GROUP DINING MENU
£25 for 2 courses | £30 for 3 courses
TO SHARE WHILE PERUSING
Nocellara olives

4

Padrón peppers

4

Smoked almonds

4

Croquettes | 7 (choose your three)
Mac n’ cheese, truffle mayo;
Shrimp and bacon, Marie Rose sauce;
Beef shin, brown sauce

Hummus and grilled pitta

6

London sourdough ciabatta

4

S TA R T E R S

Sweet potato, spring onion and courgette bhajis, pineapple chutney, coriander cress, raita (pb)
Salt and pepper chilli squid, Sriracha mayo Grilled shell-on
Burrata, heirloom tomato and shallot salad, almonds, sherry vinaigrette, chive oil (v)
Steak tartare, confit hen’s egg, cornichons, pickled onion, Melba toast

MAINS

Spiced tumeric cauliflower, chickpeas, romesco, cashew nuts, tahini yogurt (pb)
Linguini of prawns, mussels and squid, chilli cherry tomatoes, shellfish bisque
Longhorn double beef burger, American cheese, caramelised onions, Club sauce, French fries
Pork schnitzel, fried hen’s egg, caper berries, wholegrain mustard sauce Add anchovies

SIDES 4
Jersey Royal new potatoes,
seaweed butter

Chilli spring greens
Spinach, steamed or creamed

Hand cut chips/French fries

Mixed leaf salad

DESSERTS

Spiced caramelised pineapple, mango and passion fruit purée, coconut sorbet
White chocolate cheesecake, raspberry ripple ice cream
Sticky toffee pudding, Calvados and vanilla ice cream

CHEESEBOARD
For one 10 | For two 18

British cheeses, pear chutney, quince paste, crispbreads

Set menu for tables of 21 people or more.
Price per person: £25 for 2 courses or £30 for 3 courses including VAT (not including table items, side orders or cheeseboards).
A discretionary 12.5% service charge will be applied 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.thebotanistbroadgate.com

The Botanist, Broadgate Circle, London, EC2M 2QS
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