
W e l c o m e  t o  T h e  T u n n e l  C l u b ,f o o t b a l l ’ s  m o s t  i m m e r s i v e  h o s p i t a l i t y  e x p e r i e n c e .
S u n d a y  2 3  A u g u s t  2 0 2 6

B r i g h t o n  &  H o v e  A l b i o n  v  A s t o n  V i l l a
Celebrate the height of the British summer with a menu showcasing the season's finest ingredients, 
thoughtfully craꢀed to bring together vibrant flavours, refined cooking and memorable matchday 

hospitality.

H A L F  T I M E

B l u e b e r r y  &  W h i t e  C h o c o l a t e  
C o o k i e    

F U L L  T I M E

L a m b  k o ꢀ a ,  l e m o n  y o g h u r t

T O  K I C K  O F F

T O  F I N I S H

Sourdough
Smoked Tomato Butter

Croustade
Pea, Mint & Ewes Curd 

T O  F O L L O W

Bavette Steak
Watercress, Café de Paris, King Oyster Mushroom

A C C O M P A N I E D  B Y

Garden Salad | French Fries | Corn on the Cob

Eton Mess
Meringue, Strawberries & Strawberry Sorbet

T O  S T A R T

Flamed Mackerel
Cucumber, Radish & Dill
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