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15 MARCH 2025





RISOTTO CARNAROLI RISERVA SAN MASSIMO 

“REGINA VITTORIA” WITH SICILIAN RED PRAWN, 

SPARKLING WINE, THYME

AND PARMIGIANO REGGIANO.

ALLERGENS: FISH, CRUSTACEANS, MILK AND DAIRY PRODUCTS, CELERY, SULFUR DIOXIDE AND SULFITES.

SLOW-COOKED VEAL CHEEK

ROMAN BROCCOLI FLAN WITH

CRISPY GUANCIALE CRUMBS 

ESCAROLE WITH PINE NUTS,

RAISINS, AND GAETA OLIVES 

ALLERGENS: MILK AND DAIRY PRODUCTS, TREE NUTS, SULFUR DIOXIDE

AND SULFITES, CELERY, PEANUTS AND PEANUT PRODUCTS.

ZUCCOTTO WITH MASCARPONE CREAM

AND COFFEE WITH HAZELNUT CRUMBLE

ALLERGENS: GLUTEN, MILK AND DAIRY PRODUCTS, SESAME, PEANUTS AND PEANUT PRODUCTS, NUTS.



WINES

TENER, VINO SPUMANTE BRUT, BANFI

MAGNUM DI BANFI BRUT

SAN ANGELO PINOT GRIGIO TOSCANA IGT

STILNOVO 2022 GOVERNO ALL’USO TOSCANO

CASTELLO BANFI 2023 ROSSO DI MONTALCINO DOC

ALLERGENS: SULFITES.





WITH THE CONTRIBUTION OF



ALL FOOD EXCESS PRODUCED TODAY WILL BE COLLECTED
AND DISTRIBUTED TO THOSE IN NEED THANKS

TO EQUOEVENTO ONLUS
 

THANKS TO

FIR DECIDED TO CHOOSE CENTREPIECES THAT WOULD 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.

SINCE THE 2022 EDITION OF THE SIX NATIONS,

ITALIAN MATCHES WILL BE ISO 20121 CERTIFIED

#SEINAZIONISOSTENIBILE




