
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 a t u r d a y  2 0  S e p t e m b e r  2 0 2 5

B r i g h t o n  &  H o v e  A l b i o n  v  T o t t e n h a m  H o t s p u r
Steven has craꢀed a beautiful Harvest Menu, celebrating the very best of our local autumn produce. Each 

course showcases the richness of the season and the incredible ingredients grown and gathered in Sussex.

Food concept created by

steven-edwards.co.uk

T O  K I C K  O F F

T O  F O L L O W

T O  F I N I S H

H A L F  T I M E
W a l n u t  C a k e

F U L L  T I M E
V e n i s o n  F a g g o t s  

W a l n u t  K e t c h u p

Seeded Focaccia 
Brown Butter

Beef Belly Fritter 
Caper Jam

 T O  S T A R T
Delica Pumpkin

Risotto |  Sage

A C C O M P A N I E D  B Y
Potato Gratin | BBQ Courgette | Sweetcorn Ribs 

Lamb Shoulder
Creamed Cabbage | Spiced Carrot

Pear Tart Tatin
Caramel | Cinamon Ice Cream


