
 

 
*Please note, menus are subject to change 

 

MENU  

Artisan pizza 

Buffalo chicken, charred corn, red onion pizza, ranch dressing  

Feta, grilled aubergine, courgette and pimento pizza, vegan pesto (v)  

 

Rotisserie 

Iberico Duroc porchetta, crackling, apple sauce  
Charred savoy cabbage, Kimchi mayonnaise (ve)  

Served with 
Buttery champ, Wild Farmed bun, celeriac remoulade, grain mustard dressing  

Hand arounds 

Corn dog, nacho cheese, chilli jam 
Cured ham croissant, Black Bomber, truffle mayonnaise 

Fish finger sandwich, tartare slaw, mushy peas  

Plant merguez sausage roll (ve)  

 

Sweet items 

Gur gateau (ve)  

Rhubarb and vanilla roulade (ve)  

 

Post-match 

Margherita pizza (v)  

Steak and cheddar pie  

Guinness sausage bun, Rubies mustard, crispy onions 

Mini Bailey’s dome cheesecake (ve) 

 

Wines  

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

Grenache Merlot 'Organic' Le Bourdon, Languedoc, France, 2021 


