Sunday Roast Dinners
Every Sunday until Christmas

Served 12.00pm - 6.00pm

Poast Dinners

Both served with Duck Fat Roast Potatoes,
Honey Glazed Carrots, Garlic Butter Parsnips,
Tenderstem Broccoli, Yorkshire Pudding and Gravy.

Roast Chicken F14.95

Roast Topside Beef £15.9

Sides - serves 2

Pigs in Blankets 4.9
Cauliflower Cheese (v)(gn 3.9
Sage and Onion Stuffing (vg) 1 3.45
Stewed Red Cabbage (vg)(gh £2.45
Cranberry Sauce (vg)(gf 1.6
Extras
House Gravy (gn £2.99
Yorkshire Pudding (v) £1.95
Duck Fat Roast Potatoes 2.9
Mixed Vegetables (v)(gf) £2.9
Roast Chicken (gn £3.45

Roast Topside Beef (gf) F4.45



Dur New Additions

small Plates  wos tlarrnean

Botanical Fried Chicken Fillets with House Dip fC. 45
Candied Halloumi with Toasted Pine Nuts fC. 0y
Garlic Buttered Prawns and Fluffy Avocado on Mini Pancakes (€.
Tender Braised Pork Shoulder glazed in Teryaki Sauce §7.4%
Sharineg Diates
Sclois. M Sharing 111, n

Pizza Loaded Fries or Nachos
Loaded Butter Garlic Prawns with Parmesan on Fries or Nachos
Smokey BBQ Pulled Pork Loaded Fries or Nachos
Honey Chilli Chicken Loaded Fries or Nachos

Dotanical Burgers
Served with skin on fries*® and a side of slaw
Botanical Fried Chicken Burger f1k.
Luigi Burger AP
English Breakfast Burger 1.

*Upgrade to Any Fries from Sides Section * F 1.4¢

Lotanical Highlights
Served with your choice of:

Skin on Fries (see Sides to upgrade), Cumin Pilau Rice or a Side Salad

Pan Seared Salmon Fillet with Creamy Mashed Potatoes,

Sauteed Baby Button Mushrooms and Broccoli £10.

Finished with our Lemon Cream Sauce

Skewered Lamb Steak in Peanut Butter Sauce on a bed of Slaw

Served with your choice of Skin on Fries (see Sides to upgrade), 4.

Pilau Rice or a Side Salad
*Upgrade to Any Fries from Sides Section + § 1.14



MEG’S DAYTIME MENU

Served ¢

am = 1.00pm

Tuesday = Saturday

w.botanicallounge.com

anicallounge

0

Fi: botanicallo

Salad
Chicken, Bacon, Avocado, Parmesan,
Poached Egg and a Creamy Dressing (gf)
Pine Nuts, Avocado, Sundried Tomatoes, Olives,
Onions and Vinaigrette (v)()
Prawns, Cherry Tomatoes, Cucumber, Chilli Flakes,
Spring Onion and a Citrus Dressing (gf)
Halloumi, Orange Segments,
Walnuts and a Citrus Dressing (v)(gf) (Make VG?)

Dasta
All the Pasta dishes below can be made Gluten Free
Basil Pesto with Sundried Tomatoes and
Pine Nuts (vg) (gfo)
Aadt: Chicken or Halloumi

£10.9)
Fi1L.45
£10.9)

£10.95

0.4
v frn

Smoked Salmon and Prawns in a
Creamy Cheese Sauce (gfo)
Chorizo in a Spicy Tomato Sauce (gfo)

F3.9%
Fr.45%

Homemade Cakes

Feast your eyes on the counter at the front.
Bringing freshly baked cakes from the kitchen to
the countertop, our Pastry Chef likes to keep us on our toes
with creative concepts coming to life every day.
Feel free to have a look for yourself or ask a member of staff for
more details.

