
v  vegetarian | pb  plant based
All prices include VAT. 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 etmcollection.co.uk/venue/botanist-sloane-square No. 7 Sloane Square, London SW1W 8EE 020 7730 0077

V A L E N T I N E ’ S  D AY
Friday 14th February 2025

Glass of Joseph Perrier Champagne

~
Wild mushroom arancini, truffle mayonnaise

~
Beef carpaccio 

pink peppercorns, anchovy aioli, capers

Seared king scallops  
crispy prosciutto, red pepper tapenade, tomato salsa

Caramelised artichoke soup 
oven dried tomato pb

~
Welsh lamb rack 

ragu of lamb, baby vegetables, burnt leeks, jus

Wild halibut 
herb fondant potato, brown shrimp, caper butter

Cheltenham beetroot Wellington 
butternut squash purée, baby vegetables pb

~
Champagne sorbet

~
Strawberry pistachio bavois 

roast pistachio daquoise, pistachio ice cream

Dark chocolate raspberry delice  
vanilla Chantilly, raspberry sorbet pb

Salted caramel chocolate truffles

£60


