
BOTANICA
DAYTIME MENU

Served from 12 noon

SMALL PLATES
HUMMUS & PITTA  (V)                                5
Warm pita, hummus, peri peri oil

HOME BAKED BREAD BOARD (V)                 5
Mixed baked breads, pesto oil, olive oil & balsamic, butt er

GORDOLA OLIVES (V)                                              5
House marinated

‘CHIPS & DIPS’ (V) (GF)          8.5
Corn tortilla chips, melted cheddar, salsa, guacamole, sour cream

SALT & CHILLI KALE (Ve) (GF)        4.5
Salt & chilli seasoning, scallion, chilli 

TEMPURA KING PRAWNS (GF)        10
Chipotle mayo, sesame seeds

CHILLI & GARLIC CALAMARI (GF)         9
Lemon & Lime caramel

‘MINI MAC’ SLIDERS                     7.5
House made beef patt y, monterey jack cheese, pickles, mac sauce

‘BFC’ SLIDERS                              7.5
Butt ermilk fried chicken tenders, baby gem, pickles, chipotle mayo

HALLOUMI FINGERS (V) (GF)                    7.5
Yoghurt & mint dressing, pomegranate 
KING SCALLOPS (GF)  11
Cauliflower purée, parma ham crisp
LEMONGRASS & KAFFIR LIME LEAF CHICKEN SKEWERS (GF)  9
Satay sauce
CRISPY SHREDDED STICKY BEEF (GF)  10
Asian slaw, roasted caramelised cashews
NEW ENGLAND CLAM CHOWDER  7.5
Toasted ciabatt a

SANDWICHES
FRENCH DIP                9.5
Shaved roast beef, cheddar cheese, caramelised onion, mustard mayo on a 
deli roll, jug of dripping gravy

ITALIAN STALLION                  9.5
Chorizo, salami, smoked cheese, sun blush tomato, chipotle mayo on 
toasted ciabatt a

‘CHICKEN PARM’ SUB         9
Grilled chicken breast, shredded mozzarella, vine tomato, pesto on a 
toasted ciabatt a

‘NO CHICKEN PARM’ (V) (Ve available please ask)             7.5 
Shredded mozzarella, vine tomato, pesto on toasted ciabatt a

LOX & BAGEL             11.5
Smoked salmon, cream cheese, capers, diced pickled shallots, dill, toasted 
bagel                           

BOTANICA CLUB          10.5
Grilled chicken breast, smoked streaky, chorizo, mixed leaf, vine tomato, 
mayo

SALADS
‘GO GREEK’ (V) (GF)            9.5
House marinated olives, cucumber, tomatoes,  red onion feta, baby gem, 
pesto dressing 

BAKED GOATS CHEESE  (V) (GF)         11.5
Cucumber, olives, caramelised red onion, roasted walnuts, baby leaf,          
pesto dressing, balsamic glaze 

BUDDHA BOWL  (V) (Ve)    11
Hummus, Israeli pearl cous cous, roasted cauliflower, smashed avocado, 
carrot, cucumber, pomegranate seeds, citrus dressing

SMOKED SALMON TERIYAKI POKE BOWL            14
Sticky white rice, grated carrot, pineapple salsa, smashed avocado,            
crispy kale, sesame seeds (GF available without teriyaki sauce)

SMOKED CHICKEN & PINEAPPLE (GF)        13.5
Smoked grilled chicken breast, pineapple salsa, smashed avocado,           
toasted flaked almonds, baby leaf, chipotle mayo

THE MAIN EVENT
GOOD OLD ‘FISH & CHIPS’ (GF)      14 
French fries, garden peas, tartar sauce 

TACOS
Cabbage mix, shredded gem, pico de gallo
w/ butt ermilk chicken tenders, chipolte mayo      15
w/ cajun king prawns, guacamole      16
w/ batt ered haddock goujons, dill & lime emulsion      15 

CONNECTICUT LOBSTER ROLLS        19
Half lobster (half lobster tail & one claw), poached in garlic & parsley butt er, 
brioche roll, dill & lime emulsion, cajun slaw, cajun fries

SOUTHERN BUTTERMILK CHICKEN TENDERS (GF)       15
Cajun slaw, shoestring fries, BBQ, ketchup, chipolte mayo 

MARINATED CHICKEN ON LEBANESE FLATBREAD 14.5
Marinated chicken skewers, shredded gem, slaw mix, pickled shallots, 
curried mayo 

HALLOUMI & ROASTED PEPPER ON LEBANESE FLATBREAD (V) 12.5
Shredded gem, slaw mix, pickled shallots, curried mayo 

FISH PLATTER (SERVES 2)  29
Tempura king prawns, smoked salmon, salt & chilli calamari, king scallops, 
home baked bread, tartar sauce, chipotle mayo  

IT’S ALL ABOUT THE FRIES!
French fries (V) (Ve) (GF)              3.5
Loaded cheese & bacon ‘dirty’ fries (GF)   5
Truff le oil & parmesan french fries (V) (Ve) (GF)     5
Cajun spiced french fries (V) (Ve) (GF)       4.5
Salt & chilli seasoned french fries (V) (Ve) (GF)   4.5

STONE BAKED PIZZAS & GARLIC BREADS
GARLIC BREAD (V) 5.5
Roasted garlic, sea salt & chive butt er
GARLIC & MOZARELLA BREAD (V) 7
Shedded mozzarella, roasted garlic, sea salt & chive butt er

GOATS CHEESE, ROSEMARY & CARAMELISED RED ONION (V) 8
Goats cheese, caramelised red onion, rosemary, roasted garlic, sea salt & 
chive butt er   
MARGARITA (V) (Ve available please ask) 10.5
Napoli tomato sauce, shredded mozzarella, fresh basil, oregano
ITALIANO 12.5
Chorizo, milano salami, parma ham, napoli tomato sauce, shredded 
mozzarella
POLLO EL PESTO 12.5
Chargrilled chicken breast, chorizo, roasted peppers, red onion, pesto, 
napoli tomato sauce, shredded mozzarella
VEGETARIAN (V) (Ve available please ask) 11.5
Spinach, roasted peppers, red onion, sun blush tomatoes, olives, napoli 
tomato sauce, shredded mozzarella
SPICY ITALIAN 12.5
Pepperoni, chorizo, fresh chillies, napoli tomato sauce, shredded mozzarella
SMOKY POLLO 13.5
Smoked chicken breast, chorizo, goats cheese, roasted peppers, napoli 
tomato sauce mozarella

Guests with allergies and intolerances please make a member of the team aware before placing an order for food or drink. Please note all our dishes are prepared in a kitchen 
where cross contamination can occur, and we cannot guarantee an allergen free environment.




