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Bryder Kup II 

2026 Champions’ (and Losers’) Dinner 

Captains’ starters (to share) 

Breads & oils 
Salt & pepper chilli squid 

Asian style pork belly bites 

Wine: Gravel & Loam Sauvignon Blanc (Marlborough, NZ) 

Champions’ (fine dining) main 

90 day dry aged 8oz ribeye steak, seared medium rare, served with triple cooked pont-
neuf potatoes, vine tomatoes and sautéed mushrooms.  Accompanied by a light onion 

tempura, locally sourced leaf salad and a cracked peppercorn infusion 

Wine: Chateau Pichon Longueville Reserva de la Comtesse 2019 (Pauillac, France) 
Alvaro Palacios Gratallops ‘Vi da Vila’ 2022 (Priorat, Spain) 

Losers’ main 

Burger, cheese slice, chips and burger sauce 

Wine: 1000 Milhojas Tempranillo (Rioja, Spain) 

Dessert 

Choice of dessert on the night 


