2nd Rothesay Test Match - England v New Zealand

BOUNDARY TERRACE - MENU

BREAKFAST

Grilled mushrooms & caramelised onion roll,
baby spinach and herb oil (v)

Smoked pork & herb sausage roll,
fried eggs, grilled roasted pepper and tomato ketchup

Selection of freshly baked pastries (v)

LUNCH

Pizza

The Pavilion Garden (v)

White pizza with garlic and thyme cream, heritage beetroot,
goat’s cheese and pickled shallots

Surrey Smokehouse

Smoked Lamb, roasted red onion, blue cheese and
mozzarella

The Outfield Roast

Free range chicken, tomato and chianti sauce, peppers,
olives, mushrooms

Burgers

Mushroom and black bean burger (v)

Truffle miso mayo, sticky onion jam, with crispy ‘bacon’ and
pickled jalapenos

Wild venison burger

smoked cheddar, black garlic mayo and sticky red onions,
and jalapenos

Salads
Isle of Wight tomatoes, peach and basil salad,
with mozzarella, crispy capers & torn sourdough crotons (v)

Charred sweetcorn, broad beans and courgettes
with chilli, lime and coriander (v)

Freekeh wheat, caraway roasted carrots, golden raisins
dressed in harissa yoghurt and fresh herbs (v)

Rocket and Parmesan salad
with aged balsamic vinegar dressing (v)

Dessert
Raspberry pavilovas (ve)

Dark chocolate and olive oil tarts (ve)
Citrus polenta financiers (ve)

AFTERNOON TEA

Something sweet
Buttermilk and wildflower honey scones (v)
with clotted cream and seasonal jams

Strawberry and Darjeeling tea éclair

Mini sticky toffee slice

Mini salted caramel and vanilla tart

Bowls of berries with plant-based cream (ve)

Something savoury
Clarence Court egg mayonnaise on white bread (v)

Chicken and tarragon on white bread

Cured Chalk Stream trout
with lemon créme fraiche on wholemeal bread
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BOUNDARY TERRACE - DRINKS

HOUSE WINE LIST

Club White Label

'Moulin d*Argent’ Chardonnay 11%
ABV

The palate is full of white peach and
apple flavours and develops exotic
fruits such as pineapple, banana and
quince on the palate. A good
structure with a fresh acidity leads
into a lingering finish

Club Red Label

Chateau La Gardera, Bordeaux
Superieur 13.5% ABV

Bursting with ripe berry fruits
balanced by acidity make this awell-
balanced and structured wine. The

intense fruit is accompanied by subtle

toast and sweet spice character from
12 months ageing in French barrels

The Pale Rose by Whispering Angel
13% ABV

This is an expressive wine, and bears
great aromatic freshness on the nose
followed by more subtle, fruity notes
on the palate

DRAUGHT BEER AND CIDER

Amstel 4.1% ABV

Brixton Coldharbour Lager 4.4%
ABV

Brixton Reliance Pale Ale 4.2% ABV
Inch’s 4.5% ABV

Guinness 4.1% ABV

Bottled Beer and Cider

Heineken 5.0% ABV

Surrey Ale 3.7% ABV

Old Mout Berries & Cherries 4.0%
ABV

Brixton Re-Wired Gluten Free 3.4%
ABV

PREMIUM SPIRITS SOFT DRINKS

Ketel One Vodka 40% ABV Selection of soft drinks
Tanqueray Gin 41.3% ABV
Jack Daniel’s Whiskey 40% ABV

Havana Club Afejo Especial 40%
ABV

Pimm’s No.1 5.4% ABV
Non-Alcoholic
Heineken Zero 0.0%
Brixton Switch 0.5%

Guinness 0.0%
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