Creakfast Fites ECreakfast Sandwich
All served with Butter. Plant Based Butter options are available on request Bacon, Halloumi, Poached Egg and Tomato (gfa) [
Toasted Bloomer (v) (gfo) F2.2%
Poeached F22 on Toast
Toahedeaaichion v Scnmhﬁ:'ur l:zui E| al'}::availahle( ] (gfo) £r.49
Croissant (v) f2.39 o - =
Homemade Scone with Clotted Cream (v) £3.9% AddBaked Beans  + £1.00
Add: Jam, Marmalade or Honey  + §1. 3¢ AvocadoerBacon = ER.0L
i Smoked Salmon or Chipolatas  » F 2.3
Overnight Cats "
Licht Cites
Dats soaked overnight in Almond Milk.
With Mised Berry Compate and Chia Seeds (vg) (gfo) £4.9) Al served on Sourdough or a Bagel with a Rocket Salad (gfo]
Welsh Rarebit made with Local Ale
French Toast Stacks With Crispy Bacon Fi.4»
Brioche Bread dipped in a mix of Egg, Cinnamon and Almend Milk, Hummus topped with Roasted Vine Tomatoes (vg) f 4.4%
sautéed until gloriously golden brown and served with a choice of: Tl GRS Cie s Chssse
Crispy Candied Bacon, Maple Syrup 1. % With Smoked Salmon £5.45
Mixed Berry Compate with Clotted Cream (v) E1.9 Chicken & Pesto with On the Vine Cherry Tomatoes  £5.4%
Nutella, Marshmallow Cream and Biscoff (v) F1.9 Sautéed Garlic Mushrooms (vg) F1.2»
Banana, Toffee Sauce and Clotted Cream (v) s i Bacon, Halloumi and Avocado £s.dh
Bloomer Bread dipped in Almond Milk and Cinnamon.
No eggs, na butter and na Brioche. Your Vegan French Toastisjust as Glorious ~ SOUI® ‘3: “lse Da:dn
Ask s
Mixed Berry Compote with Coconut Yoghurt (vg) 7.7 e ﬁmf ey R oty mriety
Served with a Homemade Roll or
Feeling Adventurous? aslice of your choice, White Bloomer or .
Get Creative with our French Toast Sharing Board, Malted Bloomer (vg) (zfo)
perfect for sharing or pushing ones’ limits, we don’t judge 2.9 Soup and a Sandwich (gfo) .
Awhle Brioche Loaf with Maple Syrup, Candied Bacon, - Choose from the list of Sandwiches below E10.43
Nutella, Mixed Berry Compote and Marshmallow Cream PY P Jlei, Toasties & wWrans
smocthie Bowls All served with a Side Salad, Crisps and Homemade Colesiaw (gfo)
Nutella, Banana and Almond Milk Cheese and Onion Chutney (v) (Make VG?) Fe.mn
Topped with Chopped Banana, Chocolate Soil, £6.95 Marie Rose Prawns and Rocket £7.%
Oats and Sliced Strawberries (v)(gfo) Chicken, Bacon, Lettuce, Tomato and Mayonnaise £i1.m
Mixed Berries, Banana and Almond Milk Italian Meats, Garlic Mayo and Rocket 8.4
Topped with Sliced Strawberries, Blueberries, £7.45 g i3
Chta Seeds and Oats (ve)(gfo) Halloumi, Tomato, Rocket and Chilli Jam (v) fS.45
Hummus, Rocket and Onion Chutney (vg) f1.25
Peanut Butter, Banana and Almond Milk i, Clirded M - dMixed LeafSalad  £8.4
Topped with Mixed Berry Compote, Chocolate Soil, ft.»n He e YOS S X e iy
Peanuts and Oats (vg)(gfo) Afternoon Tea
Eotanical Ereakfast Available via pre-baoking only. Prices per person
Both served on Taasted Bloomer (gfa) U;:r lwlst;l;rtlle Clas::; .\It:mc;n Tea r:: [;res!a
& - i selection of Finger sandwiches, Wraps and Bagels,
“m“':l’g"“";_" :d";‘““ :'i::‘l;'ed' ‘Homemade Scones with Clotted Cream and Jam, FIEAD
Cram) e_ ar A B8s, Ba eans, F10.43 and Meg's selection of pastries and sweet treats.
On the Vine Cherry Tomatoes and Avocado Choase any Ten or Caflee from the Drinks Mesu
Chineioiae: |l Prosecco Afternoon Tea
Vegan Sausage, Halloumi, a choice of Poached, Upgrade to a 175ml Glass of Prosecco or Wine £10.5
Scrambled or Fried Eggs, Baked Beans, F1O.49 Cockeail Afternoon Tea
Ol VISE Eiverry Tomatoed snd/Avosido| (i) Upgrade to any Brunch Cocktail from the Menu F20.45

Az Mushrooms  + £1.44

Products with Nuts, Gluten and other Allergies are used in our Small Kitchen.
Please advise your server of any allergens you may have befare ordering
Gluten free alternatives are available for specific options.

(¥) Vegetarian (vg) Vegan (gf) Gluten Free (gfo) Gluten Free Option

Erunch Cocktails
Served from izpm
Becfeater Gin, Italicus, Lemon Juice, Strawberry Jam, Mint
Heirof the Dragon £7.95
Blasar Fwyd'sSevilleMarmabide
Morning Glory £2.95
ain, Voghurt
All thebelow- £6.95 OR2 FOR 12
Aperol Spritz Bellini
Aperol, Prosecas, Soda Prasecco, Archers, Peach Purce
Jacuzzi Mimosa
= & " P
Hugo Spritz Kir Royale
e
Prosecca Soda Prosecco
Mermaid Cassis Royale
Midori, Bl i




