
    

Christmas Pudding
Brandy custard

Dark Chocolate And Orange Torte pb
Candied orange, vanilla Chantilly

Raspberry Frangipane Tart
Raspberry sorbet

 

� is  Bo ttomle ss  Bru nc h  men u  applie s  to al l b oo k ings . Any  querie s jus t s peak  to o u r e ve nts  team . Plea s e  n o te t h a t s elected  d rink s  fo r 
Bo ttomles s  Brun ch  will b e  available fo r 1.5 hou rs f rom  y o u r booki ng  time . Any  additio na l p re  a nd  p o s t d rink s  will b e  added  to  y o u r fina l bill . 

Extras  a nd de ss e rts  a re no t incl u ded in t h e s e t price.  Time sl o ts a re  2 h o u rs (with 1 .5 hou rs o f  Bo ttomle ss d rink s ).

All p rices  incl u de  VAT. A di s cr e tiona ry  12.5% se rvice charge  will b e added  to  y o u r fina l b ill. Plea s e  le t o u r team  k no w if  y o u h ave  a ny  alle rgies .                               
Fo r fu ll allerge n inform a tio n plea s e  g o to  the b o tani s tb road g a te .c o m

(v ) Veg e taria n  | (pb) Pla nt base d

The Botanist, Broadgate Circle, London, EC2M 2QS
020 3058 9888 | info@thebotanistbroadgate.com

thebotanistbroadgate.com

C H R I S T M A S  S E T  M E N U

S T A R T E R S

Chicken Liver Parfait    

 Toasted brioche, pear chutney

Chapel And Swan Smoked Salmon
Horseradish cream, capers, rye bread

Salt Baked Beetroot v
Whipped feta, bitter leaves

Celeriac Soup pb
Grany Smith apple, brown butter

, 

Slow Cooked Beef Cheek   

 Parsnip puree, roasted chicory, parsnip chips

Roast Norfolk Bronze Turkey
Sage & onion stu�ng, duck fat roasted potatoes, 

Brussel sprouts, Chantenay carrots, pigs in blankets, gravy

Atlantic Cod
Prawn bisque, potatoes, samphire, mussels

Pumpkin And Pearl Barley Wellington pb
Lovage pesto, balsamic red onions

MAINS

DES SERTS

*Peak Times: all day Tuesday-Thursday & Friday daytime until 5pm

3 COURSE OFF PEAK 39 | 3 COURSE PEAK 44


