SMALL PLATES &
GARDEN BITES

Seasonal British Soup (V)
Drizzled with garden herb oil & served with
toasted sourdough (364 kcal) £7

Please ask for today’s option

Sourdough Garlic Bread (V)
Hand stretched warm bread with
garlic aioli (751 kcal) £8.50

Goat’s Cheese Crostini
Toasted hazelnut and rocket salad, with a fig,
pear & white balsamic vinegar (415 kcal) £8.50

Heritage Beetroot Smoked Salmon
With caper garden leaves &
sour cream (199 kcal) £9.50

Chicken Caesar Croquettes
With baby gem lettuce, crispy bread &
grated parmesan (946 kcal) £9.50

Serrano Ham & Basil Infused Melon

With rocket leaves & balsamic fig dressing (224 kcal) £9.50

Chickpea & Cauliflower Fritters (Ve)
With spiced tempered mango chutney (623 kcal) £8

(V) Vegetarian, (Ve) Vegan

We recognise the seriousness of food & drink intolerances and allergies. Please contact a team member before ordering to confirm ingredients.
We're keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. Please note that all food is
prepared in areas where nuts, gluten and other known allergens are present. A discretionary service charge of 12.5% will be added to

your bill. All prices are inclusive of VAT at the current rate.

Adults need around 2000 kcal per day.




SALADS

Recommended Cocktail Pairing

Virgin Botanica
Pair these salads with a Virgin Botanica:
fresh, green herbal to mirror the garden notes

Botanica Healthy Salad (V)
Chicory, radicchio, sugar snap, mixed seeds, pomegranate, fennel,
feta cheese & honey mustard dressing (332 kcal) £10.50

Superfood Salad (Ve)
Roasted butternut squash with edamame beans,
green leaves, toasted seeds & citrus dressing (262 kcal) £11

Mediterranean Bean Salad (Ve)
Hearty kidney beans, chickpeas, cucumber, celery, red onion &
garden herb citrus dressing (255 kcal) £11.50

Add: Salmon fillet (268 kcal) £5
Chicken breast (289 kcal) £5
Halloumi cheese (393 kcal) £5

(V) Vegetarian, (Ve) Vegan

We recognise the seriousness of food & drink intolerances and allergies. Please contact a team member before ordering to confirm ingredients.
We're keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. Please note that all food is
prepared in areas where nuts, gluten and other known allergens are present. A discretionary service charge of 12.5% will be added to
your bill. All prices are inclusive of VAT at the current rate.

Adults need around 2000 kcal per day.



LARGER GARDEN
PLATES

Sirloin Steak
Heritage prime beef with vine tomatoes, watercress &
skin-on chips (698 kcal) £26.50
Steak Sauces: Red Wine Jus (66 kcal) £2
Peppercorn (134 kcal) £2.50
Béarnaise (155 kcal) £3

Recommended Wine Pairing

Chateau La Croix de Grézard, Lussac Saint-Emilion (France)
A full-bodied classic Bordeaux red with notes of
mellow black fruits & hints of mahogany

British Classic Fish & Chips*
With garden peas, Botanica tartare &
skin-on chips (1351 kcal) £19.50

Hospitality * For every Fish & Chips ordered, Botanica will donate 50p to Hospitality Action to help
Action support hospitality workers and their families through ill health and hard times.

BBQ Chicken Supreme
BBQ marinated chicken served with garden herb crushed potatoes,
sautéed baby leeks & a creamy peppercorn sauce (592 kcal) £47

Panfried Salmon
With sautéed garden vegetables & a light
herb-butter emulsion (1052 kcal) £19.50

Truffle Linguine
With chilli & vegetable beurre fondue, topped with
British soft poached egg & parmesan cress (1287 kcal) £16

(V) Vegetarian, (Ve) Vegan

We recognise the seriousness of food & drink intolerances and allergies. Please contact a team member before ordering to confirm ingredients.
We're keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. Please note that all food is
prepared in areas where nuts, gluten and other known allergens are present. A discretionary service charge of 12.5% will be added to

your bill. All prices are inclusive of VAT at the current rate.

Adults need around 2000 kcal per day.




BURGERS

All served with skin-on chips. Also available ‘naked’ without the bun.

Botanica Burger
Prime British beef burger, relish, lettuce, tomato, red onion &
brioche bun (1187 kcal) £15.50

Add: Cheese (64 kcal) £1 or Bacon (114 kcal) £1.50

Recommended Drink Pairing

House Brew TLP Dry Hops Lager
Crisp lager to cut through rich beef

Garden Herb Marinated Chicken Burger
Marinated chicken fillet, lettuce, tomato, red onion topped with
sriracha mayo on a brioche bun (1202 kcal) £16.50

Add: Cheese (64 kcal) £1 or Bacon (114 kcal) £1.50

BBQ Halloumi & Portobello Mushroom Burger (V)
Lettuce, tomato, rainbow slaw, grilled peppers & sliced tomato
on a brioche bun (769 kcal) £15

SIDES

Bowl of Chips (V)
Skin-on chips with a sprinkle of rosemary (442 kcal) £4.50

Garden Raw Market Salad (Ve)
Mixed leaf salad, cucumber & cherry tomato with
vinaigrette dressing (89 kcal) £5

Medley of Seasonal Vegetables (Ve)
With toasted seeds (514 kcal) £5

(V) Vegetarian, (Ve) Vegan
We recognise the seriousness of food & drink intolerances and allergies. Please contact a team member before ordering to confirm ingredients.
We're keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. Please note that all food is
prepared in areas where nuts, gluten and other known allergens are present. A discretionary service charge of 12.5% will be added to
your bill. All prices are inclusive of VAT at the current rate.

Adults need around 2000 kcal per day.



DESSERTS

Homemade Salted Brownie
Served with chocolate crumble &
Madagascan vanilla ice cream (582 kcal) £9.50

Toffee & Honeycomb Cheesecake
With basil pineapple compote &
British fruit coulis (114 kcal) £9.50

Assorted Ice Cream
3 delightful scoops of our premium ice cream or
sorbet of your preferred flavour (375 kcal) £6

Please ask your server for today’s flavours
(Plant-based available)

(V) Vegetarian, (Ve) Vegan

We recognise the seriousness of food & drink intolerances and allergies. Please contact a team member before ordering to confirm ingredients.
We're keen to accommodate all special dietary requirements, and we will attempt to be as inclusive as possible. Please note that all food is
prepared in areas where nuts, gluten and other known allergens are present. A discretionary service charge of 12.5% will be added to

your bill. All prices are inclusive of VAT at the current rate.

Adults need around 2000 kcal per day.




