
MANCHESTER CITY V FULHAM
SATURDAY 5TH OCTOBER 2024

(H) Halal      (V) Vegetarian    (VG) Vegan

Guests with severe allergies are advised that we cannot guarantee that 

any of our dishes are free from any allergen (including peanuts and tree nuts). 

Please notify a member of staff of any food allergies or special 

dietary requirements.

STARTERS

Antipasti Board
Bresaola, smoked Cecina of beef

Chilli, garlic & coriander pil pil prawns
Black & green olives

Smoked & toasted almonds
Chilli marinated artichoke heart

Manchego & thyme honey

Giant Catalan Bread (V)
Tomato, garlic & extra virgin olive oil

MAIN COURSES

Yorkshire Beef Meatball Albondigas
Tomato, chilli & basil sauce

Smoked Paprika Coated White Bait
Baby spinach, pine nuts,
Lemon, garlic & olive oil

Spanish Tortilla, Sage & Sour Cream (V)
Roasted red pepper & Maris Piper potato

Spanish omlette

Patatas Bravas (V)
Parmentier potato

Smoked paprika & tomato sauce

DESSERTS

Pandan Pavlova (V)
Mandarin cream, white chocolate, citrus

Chocolate Cremeux (V)
Five spice hazelnut sponge

Chocolate décor

Lime and Matcha Cheesecake (V)
Custard cream, Biscoff crumb, vanilla

Mini Custard Tart (V)
Raspberry jam, whipped cream, vanilla

Yuzu Macaron (V)
Yuzu ganache, white chocolate

SELECTION OF CANAPÉS

Wild mushroom croquette
Cep mushroom aioli (V)

Smoked haddock
Caper & pickled cucumber bao bun

Yorkshire beef, rosemary, Yorkshire pudding
Whipped horseradish cream

FRESHLY BAKED BREAD

Yorkshire rapeseed oil
Suffolk apple balsamic vinegar

Nocellara fat green olives
Mixed pickles, caper berries

Sliced air-dried bresaola
Chargrilled artichokes
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(H) Halal      (V) Vegetarian    (VG) Vegan

Guests with severe allergies are advised that we cannot guarantee that any of our 

dishes are free from any allergen (including peanuts and tree nuts). Please notify a 

member of staff of any food allergies or special dietary requirements.

NIBBLES

Marinated Olives (H) (V)

Beetroot Houmous and Crisp Bread (H) (V)

Local Artisan Breads, Freshly Churned 
Lancashire Butter (H) (V)

MAIN

Spiced Butternut Squash
Whipped feta, pomegranate, dukkha (H) (V)

Harissa Rubbed Yorkshire Chicken Thigh 
Spiced couscous, mint yogurt (H)

Pistachio Crusted Cod
Buttered freekeh salad, preserved lemon sauce (H)

Lamb Kobeda Kebab
Sumac onions, flatbread 

Pickled chilli and sauce (H) (V)

BURGER OF THE MATCH

Chargrilled Beef Burger
Buttered Brioche roll, tagine spiced aioli 

Cucumber (H)

HALF TIME

Caramel Cheesecake 
Biscoff, Lancashire cream, spiced biscuit (H) (V)

Cherry and Almond Slice 
Mascarpone cream, frangipane 

Amarena cherry (H) (V)

Double Chocolate Eclair 
Chocolate filling, chocolate glaze, raspberry (H) (V)

Chocolate Marble Cake 
Ganache, cocoa nibs, white chocolate (H) (V)

FULL TIME

British and French Cheeses Selection (H)
Red Fox   |   Bleu De Gex   |   Abbot’s Gold 

Baked artisan breads, crackers
Fruit chutney, grapes and celery

Freshly brewed tea and coffee 


