
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  4 t h  M a r c h  2 0 2 6

B r i g h t o n  &  H o v e  A l b i o n  v  A r s e n a l
Chef Angela Hartnett is one of the UK’s most celebrated chefs, renowned for her modern British 

cuisine with Italian influences. She trained under Gordon Ramsay before earning her first Michelin star 
at The Connaught.  Angela is the chef-owner of the acclaimed Murano in Mayfair, as well as Café 

Murano, and works alongside Luke Holder at Lime Wood and Porretta.

Food concept created by
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H A L F  T I M E
C a l z o n e  f r i t t i   

F U L L  T I M E
P a r k i n

T O  K I C K  O F F

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

T O  F I N I S H

Focaccia with olive oil | Spinach & pecorino tart | Bresaola & stracchino

T O  F O L L O W

Rigatoni with slow cooked Isle of Wight tomato 
Aged pecorino

Winter slaw | Garlic bread | Green salad

Chocolate mousse

T O  S T A R T
Salt baked celeriac

Fennel & blood orange


