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GPSS MENU

“A culinary tribute to the legends of Maranello:
precision, passion, and the finest Italian ingredients.”

ANTIPASTO

MARANELLO’S GNOCCO FRITTO $18
Artisanal Puffed Fried Dough | Parma Ham | Modena Balsamic Vinegar Reduction
Squacquerone Cheese Mousse | Fresh Rocket

SECONDO

RED ENGINE BRAISED BEEF $52

Slow-Cooked Beef Chuck Eye Roll in Lambrusco Wine | Traditional Modena’s Crispy
Polenta “Calzagatti” | Balsamic Glazed Leeks

DOLCE

MODENA’S CHOCOLATE TURBO $16

Traditional Barozzi Chocolate & Nut Cake | Whipped Mascarpone & Vanilla Foam
Vignola Cherry & Lambrusco Coulis | Crunchy Espresso & Cocoa Soil

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes.
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20CTTO 11 0CT 2026

Introducing the Podium Flight featuring three signature
racing-inspired drinks and The Pit Stop, a beverage program
offering inclusive, premium non-alcoholic options for every fan.

COCKTAILS | $21°**

SLIPTREAM SPRITZ
Prosecco | Aperol | Grapefruit Cordial | Soda Water

PODIUM PUNCH

Cognac | Campari | Fresh Pineapple Juice | Franciacorta or Prosecco

CHICANE TWIST
Gin | Elderflower Liqueur | Lemon-thyme Syrup | Fresh Amalfi Lemon Juice

MOCKTAILS | $18**

OVERTAKE VERDE
Cold-brew Green Tea | Basil Syrup | Lemon Juice | Soda Water

GRID START REFRESHER
Fresh Watermelon Juice | Lime Juice | Agave Syrup | Sparkling Mineral Water

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes.
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