
Menu



Salads/Small Bites/Baked Dishes

Almonds  3
Roasted and smoked (V) (GF) (H) 

Gordal Olives  3.5
House marinated in garlic 
and market herbs (VG) (GF) (H) 

Smoked Muhammara Dip  4.5
Garlic flatbreads (V) (H)

Marinated Grilled Courgettes  4.5
Lemon, thyme, pomegranate 
and toasted pine seeds (H) 

Heirloom Tomato Bruschetta  8
Bonito tuna, basil oil (H)

Hereford Beef Bourguignon  12
Smoked bacon, wild mushrooms, 
baby onions

(H) Halal     (V) Vegetarian     (VG) Vegan     (GF) Gluten Free

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.

English & European Charcuterie and Cheese

Specials

SHARING DELI BOARDS FOR TWO

Catalan Charcuterie  18 
and Cheese Board
Classical method Catalan cured 
meats and cheese of the match, 
served with house olives
Fire roasted red pepper and shallot, 
balsamic onions & pan payés crostini.

The Pizza Oven

Classic Margherita  12
Rich tomato base, 
fresh buffalo mozzarella, 
torn basil (V) (H)

Philly Cheesesteak   14
Pulled beef, bell peppers, 
mushrooms, onion, mozzarella (H) 

All Day Breakfast  14
Smoked bacon, spiced sausage, 
mushroom and baked egg 

Gluten Free bases available on request



English & European Charcuterie and Cheese Special of the Game

Deep Filled Meatball Milanese  16
Sourdough pizza base, rich tomato 
sauce, mozzarella, beef meatballs 
and chilli oil (H) 

Gluten Free base available on request

Mini Managers

Starting line up

Prawn skewers, cocktail  5
sauce & gem lettuce (H)

Cheesy garlic bread (V) (H) 3

Iberico Ham & Galia melon  5

Main course

Pork sausage, soft brioche roll,  6
ketchup and oven baked wedges

Cod fish finger, tartare coleslaw  6
and oven baked wedges (H)

Margherita pizza and  6
green leaf salad (V) (H)

Desserts

Chocolate Gateaux 5
Chocolate custard, glaze, 
chocolate shards, sprinkles (V) (H)

Seasonal fruit salad (VG) (H)

Or

Choose from the Adult menu

Desserts

Sicillian Lemon Tart  5
Fresh cream & blueberries (V) (H) 

Italian Chocolate Mousse 5
Aerated chocolate, butterscotch, 
chocolate decor, chocolate tuille (V) (H)

Amaretti Peaches 5
Almond, honey, chocolate 
and mascarpone (V) 

Cheese Of The Match 8
Baked bread, apple chutney, 
grapes, celery (V) (H)

Half Time

Ordered pre kick off ready at your table



Bantry Bay Chenin Blanc, 
South Africa
12.5%, 75cl
Grape:  Chenin Blanc, 
Sauvignon Blanc, Moscato
Tropical fruit character of Chenin and Moscato 
with the fresh citrus notes of Sauvignon blanc, 
providing a wonderfully balanced white wine.

Bottle £28.00 / 175ml £7.00 / 125ml £5.60

Castaway Bay Sauvignon Blanc, 
Western Cape, South Africa
13.5%, 75cl
Grape: Sauvignon Blanc
A wonderful mix of leafy aromas and citrus on 
the nose with lively green apple on the palate. 
The fresh acidity from the Atlantic breeze 
develops complex acidity to finish.

Bottle £35.00 / 175ml £8.75 / 125ml £7.00

San Giorgio 
Pinot Grigio, Italy
12.5%, 75cl
Grape: Pinot Grigio
This is a crisp white with invigorating citrus fruit. 
Honeysuckle meets pear drop notes 
for a balanced palate.

Bottle £36.00 / 175ml £9.00 / 125ml £7.20

 
Valle Berta Gavi, 
Italy
12.5%, 75cl
Grape: Cortese
Subtle traces of honeysuckle with characteristic 
aromas of lime zest and minerality. It offers a 
clean and refreshing finish.

Bottle £42.00 / 175ml £10.50 / 125ml £8.40

WHITE WHITE

Pazos de Lusco Albarino,  
Spain  
14.5%, 75cl
Grape: Albariño
Aromas of apple, pear and peach complemented 
by floral notes. The wine is rounded and 
harmonious on the palate, with citrus notes and a 
balance of refreshing acidity and ripe flavours. 
A structured, elegant wine.

