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T HE B OTANIST
ON SLOANE SQUARE

PRE THEATRE MENU

MONDAY-FRIDAY 5pm-7.30pPM
LAST ORDER TAKEN AT 7.15pPm

TWO COURSES £30
THREE COURSES £35

> APERITIFS - - .

Champagne, Joseph Perrier | 15 Negroni | 14 Vodka Martini | 15

Cuvée Royale NV Tanqueray gin, Antica Formula, Carpano bitter Black Cow, Carpano Dry, olives, lemon twist, onion
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STARTERS
Smoked Cornish mackerelrillette, fennel, apple, smoked almonds
Wild Suffolk venison carpaccio, blackberries, cacao nibs, Berkswell cheese

Creamed caulifower soup, truffle dressing (p4)

MAINS
Scottish salmon fillet, crushed new potatoes, creamed leeks, samphire
Roast Suffolk chicken breast, rosti potato, wild mushrooms, kale, chicken sauce

Roast celeriac, wild mushrooms, cavolo nero, chestnut sauce (p4)

SIDES 6.5
Grean beans, chilli, almonds (v) Sweet potato wedges, dukkha (v)
Roast pumpkin, sage brown butter (v) Truffle & Parmesan fries (v) / French fries (pb)
Braised red cabbage (p4) Bitter leaf salad, blue cheese dressing (v)
; DESSERTS .

Milk chocolate brownie, peanut parfait, sea salt caramel, creme fraiche
Damson & blackberry Bakewell tart, oat crumb, blackberry ripple ice cream (ps)

Sticky toffee pudding, butterscotch sauce, vanilla ice cream

(v) vegetarian | (pb) plant based

All prices include VAT. Sides not included. A discretionary 12.5% service charge will be added to your final bill. Our dish names don't always mention every ingredient.
Please let our team know if you have any allergies and for full allergen information please go to thebotanistonsloanesquare.com




T H E
ON SLOANE SQUARE

At the Botanist we are committed to serving only the highest quality British

produce. All our meat is sourced from British livestock farmers and our fish

is responsibly sourced from South Coast dayboats and British fishing ports,
wherever possible.

No.7 Sloane Square London SW1W 8EE
020 7730 0077 | events@thebotanistonsloanesquare.com
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