Brunch

AVA I L A B L E 9 A M - 4 P M W E E K E N D S

CLASSICS

Fresh pastries

Croissant, pain au chocolat or pain aux raisins

2.5

Eggs on toast 

6

poached, scrambled or fried

Bircher muesli, banana, apple

5

Eggs Benedict | Royale | Florentine (v) (single / double)  8 /15

Homemade granola, Greek 
yoghurt, berry compote

7

Croque Monsieur or Madame, French fries 

Porridge, coconut milk, passion fruit

(vegan)7

Fresh fruit plate, berries

7

Coconut and chia seed pot, mango,
passion fruit, quinoa (vegan)

8

Ricotta pancakes, bacon, berries, 
maple syrup

10

Avocado and chilli on toasted sourdough (vegan)10

Add bacon / poached egg 2

Oak smoked salmon, scrambled
eggs, toast

Caesar9.5
Add corn-fed chicken
or king prawns
13.5

7
8

12
11

11

Dirty egg, hash brown, bacon, spinach, beans,
chilli, chipotle hollandaise

13.5

English Breakfast

17

two Cumberland sausages, streaky bacon,
black pudding, baked beans, mushrooms,
tomato and your choice of eggs and toast

Steak tartare, hen’s yolk



(starter or as main with French fries)
Tuna tartare, avocado, radish, macadamia,
prawn crackers
Scottish cured salmon, sauerkraut, 
dill crème fraîche, rye bread
King prawn and avocado cocktail

SALADS

Quinoa, roasted root vegetables,11
pomegranate, pumpkin and
sunflower seeds

MAINS

Classics

14.5

Shakshuka - baked egg, tomato, 
pepper, chilli, feta

S TA R T E R S

Soup of the day
Roasted butternut squash, burnt orange, 
candied walnuts, orange dressing (vegan)
Burrata, salt baked beetroot, hazelnuts
Gressingham duck and cranberry terrine, 
clementine chutney, parsley and buckwheat

9.5

9 / 17.5
13
12.50
13.5

Crispy duck, mizuna, 
spiced lotus root, cashews

8/16

F i s h a n d Ve g e t a r i a n

Scottish salmon fishcake, poached egg, 
spinach, parsley sauce

16.5

Linseed-crusted salmon, baby spinach,  19.5
crushed potatoes, chive butter sauce

Mussels, shallots, garlic, white wine, 
French fries

18

Peterhead cod, Jerusalem artichoke, 
23
apple, shiitake mushrooms, hazelnut butter

Longhorn beef burger, cheese, caramelised
onions, French fries, served in a brioche bun

17.5

Pumpkin tortelloni, crispy sage, 
chestnuts, Parmesan

Roast chicken breast, ricotta gnocchi, 
caponata, chicken jus

21

Wiener schnitzel or Holstein with 
fried hen’s egg

22

Steamed tenderstem 
broccoli, chilli, almonds

4

Steamed spinach

4

Sunday Roast
Rare roast beef and Yorkshire pudding 
with all your favourite roast
accompaniments

SIDES

Hand cut chips
French fries
Mashed potatoes

16

4

24

Cauliflower cheese

4

Mixed leaf salad

4

All prices include VAT. A discretionary 12.5% service charge will be added to your final bill.
Please let our staff know if you have any allergies. For full allergen information please ask for the manager
or go to www.thebotanistonsloanesquare.com

