
£15.95

CHEF’S ROAST OF THE MATCH

Goats curd, pine nut, soft herbs & extra virgin olive oil (H) (V)

PEA & MINT RAVIOLI

Rosemary & garlic roasted new potato (H) (V)

Buttered carrots & swede with smoked paprika (H) (V)

Cabbage & kale with English butter (H) (V)

Honey roasted parsnips (H) (V)

Broccoli & cauliflower cheesy bake (H) (V)

SIDES

Barcelona dill & pimento relish (H)

SLOW-ROASTED BUTTERFLIED
LEG OF YORKSHIRE LAMB

DISHES CREATED AROUND SEASONALITY & KICK OFF TIMES

(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.
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MENU OF THE MATCH
£15.95

SLOW ROASTED LAMB ROGAN JOSH
Yoghurt, coriander & tomato (H)

MANGOLORIAN POTATO & CAULIFLOWER CURRY 
Tamarind, tomato, spinach & cumin (H) (V) 

SIDES
Cumin braised basmati rice (H) (V) 

Onion bhaji, cucumber raita, mango chutney & pickles (H) (V) 

Naan bread (H) (V) 

 

THE MANCHESTER KEBAB
Grilled marinaded chicken tikka, fresh mint salad

Chilli sauce & warm flatbread (H)

£8.75

BATTERED FISH & CHIPS 
Tartare sauce, mushy peas & buttered bread (H)

£12.25

PLANT BASED CAJUN STEAK 
WITH PEPPERS & MUSHROOMS 

Cornbread sub roll, spring onions with vegan sriracha mayo (H) (V)

£7.75



(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.

DISHES CREATED AROUND SEASONALITY & KICK OFF TIMES

AUTHENTIC THAI YELLOW CHICKEN 
AND SWEET POTATO CURRY

Fragrant jasmine rice and Thai crackers (H)

£12.25

SIDES
Fries (VG) (GF) £4.25

Cheese Fries (V) (H) £4.75

Sweet potato Fries (V) (H) £4.75

 BUFFALO CHICKEN WING 
Ranch sauce, crumbled blue cheese, spring onions & waffle fries (V) (H)

£9.25

AVAILABLE AT HALF TIME

PREMIUM PIES 
Chunky steak pie, chicken balti, vegan cornish 

£5.75

ROAST IN A YORKSHIRE PUDDING WRAP
Roast of the match from our carvery

£7.90

DESSERT

DOUBLE CHOCOLATE ECLAIR 
Chocolate cream, white chocolate and fresh raspberries (V) (H)

£5.50



(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.

DISHES CREATED AROUND SEASONALITY & KICK OFF TIMES

KIDS MENU

JUNIOR HOTDOG
£3.75  

JUNIOR HOTDOG AND FRIES 
£4.75  

JUNIOR BURGER 
(Beef, chicken or plant based) & fries (H)

£6.95  

JUNIOR MAC & CHEESE (V) (H)

£6.95  

JUNIOR FISH & CHIPS (H)

£6.95  

SWEET BAG £3.50  

CRISPS £1.65  

CHOCOLATE BAR £2.25  



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

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

WHITE RED



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

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

CHAMPAGNE & SPARKLING

ROSÉ

TAITTINGER 
‘BRUT RÉSERVE’ 
CHAMPAGNE, FRANCE
12.5%, 75cl
Grape: Chardonnay, Pinot Noir, Pinot Meunier
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 / 175ml £19.00

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



SPIRITS & LIQUEURS

	 25ml  	 50ml

VODKA
Finlandia 	 £3.90	 £7.00

Ciroc 	 £6.10	 £10.90

Grey Goose 	 £6.60	 £11.80

GIN
Bombay Sapphire 	 £3.90	 £7.00 

Hendricks 	 £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

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



BEER & CIDER

	 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

STOUT
Guinness	 4.2%	 £3.10	 £6.15

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

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



SOFT DRINKS
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 
- Tonic Water
- Light Tonic
- 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
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