BOTANIC ROAD

EATERY

NIBBLES

SIDES

GORDAL OLIVES £5.00

BRAISED SHORT RIB & POTATO CROQUETTES
TRUFFLE MASCARPONE

£3.50EA

GARLIC & ROSEMARY FOCACCIA £4.50
AGED BALSAMIC REDUCTION

AGED PARMESAN GOUGERES £4.95
HONEY TRUFFLE EMULSION

LIGHT BITES

SMOKED PAPRIKA & LIME CORN RIBS

WILD MUSHROOM & TRUFFLE PARFAIT
SOURDOUGH THINS

FRENCH TOAST
CARAMELISED BANANA, MASCARPONE, MAPLE SYRUP

POTATO CAKE RAREBIT
POACHED EGGC, CHIVE O/L

STEAK
MANCHEGO RISOTTO, ROCKET, CRISPY GARLIC

CRISPY KING PRAWN SALAD
TAMARIND CHUTNEY

MEXICAN EGGS
CHILLI BEANS & CORN, POTATO BON BON'S

SOUTHERN FRIED CHICKEN IN A BUN
SRIRACHA, LEMON HONEY DRESSING, PICKLED KOHLRAB]

FISH ‘N’ CHIPS
MUSHY PEAS, TARTARE EMULSION, HAND CUT CHUNKY CHIPS

PASTA OF THE DAY

BAKED SALMON
ASPARAGUS HOLLANDAISE, SRINACH PUREE

ROAST PORK TENDERLOIN
POTATO ROSTI, PEACH & CHILLI RELISH

GLAZED CARROTS, CARROT PUREE, ORANGE & TARRAGON BUTTER
ROAST HISPI CABBAGE, BROWN BUTTER & LEMON

SAUTEED TENDER STEM, CHILLI & ALMONDS

CRISPY LAYERED POTATO, GARLIC BUTTER

SAUTEED POTATOES, LEEK & BACON

HAND CUT CHUNKY CHIPS

DESSERTS

CARAMELISED SHALLOT TART FINE
LOCAL CHEESE OF THE DAY, ENCLISH HONEY

RHUBARB BAKEWELL
RHUBARB COMPOTE, GINGER ICE CREAM

CHOCOLATE FONDANT
COFFEE CREAM, MAPLE & WALNUT ICE CREAM

GRAPEFRUIT POSSET
PISTACHIO SHORTBREAD

NEW SEASON ENGLISH STRAWBERRIES
BUTTERMILK CUSTARD, LEMON VERBENA, MILK BISCUIT CRUMDB,
STRAWBERRY SORBET

AFFOGATO

‘THE BASE'VANILLA CELATO, 'THE BOOZE' CHOOSE FROM AMARETTO,
BAILEYS, FRANGELICO, ‘THE CRUNCH' HOME-MADE BISCOTTI,
SERVED WITH A SHOT OF ESPRESSO

*PLEASE ADVISE YOUR SERVER OF ANY ALLERGY/DIETARY
REQUIREMENT'S AS NOT ALL INGREDIENTS ARE LISTED.




