
 

 
*Please note, menus are subject to change 

MENU  

Artisan pizza 

Artichoke and wild mushroom 
Olives and red onion 
Iberico Duroc nduja 

Provolone, sun dried tomato, caramelised onion and balsamic 
 

Rotisserie 

Chimichurri roasted cauliflower (ve) 
Iberico Duroc porchetta 

 
Served with 

Celeriac remoulade (ve), roast butternut, dressed kale (ve), burnt apple sauce, garlic and 

rosemary potatoes, Wildfarmed bun 

 

Hand arounds 

Truffled cheese croquette (v) 

Whipped feta and horseradish tart, beetroot ketchup (ve)  

Cheese and bacon burger, bacon jam, smoked cucumber  

Pork and cider apple sausage roll  

 

Sweet items 

Chocotorta (ve)  

Quince tartlet (ve) 

 

Post-match 

Plant chorizo sausage roll (ve)  

Venison and ale pie  

Brasied beef empanada  

Smoked paprika mayonnaise 

Alfajores (ve) 

 

Wines  

Gavi 'Aureliana' Vite Colte' Piedmont, Italy, 2024  

Malbec 'Alpataco' Familia Schroeder, Patagonia, Argentina, 2023/24 


