO ONLUS

 

SINCE THE 2022 EDITION OF THE SIX NATIONS CHAMPIONSHIP, ITALIAN MATCHES 

HAVE BEEN ISO 20121 CERTIFIED FOR SUSTAINABLE EVENTS. FOR THIS REASON, 

THE ITALIAN RUGBY FEDERATION (FIR) HAS CHOSEN CENTREPIECES THAT WILL NOT 

BECOME WASTE AT THE END OF THE EVENT. 

WE INVITE YOU TO TAKE THIS PLANT HOME AND GIVE IT A NEW LIFE. 

SUSTAINABILITY DEPENDS ON EVERYONE’S COOPERATION.

#SIXNATIONSUSTAINABLE SECTION

C E R T I F I E D




