
V Vegetarian  VG Vegan  GF Gluten-Free

E V E N I N G  F O O D  A T  M R  F O G G ’ S  B O T A N I C A L  T A V E R N

Discover a flora and fauna-filled hideaway. 
Now serving the familar Tavern menu.

Go and be nosey,  
we think it is rather wonderful! Gather your friends and brunch!

upstairs you 
will find our . . .

every saturday

Saloon Bar

Botanical Brunch

  Scan to view your personalised allergen menu. Please make staff aware of any allergies you might have. We shall do our best to provide you with suitable 
food, but we cannot guarantee that our offering will be allergen-free. All dishes may contain nuts. Adults need around 2,000 kcal a day.  
Any kcal value stated refers to the total kcal amount in the whole portion. All items subject to availability. Prices are liable to change.  
All prices include VAT. A discretionary service charge will be applied to your bill when table service is provided.

Snacks & Small Plates
SERVED UNTIL 9PM

MINI PIE ‘N’  MASH
steak & ale pie with creamy mash,  
lashings of gravy  . . . . . . . . . . . . . . . . . . . . . . . . . . 577 kcals £8

BUTTERMILK FRIED  
CHICKEN
with garlic aioli  . . . . . . . . . . . . . . . . . . . . . . . . . GF 658 kcal £8

PITTA & CRUDITÉS
with houmous & guacamole . . . . . . . . . . . . . . . VG 527 kcal £8

SPICED TORTILLA CHIPS
with smashed guacamole  . . . . . . . . . . . . . . . . . VG 572 kcal £8

CRISPY LEMON SQUID
with garlic aioli  . . . . . . . . . . . . . . . . . . . . . . . . . GF 491 kcal £8

SAUSAGES ON A STICK
with English mustard  . . . . . . . . . . . . . . . . . . . . . . . 638 kcal £8

PORTOBELLO MUSHROOMS
on toasted sourdough, with garlic,  
houmous and shoots  . . . . . . . . . . . . . . . . . . . . . VG 321 kcal £8

SWEET POTATO CROQUETTES 
with lemon aioli . . . . . . . . . . . . . . . . . . . . . . VG GF 770 kcal £8

MAC & CHEESE BITES 
with tomato sauce . . . . . . . . . . . . . . . . . . . . . . . . V 666 kcal £8

Nibbles
SKINNY CHIPS  260 kcal  
or FAT CHIPS  658 kcal . . . . . . . . . . . . . . . . . . . . . . VG GF £6

+  curry sauce VG GF 91 kcal £2, gravy GF 101kcal £2  
yellow ketchup mayo V 97 kcal £2

SICILIAN OLIVES 
big, bold & buttery . . . . . . . . . . . . . . . . . . . . . . . . . . VG GF 90 kcal £5

FETA-STUFFED PEPPERS  . . V GF 324kcal £6.5

Nuts 
PEANUTS 
lightly salted, dry and roasted  . . . . . . . . . . . . VG GF 497kcal £5.5

ROASTED ALMONDS 
seasoned with sea salt and  
mignonette black pepper  . . . . . . . . . . . . . . . . VG GF 476kcal £5.5

ROSEMARY NUTS 
almonds, cashews and peanuts roasted  
with Mediterranean sun-dried rosemary  . . .VG GF 540kcal £5.5

Posh Crisps - all £2- all £2
Sweet chilli & red pepper . . . . . . . . . . . . . . . . . . . . . V GF 201kcal

Lightly sea salted . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . V 208kcal

Mature cheddar & chive . . . . . . . . . . . . . . . . . . . . . . . . V 202kcal

Beef brisket & black peppercorn  . . . . . . . . . . . . . . . . . V 207kcal

Choose any three £22Choose any three £22

Enjoy a whimsical elegant escape amongst 
lush foliage and botanical curiosities. Indulge 
in a delicious two-course menu featuring a 
main and dessert, alongside ninety minutes of 
bottomless prosecco.

Throughout your visit, unleash your 
creativity by crafting your own Bellinis, 
selecting from a range of flavourful fruit purées 
curated by Mr Fogg’s talented botanists to mix, 
match and personalise your perfect serve from 
the moment your booking begins.