Bottle £60.00 / 175ml £15.00 / 125ml £12.00

Bel Canto Rosé 
Pinot Grigio, 
Delle Venezie DOC, Italy
12%, 75cl

Grape: Pinot Grigio
Pale pink, rich in red fruits and floral on the nose. 
Fresh, crunchy taste, with a good structure.

Bottle £28.00 / 175ml £7.00 / 125ml £5.60

Beronia Rioja Rosado,  
Spain
13.5%, 75cl

Grape: Tempranillo, Garnacha
A soft, pink quartz colour. It is elegant and 
aromatic on the nose, with a floral nose and 
distinct notes of cherry and rose petal. On the 
palate the wine is brimming with ripe, berry fruits. 
The finish is fresh and balanced with great length.

Bottle £42.00 / 175ml £10.50 / 125ml £8.40

ROSÉ



Under the Sycamore 
Shiraz,  
Australia
14%, 75cl

Grape: Shiraz
Silky smooth with lashings of blackcurrant, 
bramble and white pepper.

Bottle £28.00 / 175ml £7.00 / 125ml £5.60

Luis Felipe Edwards 
‘Terra Vega Reserva’ Merlot,  
Colchagua Valley, Chile
14.5%, 75cl

Grape: Merlot
The wine delivers a solid core of concentrated 
fruit, hinting at blackberry preserves and damson 
plums.

Bottle £33.00 / 175ml £8.25 / 125ml £6.60

Mozzafiato Primitivo,
Italy
13%, 75cl

Grape: Primitivo
This Primitivo has a mouth-coating palate of 
dried prune, date and cherry, with notes of sweet 
spice and a lick of chocolate. Great structure from 
the good balance between the soft tannins and 
acidity.

Bottle £40.00 / 175ml £10.00 / 125ml £8.00

RED RED

Toast & Honey 
Cabernet Sauvignon, 
North America
13%, 75cl

Grape: Cabernet Sauvignon
Formidable Californian Cabernet Sauvignon, 
with delicious toasted cedar notes and ripe black 
berry and black cherry fruit with a silky, honeyed 
texture. Pair with roasted dishes. Blackberries, 
currant, and a bit of dark chocolate on the nose, 
vanilla spice with more dark fruits on the palate, 
long flavourful finish.

Bottle £48.00 / 175ml £12.00 / 125ml £9.60

Toast & Honey 
Pinot Noir,
North America
13%, 75cl

Grape: Pinot Noir
“Formidable Californian Pinot Noir, with delicious 
toasted baking spice notes and zippy, red honey 
and berry compote. Pair with smoked meats. Red 
fruit dominant with cherry and raspberries on the 
nose, baking spices come through to join the fruit 
on the palate and linger on the finish.“

Bottle £48.00 / 175ml £12.00 / 125ml £9.60

Marques Riscal Reserva Tinto, 
Spain 
14.5%, 75cl

Grape: Tempranillo, Graciano, Mazuelo
A classic Rioja Reserva. Full bodied and muscular, 
yet smoothly polished and embellished with 
complex aromas of vanilla and toasted oak, 
combined with summer fruit flavours.

Bottle £54.00 / 175ml £13.50 / 125ml £10.80



CHAMPAGNE & SPARKLING CHAMPAGNE & SPARKLING

Menu

Bel Canto Prosecco Doc, 
Italy
11%, 75cl

Grape: Glera
Delicate and aromatic with fine bubbles.  
This wine carries lots of fresh peach, pear 
and an elegant zest.

Bottle £34.00 / 125ml £6.50

Fiammetta Prosecco 
Rosé DOC, Italy 
11%, 75cl

Grape: Glera, Pinot Nero
Light pink in colour, with typical copper hues. 
The bouquet is intense. Delicate hints of acacia 
flowers, typical of Glera variety, blend with violet 
and raspberry notes from Pinot Nero.

Bottle £44.00 / 125ml £7.40

Taittinger ‘Brut Réserve’ 
Champagne, France
12.5%, 75cl

Grape: Chardonnay, Pinot Noir
Aged in the oldest cellars in Champagne, 
Taittinger is the official partner of BAFTA and the 
choice of no other than James Bond. This 90 
Parker Point fizz weaves notes of peach, acacia, 
citrus and honey through the divine bubbles that 
lead to a beautifully elegant finish.

