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WEBECOME T

D I L EDON WE ARE COMMITTED

TO OFFERING
OUR GUESTS AN

EXCEPTIONAL DINING

EXPERIENCE THAT

NOT ONLY DELIGHTS

THE PALATE BUT -

ALSO UPHOLDS THE CETE‘%.NARY
OUR DEDICATION |

TO ENVIRONMENTAL

RESPONSIBILITY.

CELEBRATING BRITISH
CULINARY HERITAGE

Our diverse range of restaurants and food offerings pay

. g i Sl - homage to British culinary traditions while embracing

AT T H E C H A M P I O N S H I P S 2 o T :'.-.'H contemporary tastes. From classic dishes to modern
W | M B |_ E D O N , O U R - interpretations, each menu reflects the rich tapestry of UK
CULINARY PHILOSOPHY - cHISINE.
I S D E E P LY R O OT E D I N We also cater to a variety of dietary preferences, offering
a wide selection of vegetarian and plant-based choices

S U S TA I N A B I L I TY & across the grounds, ensuring every guest can enjoy a
A PROFOUND RESPECT meal that suits their needs.

FOR THE RICH BOUNTY
OF THE BRITISH ISLES.

CENTENARY BRASSERIE - FOOD & DRINK 2026
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INTRODUCING
CENTENARY BRASSERIE

SHOWCASING THE
HERITAGE OF BRITAIN’S
LARDER, INSPIRED

BY THE LAND AND

THE SEA.

Nestled in the grounds on the edge
of court 11 you’ll find the Centenary
Brasserie, a restaurant located away
from the crowds but still in the
heart of the action. Inside, discover
an elevated dining experience that
showcases the heritage of Britain’s
larder with a delectable menu that
features classically inspired dishes
from the sea and land.

LATER, RECONNECT
AND UNWIND
FOR AFTERNOON
TEA AND AS
EVENING FALLS,
CHAMPAGNE
AND COCKTAILS.

All dishes are cooked with
dedication and passion.
Simple, sustainable, and
seasonal ingredients are used
to create signature dishes,
many of which are designed
to share, such as our rack of
South Downs pork served with
rarebit and glazed English
apples. Later, reconnect and
unwind for afternoon tea and
as evening falls, Champagne
and cocktails.

CENTENARY BRASSERIE - FOOD & DRINK 2026
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CENTENARY
BRASSERIE
MENU

OUR MENUS HAVE BEEN THOUGHTFULLY
CURATED TO SHOWCASE THE FINEST
SEASONAL INGREDIENTS, SOURCED
RESPONSIBLY FROM ACROSS THE UK.

This approach ensures the freshest flavours
while supporting local farmers and reducing
our carbon footprint.

CENTENARY BRASSERIE - FOOD & DRINK 2026

LIGHT BITES

GRILLED LONDON SOURDOUGH

served with either;

Whipped White Bean Purée, Perennial Herb Salsa
OR

Whipped Smoked Cod’s Roe, Black olive

FOWEY MUSSELS
Garlic and parsley butter
Served on shell by the dozen

STARTERS

FRIED ARTICHOKES /e
Whipped cauliflower yoghurt, chimichurri,
pickled cauliflower

CHILLED ISLE OF WIGHT TOMATO SOUP 1
Mature cheddar puff pastry straw

ROYAL PARKS VENISON TARTARE
Caramelised onion purée,

spring onion emulsion, pickles

MAIN COURSE

ANCIENT GRAIN RISOTTO r
Leek, Kombu, variegated kale, fried nori, miso
Can be purchased as Single/Sharing (for 2)

WHOLE MONKISH TAIL
Café de Paris butter

RACK OF SOUTH DOWNS PORK
Date Ketchup, Westcombe cheddar rarebit,
glazed apples, apple and herb salad

<l

SIDES
(Priced individually)

British new potatoes,
Café de Paris butter ve

Bitter leaf salad, London honey
and mustard dressing »

Isle of Wight tomato, olive, basil,
goats cheese r

SALADS

SUMMER SALAD yE
Beetroot houmous, quinoa, grilled
courgette, bitter leaves, pistou

CAESAR SALAD

Sutton Hoo chicken, Somerset Coppa,
London sourdough croutons,

goats’ cheese, rapeseed oil

DESSERTS

WIMBLEDON STRAWBERRIES
AND CREAM

Plant-based cream available on request

TREACLE TART
Raspberries, créeme fraiche

DARK CHOCOLATE MOUSSE
Coffee and Madeira sabayon,
cocoa nib tuille

HARROGATE BLUE CHEESE

Port glazed fig, honeycomb,
pine nut rye

VE Vegan V Vegetarian
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ENVIRONMENT POSITIVE

CHAMPIONING o
LOCAL SOURCING. e W

k1

H ¥ “ T &
At Wimbledon, dining is more than A true icon of The Championships, 1 ; v, .‘-. ) o ‘
just a meal—it is an integral part of our strawberries are supplied _ 1 r '__; ,."' B !
the experience. Our commitment exclusively by Hugh Lowe Farms : w TN E et )
to sustainability, local sourcing, and in Kent. This family-run farm has iy 1 F o :"' A
ethical practices ensures that every been providing Wimbledon with 5 -'h!. = T 3!
bite not only delights but also premium strawberries for almost F "": M &y "1". i
contributes to a more responsible 30 years. t— '.:'f_ g 1N ! o]
future. nIS A\ .:"'I odld

= M U ENVIRONMENT,
" LPOSITIVE PRACTICES

ol o =
., . .
— \ We have taken significant steps to reduce =

single-use plastic waste by introducind'

returnable cups for cold drinks durimg The

Championships and increasing the use

of recyclable and compostable catering

. consumables.

Our commitment extends beyond the
kitchen- our gardeners even repurpose
used coffee grounds from staff machines
to enrich our floral displays, reinforcing our
dedication to sustainability in all aspects of
the tournament.

ENTENARY BRASSERIE




