THE B OTANIST

ON SLOANE SQUARE

Bottomless Brunch

SERVED ALL DAY, ALL WEEKEND

42.5 FOR TWO COURSES
Drinks include: Bloody Mary, Prosecco, Mimosa, Heineken, Sol

.-+ FOR THE TABLE -~ -

Padron peppers, Anchovy toast |12 Nocellara olives | 6 Sourdough,

Maldon sea salt | 7 Smoked almonds | 5 salted butter | 3.5

e ST ARTE R S ™5 o

Beetroot and goat’s curd tart, pickled shallots, nasturtium
(v) (pb available)

Cured Scottish salmon, kohlrabi remoulade, dill

Gressingham duck terrine, English cherries,
pickled brown beech mushrooms, sourdough

....................................................................................... oot MATINS o

Three cheese stuffed cour(g?t(tebﬂow?rzlcj)nfit fennel, spiced tomato
v) (po avatiable

Atlantic cod, chorizo, white beans, red pepper, rosemary

Double British beef burger, smoked bacon, Cheddar,
house sauce, pickles, French fries

Breast of cornfed chicken, fondant potato, peas, chicken jus

SIDES 7

Green beans, Heritage tomato salad, pine nuts | 7
lemon and almond dressing | 7 Mixed leaf salad | 5
Tenderstem broccoli, Jersey Royals |7

sundried tomato and capers | 7 French fries | 7

Truffle and parmesan fries | 7

(v) vegetarian | (pb) plant based

Groups of 13 and over must pre-order from this menu, speak to our events team for details.

All prices include VAT. 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 ask for the manager or go to www.thebotanistonsloanesquare.com
Please note that selected drinks for bottomless brunch will be available for 9o minutes from your booking time.

Any additional pre and post drinks will be added to your final bill. Table items and side orders are not included in the two course set price.



T HE B OTANIST
ON SLOANE SQUARE

Bottomless Brunch

SERVED ALL DAY, ALL WEEKEND

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.
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