Bottle £97.00 / 125ml £15.75

Taittinger Rosé,  
France 
12.5%, 75cl

Grape: Chardonnay, Pinot Noir
A blend of various Champagne wines from 
several harvests, with a delightful pink hue in 
colour and a nose of fresh red berries. It is well 
balanced, with a fine mousse, and subtle red fruit 
flavours on the palate.

Bottle £116.00 / 125ml £19.00



SPIRITS & LIQUERS SPIRITS & LIQUERS

 25ml   50ml

Vodka
Finlandia  £3.90 £7.00

Ciroc  £6.10 £10.90

Belvedere Pure  £6.40 £11.40

Grey Goose  £6.60 £11.80

Gin
Bombay Sapphire  £3.90 £7.00 
Sipsmith London Dry Gin  £4.50 £8.10

Hendricks  £4.50 £8.10

Sipsmith Sloe Gin  £4.50 £8.10

Beefeater Pink Gin £4.50 £8.10  

Whisk(e)y
Jack Daniel’s  £4.80 £7.70

Bell’s  £4.30 £7.70 
Jameson Irish whiskey  £5.00 £8.90 
Glenmorangie Original  £6.10 £10.90 

Tequilas & Mezcal
El Jimador Reposado  £3.90 N/A

Shooters
Antica Classic Sambuca £3.90 N/A

Jagermeister £3.90 N/A

 25ml   50ml

Cognac 
Martel VS  £4.80 £8.60

Rum
Bacardi Carta Blanca  £3.90 £7.00

Bacardi Spiced Rum  £4.00 £7.20

Bacardi Cuatro 
4 Year Old  £4.40 £7.90

Kraken Black Spiced  £4.40 £7.90

Bacardi Carta Negra    £4.40 £7.90

 
Liquers
Baileys  N/A £5.90

Malibu  N/A £5.90

Archers  N/A £6.30

Disaronno Amaretto  £3.50 £6.30

Southern Comfort  £3.60 £6.50

Tia Maria  N/A £5.90

Aperol N/A £4.30

ABV 

14.7% - 18.0%  

37.5% - 49.3%  

37.5% - 50.0%

37.5% - 50.5%

40.0% - 70.0%

40.0% - 46.5%

38.0% - 40.0%

Vermouth

Gin

Vodka

Rum

Whisk(e)y

Cognac

Tequila

Menu



BEER & CIDER SOFT DRINKS

 ABV% Half Pint

DRAUGHTS
Lager  
Asahi 5.0% £3.00 £6.00

Asahi Shandy  £3.00 £6.00

Grolsch 3.2% £2.65 £5.25

Grolsch Shandy  £2.65 £5.25

Cider
Cornish Orchards 
Cherries and Berries 5.2% £3.00 £6.00

BOTTLES & CANS
Lager
Asahi Super Dry 5.0% 330ml £5.75

Peroni Gluten Free 5.0%  330ml £5.75

Cider
Cornish Orchards Gold 5.0% 500ml £6.00

Cornish Orchards 
Cherries and Berries  5.0% 500ml £6.00

Ales
London Pride 4.7% 500ml £5.50

Dark Star Hophead 3.8% 500ml £5.50

Stout
Guinness Micro Draught 4.2% 558ml £6.15

NON-ALCOHOLIC
Asahi 0.0% 0.0% 330ml £4.75

Sodas   330ml      500ml

Pepsi Max  £3.00  £3.60 
7UP Sugar Free  £3.00 £3.60

Pepsi Max Can  £3.00  
7UP Sugar Free Can  £3.00 

Soft Drinks 
J20 Orange & Passion Fruit  275ml £4.20

Mixers  
Fever Tree Mixers   200ml £3.00 
o Tonic Water
o Light Tonic
o Soda Water
 Fever Tree Ginger Ale   200ml £4.20

Energy Drinks 
Rush   250ml £3.10 

Fruit Juice           330ml      600ml

Orange juice   £2.50 £3.90 
Apple juice   £2.50 £3.90 
Cranberry Juice   £2.50 £3.90 
Pineapple Juice   £2.50 £3.90 
Tomato Juice   £2.50 £3.90 

Cordials    Dash

Orange    £0.70

Blackcurrant   £0.70

Lime    £0.70

 
Mineral Water 
Acqua Panna Still Water  750ml £4.90

Sanpellegrino Sparkling  750ml £4.00


