T H E
ON SLOANE SQUARE

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

El /TheBotanistS\W1 W@BotanistSW1 B@TheBotanistOnSloaneSquare

thebotanistonsloanesquare.com



©° DESSERTS 10 ° = -_

A
o>—

White chocolate & grue de cacao delice, milk chocolate ganache,
passion fruit sorbet (gf)

Lemon & honeycomb mousse, stewed blueberries, whipped cream

Rhubarb & almond cake, vanilla custard, rhubarb ripple ice cream (p4)

ICE CREAMS (3 balls) 7.5 SORBETS (p5) (3 balls) 7.5

Dark chocolate (p4) | Vanilla | Coconut | Mango | Raspberry
Salted caramel

BRITISH CHEESEBOARD |16

Black Cow Cheddar; macerated blackberries, rosemary cracker
Somerset Brie; red onion relish, smoked almonds
Oxford Blue; quince, oat cakes

SWEET WINE & DIGESTIFS7SML

BOTTLE
10 Year Old Tawny Port, Barros, Douro, Portugal 6.4 63
Rivesaltes, Tuile, Hors d'age, Domaine Brial, France 51 49
Royal Tokaji, Blue Label, Aszu 5 Puttonyos, Hungary ‘13 12.9 85
Ardbeg 5y Wee Beastie 13 Arran 10y 10
Bruichladdich Classic Laddie  15.5 Highland Park 12yr 14.5
Port Charlotte 16 Espresso Martini 14
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COFFEE TEA
decaffeinated available all 3.5
Espres;o single or double 35739 English breakfast
Macchiato single or double 3.5/ 3.9
Americano 39 FEarlgrey
Cappuccino 39 Peppermint leaves
Latte 3.6 Chamomile flowers
Iced Latte 39 Greentea
Flat white 3.9
Hot chocolate 3.9

Milk options:

cows; oat; soya; almond; coconut
E =
(v) vegetarian | (pb) plant based

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




