BH

BOTANICA HALL

SUNDAY ROAST

ALL OUR ROASTS COME SERVED WITH ROAST POTATOES,
SEASONAL VEGETABLES, YORKSHIRE PUDDING & GRAVY

35-DAY AGED GRASS-FED SIRLOIN OF BEEF 25
HORSERADISH CREAM

WHITE COBB CHICKEN 21
CUMBERLAND & ONION STUFFING

DUROC PORK BELLY 22
BRAMLEY APPLE SAUCE

TRIO OF ROASTS 29
35-DAY AGED SIRLOIN OF BEEF, WHITE COBB CHICKEN, DUROC PORK BELLY

BUTTERNUT SQUASH, BEETROOT & NUT WELLINGTON 19.5
VEGAN GRAVY (V / VG OPTION)

SUNDAY SIDES

CAULIFLOWER CHEESE 8 | SUNDAY ROAST VEG 5 | ROAST POTATOES 5

SMALL PLATES MAINS
NOCELLARA OLIVES (VG) 5.5 CIDER-BATTERED NORTH SEA HADDOCK 19
) MUSHY PEAS, TRIPLE COOKED CHIPS,
PADRON PEPPERS 7.5 TARTARE SAUCE
SMOKED MALDON SEA SALT (VG)
BURRATA PUGLIESE 11 ROAST COD LOIN 24
HERITAGE TOMATOES, BASIL PESTO (V) JERSEY ROYALS, RAINBOW CHARD,

SRIRACHA BUTTER SAUCE
‘NDUJA ARANCINI 8.5
GREEN CHILLI SAUCE (VG) TAGLIATELLE 19

BURRATA PUGLIESE, ROCKET,
SALT & PEPPER SQUID 9 HAZELNUT & LEMON PESTO (V)
CHILLI, SPRING ONION, AIOLI

PRAWNS PIL PIL N
CHILLI, GARLIC & PARSLEY PI/7AS

DESSERTS MARGHERITA 12

MOZZARELLA, FRESH BASIL, TOMATO BASE (V)

SALAMINO PICCANTE 14
PEPPERONI, OREGANO, MOZZARELLA, TOMATO BASE

ZlI FRANCO 15

BASQUE CHEESECAKE 8
RASPBERRY, PISTACHIO

STICKY TOFFEE PUDDING 8 ‘NDUJA, MOZZARELLA, FRIARIELLI, GORGONZOLA,
BUTTERSCOTCH SAUCE, VANILLA ICE CREAM (V) CHILLI FLAKES, WHITE BASE
AFEOGATO 6 PUTTANESCA 14

ANCHOVIES, OLIVES, CAPERS, MOZZARELLA,
TOMATO BASE

CAPRICCIOSA 15

ESPRESSO, VANILLA ICE CREAM (V)
+ ADD DISARONNO OR FRANGELICO 3

ICE CREAM UNION SORBETS & ICE CREAMS HAM, BLACK OLIVES, ARTICHOKES,
(V/VG) 2.5 PER SCOOP MUSHROOMS, MOZZARELLA, TOMATO BASE
VEGANA 11

AUBERGINE, ARTICHOKES, PIQUILLO
ROASTED PEPPERS, TOMATO BASE (VQ)

WE CANNOT GUARANTEE THE ABSENCE OF TRACES OF NUTS OR OTHER ALLERGENS. IF YOU HAVE ANY DIETARY REQUIREMENTS
OR ALLERGIES, KINDLY INFORM A MEMBER OF OUR TEAM. AN OPTIONAL 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL -
ALL OF WHICH GOES TO OUR STAFF. (V) VEGETARIAN (VG) VEGAN
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