
N I B B L E S
GORDAL OLIVES £5.00

BRAISED SHORT RIB & POTATO 
CROQUETTES
TRUFFLE MASCARPONE 

£3.50EA  

GARLIC & ROSEMARY FOCACCIA
AGED BALSAMIC REDUCTION 

£4.50

AGED PARMESAN GOUGÈRES
HONEY TRUFFLE EMULSION 

£4.95

S T A R T E R S
CRISPY GNOCCHI
PARSLEY BUTTER, MANCHEGO,
BACON CRUMB 

£8.75

ASPARAGUS & WILD
MUSHROOMS
CONFIT YOLK, BRIOCHE, PARMESAN
FOAM

£9.25

GLAZED BREAST OF LAMB
HOMEMADE RICOTTA , CUCUMBER &
MINT SALAD, CHARRED SPRING ONION 

£10.95

WHIPPED GOATS CHEESE,
WATERMELON & TOMATO SALAD
CANDIED PISTACHIO, HONEY & 
FENNEL DRESSING 

£7.95
PRESSED HAM HOCK
TOASTED SOURDOUGH, APPLE
KETCHUP 

£8.95

SOUP OF THE DAY
WARM ARTISAN BREAD 

£6.95

FILLET OF BEEF CARPACCIO
MUSTARD EMULSION, TARRAGON &
PINE NUT SALSA , PICKLED SHALLOT,
BEEF DRIPPING CROUTON 

£10.95

CRISPY KING PRAWNS
THAI GREEN VELOUTÉ, TAMARIND
CHUTNEY, PUFFED RICE 

£10.95

M A I N S
LOIN OF LAMB
TANDOORI SPICED SHOULDER
PASTILLA ,  SWEET POTATO FONDANT,
AUBERGINE PUREÉ, MINTED YOGHURT, 
SPICED LAMB JUS 

£25.00 ROAST CHICKEN SUPREME 
GLAZED CRISPY LEG, GIROLLE
MUSHROOMS, ASPARAGUS, BROAD
BEANS, CREAMED POTATOES, BROWN
CHICKEN VELOUTÉ 

£19.00

ROAST SALMON FILLET
SOFT HERB LEMON CRUMB,
ROMESCO SAUCE, PEET ’S SOUTHPORT
SHRIMP, SAMPHIRE 

£21.00

6OZ FILLET OF BEEF
GLAZED SHALLOT STUFFED WITH 
BRAISED BLADE OF BEEF, WILTED
SPINACH, BEEF FAT POTATOES, 
BORDELAISE SAUCE 

£36.00FILLET OF SOLE
SEA VEGETABLES,  BROWN SHRIMP, 
CHAMPAGNE & CAVIAR SAUCE, 
NORI SEAWEED BABY POTATOES 

£25.00

BRAISED & BARBECUED HISPI
CABBAGE
ROAST GARLIC AIOLI ,  CRIPSY GARLIC
& SHALLOTS,  PICKLED SHALLOT,
ROMESCO SAUCE 

£17.50

ROAST MONKFISH
THAI INFUSED COCONUT BROTH, 
STICKY RICE,  PAK CHOI,  SQUID INK 
CRACKER

£23.00

ROAST PORK TENDERLOIN
POTATO ROSTI ,  CHILLI PEACH GLAZE,
CAULIFLOWER POPCORN

£20.00

BUTTERNUT THREE WAYS
PRESSED, ARANCINI ,  FRIES WITH
SAGE EMULSION 

£16.95



S U N D A Y S  A T  B O T A N I C  R O A D

DRY AGED SIRLOIN  £25.00

ROAST LAMB RUMP  £25.00

ROAST CHICKEN  £20.00

ALL SERVED WITH HOMEMADE YORKSHIRE PUDDING, 
SAUSAGE MEAT STUFFING, ROAST POTATOES, CARROT & SWEDE, 

BUTTERED CABBAGE, BROCCOLI,  MEAT JUS

S U N D A Y  S I D E S
ROASTIES £6.00

CAULIFLOWER CHEESE £6.50

GARLIC & HERB MASH £5.50

CABBAGE, BACON CRUMB £5.50

D E S S E R T S

GRAPEFRUIT POSSET
PISTACHIO SHORTBREAD 

£7.95

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

£8.95 RHUBARB BAKEWELL
RHUBARB COMPOTE, GINGER
ICE CREAM 

£8.50

CHOCOLATE FONDANT
COFFEE CREAM, MAPLE & WALNUT
ICE CREAM

£7.95

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

£8.50

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

£8.95

S I D E S
GLAZED CARROTS, CARROT PURÉE, ORANGE & TARRAGON BUTTER £7.95

ROAST HISPI CABBAGE, BROWN BUTTER & LEMON £7.50

SAUTÉED TENDER STEM, CHILLI & ALMONDS  £7.50

CRISPY LAYERED POTATO, GARLIC BUTTER £7.95

SAUTÉED POTATOES, LEEK & BACON £7.95

HAND CUT CHUNKY CHIPS £5.50

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


