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LUNCHEON

Served Monday - Saturday 12:01 - 16:01pm

DMALL PIATED r

Saffron arancini balls @ £6.25
Ricotta crostini @ £5.5
Soft-shell crab £7.5

MAIND

Living the Bream £13.5
Sea bream on Jerusalem artichoke purée
with bacon and spinach
A Feast for the Rib-Eyes £18.5
Rib-eye steak with fries, salad
and chimichurri
Never Meat Again @ £8.75

Vegetarian burger, crispy shallots, lettuce
and Fogg’s sauce, served with fries

Chirpy Chicken Burger £11

Buttermilk-marinated chicken burger, crispy
shallots, lettuce and Fogg’s sauce, served with fries

Beetroot to Yourself @ £9.5

Beetroot linguine with goat’s cheese
and candied hazelnuts

Fregola Floret v FOR

Fregola pasta with raw cauliflower,
wild mushrooms and frisée lettuce
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COMPOUND LIBATIONS ¢

A Fever-Grass Dream £10

Bosford Rosé gin, Rinomato Americano Bianco
aperitif, pear, lavender, ginger, lemongrass
and scrumpy

Gully of Ferns £11

Bombay Sapphire gin, Italicus bergamot liqueur,
lemon verbena, Fentimans rose lemonade
and rhubarb bitters

Miss North’s Pitcher Plant £12

Hendrick’s gin, pear, sage, fresh lemon juice, laven-
der and egg white, topped with
Fentimans soda water

Charge of the Light Brigade £10

Kaffir lime-infused Russian Standard Original
vodka, sake, lychee purée, rice syrup
and fresh lime juice

Rangoon Red £11

Reyka vodka, Calabro mushroom liqueur,
cherry tomato, fresh lemon juice,
topped with chilli & cucumber foam

The Drunken Monkey £11

Banana-infused Gentleman Jack whiskey,
peanut and vanilla tincture

Montego Bay Livener £11

Appleton Signature Blend rum, Mancino Chinato
vermouth, lemongrass & linden flower-infused
Tio Pepe fino sherry, fresh lime juice and
topped with Fentimans soda water

Mary Shelley’s Libation £11

Copper Dog Scotch whisky, Aperol aperitif,
Campari aperitif and citronette foam

Passepartout Jaliscan Adventure £12

Chilli infused Patron Reposado tequila, Suze
gentian liqgueur, cucumber shrub and Fentimans
gently sparkling elderflower

SHARING COCKTAILS
Flight of Fancy £96

For eight to share
Basil-infused Grey Goose L’Original vodka,
St-Germain elderflower liqueur, watermelon, apple
and kaffir lime syrup, topped with sparkling wine

The Constant Gardener £48
For four to share
Green tea-infused The Botanist gin, Cointreau
orange liqueur, aloe vera, hibiscus liqueur,
kaffir lime syrup and fresh lime juice

Served Monday - Saturday 16:01 - 22:01pm

Bunsby’s whitebait and tartare sauce £6
Deep-fried squid with black mayo £6.5
Saffron arancini balls @ £6.25
Ricotta crostini @ £5.50
Skin-on fries £4

Chicken croquettes £6

Beetroot & pea hummus
crostini @ £4.5

Soft-shell crab £7.5

Charcuterie board £12.5
Flatbread and hummus @ £38 5

CHAMPAGNE BUBBLES
Moét & Chandon Moét & Chandon Vaporetto Extra
Brut Impérial N.V. Brut Vintage Rosé Seco Spumante
125ml £15| 750ml £88 7s0ml £145 125ml £8 | 730ml £42
Lsooml £185 Veuve Clicquot Chapel Down
Moét & Chandon Yellow Label N.V. Brut N.V.
Brut Impérial 750ml £95 750ml £65
coml Ros/e I:I‘V' I £220 Veuve Clicquot Chapel Down Sparkling
(ERUE SR RRLE S S La Grande Dame English Rose N.V.
Moét & Chandon 750ml £230 750ml £70
Brut Vintage Ruinart Blanc

750ml £120

de Blancs
750ML £130

© VEGETARIAN @ VEGAN @ GLUTEN FREE
FOR ALLERGENS, PLEASE ASK A MEMBER OF OUR TEAM FOR DETAILS
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL




WHITE WINE

Finca Valero Blanco
Macabeo D.O.
Carifiena, Spain

175ml £6.5| 750ml £26

La Maison Belenger Blanc
Cétes de Gascogne, France

175ml £7|750ml £29

Conto Vecchio Pinot
Grigio delle Venezie
Veneto, Italy

175ml £7.5|750ml £32

Domaine Roux Pére
et Fils, Les Cotilles
Chardonnay
Burgundy, France

175ml £9 | 750m1 £38

Terrazas Reserva
Torrontés
Cafayate, Argentina
750ml £60

Cloudy Bay
Sauvignon Blanc
Marlborough, New Zealand

750ml £70

ROSE
Petit Papillon Grenache
Languedoc-Roussillon, France
175ml £6.5| 750ml £26
Chateau d’Astros
Cotes de Provence, France
75oml £39

RED WINE

Finca Valero Tinto
Tempranillo Garnacha
Carifiena, Spain
175ml £6.5 | 750ml £26

Poderi dal Nespoli Fico
Grande Sangiovese
Emilia-Romagna, Italy

175ml £57 | 750ml £29

Riva Leone Barbera
Piedmont, Italy

175ml £8 | 750ml £34

Domaine Roux Pere
et Fils, Les Cotilles
Pinot Noir
Burgundy, France

175ml £9 | 750ml1 £38

Terrazas Reserva Malbec
Mendoza, Argentina

750ml £52

Numanthia
Toro, Spain
750ml £120

Cheval des Andes
Mendoza, Argentina

750ml £150

BOTTLED BEER
8 CIDER

Whitstable Bay
Blonde Lager

330ml £5

Five Grain Lager
330ml £5.5
Asahi Super Dry Lager
330ml £5.5
Whitstable Bay Pale Ale
sooml £6.5

Aspall Draught Cyder
330ml £0
Rekorderlig Botanical

Rhubarb, Lemon &
Mint Cider

330ml £0.5

Heineken 0.0.%
330ml £3.5

TEMPERANCE
COCKTAILS

Beeten to the Punch £8

Seedlip Spice 94 non-alcoholic
spirit, beetroot, apple, pear,
carrot, orange, ginger and

fresh lime juice

Gardens of Babylon £8

Seedlip Garden 108 non-
alcoholic spirit, cucumber,
broccoli, spinach, pineapple,
apple, basil, raspberry and
fresh lemon juice

SMALLER QUANTITIES Af “,‘ FAILABLE UPON REQUEST.

A DISCRETIONARY 12.5% SERVICE CHARGH

ILL BE ADDED TO ALL TRANSACTIONS.

THE HOUSE OF BOTANICALS IS AVAILABLE FOR VENUE HIRE

botanical-events@mr-foggs.com

020 7590 5256 www.mr-foggs.com



