
ARANCINI FUNGHI (vg) rice balls with porcini mushrooms, scamorza cheese and
truffle oil on parmesan and truffle cream

CALAMARI (gl) tossed with lemon and pepper, served with radicchio, rocket and
aioli

PORCINI RISOTTO (gl) (vg) (veo) carnaroli rice, porcini mushrooms and
truffle butter

RIGATONI (glo) slow cooked tomato and pork ragu with nduja, topped with burrata

DIAVOLA  san marzano tomatoes, fior di latte, hot salami and nduja

ORTOLANA (vg) san marzano tomatoes, fior di latte, EVO, eggplant, mushroom,
olives, zucchini

B R U N C H  M E N UB R U N C H  M E N U
SELECT ONE OF THE FOLLOWING PER PERSON
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JUICE     SOFT DRINKS

Free Flowing Sparkling

MADHATTER’S MARTINI

Vanilla Vodka, De Kuyper Passionfruit Liqueur, White chocolate, Pineapple Juice,

Moscato, Lemonade 

QUEEN OF HEARTS

Hendrick’s Gin, De Kuyper Strawberry Liqueur, Strawberry Puree, Lime Juice,

Lemonade

BLUE LAGOON WONDERLAND

De Kuyper Blue Curacao, Vodka, Lime Juice, Lemonade, Prosecco 

CHESHIRE’S REFRESHER

Hendrick’s Gin, Elderflower Liqueur. Lime Juice, Mint, Soda Water

C U R I O U S E R  B O W L SC U R I O U S E R  B O W L S

NAPOLEONE APPLE CIDER 

PENNY YOUNG LAGER
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