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Peppersoup
Roasted red pepper soup, basil
“The cook was leaning over the fire, stirring a large cauldron which seemed to be

full of soup. ‘There’s certainly too much pepper in that soup!’ Alice said to herself, as
well as she could for sneezing.”
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Duck & orange
Curried duck pastilla, orange marmalade

“She took down a jar from one of the shelves as she passed: it was labelled ‘ORANGE
MARMALADE,’ but to her great disappointment it was empty.”

Venison suet pudding
Venison ragout stuffed suet pudding

“’You are old,’ said the youth, ‘and your jaws are too weak, for anything tougher than
suet”

Ham hock & mustard

““Very true,’ said the Duchess: ‘flamingoes and mustard both bite. And the moral of that
is—'Birds of a feather flock together.” ‘Only mustard isn’t a bird,’ Alice remarked.”

Lobster wrap

“‘You may not have lived much under the sea’, ‘| haven’t,’ said Alice and perhaps you were

never even introduced to a lobster’”
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Fresh/%/ baked raisin and plain scones served with Tiptree
strawberry preserve and Cornish clotted cream

Cheshire cat battenberg
Lemon & blackberry battenberg

“If you don’t know where you’re going, any road will take you there.”

Digging for apples

Apple mousse, almond frangipane & apple compote centre

‘Sure then I’'m here! Digging for apples, yer honour!’ ‘Digging for apples, indeed!’ said the Rabbit”

Toadstool mushroom

Chocolate brownie, strawberry mousse, jelly
“Then she went to work nibbling at the mushroom (she had kept a piece of it.in her pock-
et) till she was about a foot high”

Treacle tart

Classic treacle tart, honeycomb

“What did they live on?’ said Alice. They lived on treacle,’ said the Dormouse.”

Food Allergies & Intolerances: Please always advise your server of any special dietary requirements, including
intolerances and allergies. Where possible, our trained staff will advise you on alternative dishes. However,
while we do our best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee

that any of our dishes are free from allergens and therefore cannot accept any liability in this respect.
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Duck & orange
Curried duck pastilla, orange marmalade
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Peppersoup
Roasted red pepper soup, basil

Venison suet pudding
Venison ragout stuffed suet pudding

Ham & honey mustard

““Very true,’ said the Duchess: ‘flamingoes and mustard both bite. And the moral of that
is—‘Birds of a feather flock together.” ‘Only mustard isn’t a bird,’ Alice remarked.

Cheese & tomato

“If you don’t care for tea you could at least make polite conversation”
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Freshly baked raisin and plain scones served with Tiptree
strawberry preserve and Cornish clotted cream

Cheshire cat battenberg
Lemon & blackberry battenberg

Digging for apples

Apple mousse, almond frangipane & apple compote centre

Toadstool mushroom

Chocolate brownie, strawberry mousse, jelly

Treacle tart

Classic treacle tart, honeycomb

Pepper soup
Roasted red pepper soup, basil

Grursisties
Sweet potato & orange

Curried sweet potato pastilla, orange marmalade

Wild mushroom suet pudding
Wild mushroom stuffed suet pudding

Gunduriches

Cheese & mustard

“Lobster” wrap
Hearts of palm
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Freshly baked raisin and plain scones served with Tiptree
strawberry preserve and Cornish clotted cream

Cheshire cat battenberg
Lemon & blackberry battenberg

Digging for apples

Apple mousse, almond frangipane & apple compote centre

Toadstool mushroom

Chocolate brownie, strawberry mousse, jelly

Treacle tart

Classic treacle tart, honeycomb

Food Allergies & Intolerances: Please always advise your server of any special dietary requirements, including
intolerances and allergies. Where possible, our trained staff will advise you on alternative dishes. However,
while we do our best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee

that any of our dishes are free from allergens and therefore cannot accept any liability in this respect.

Food Allergies & Intolerances: Please always advise your server of any special dietary requirements, including
intolerances and allergies. Where possible, our trained staff will advise you on alternative dishes. However,
while we do our best to reduce the risk of cross-contamination in our restaurant, we CANNOT guarantee

that any of our dishes are free from allergens and therefore cannot accept any liability in this respect.



