BOTANICA

Down the Garden Path:
urious Afternoon Tea




Down the Garden Path:
A Curious Afternoon Tea

Embark on a journey through Botanica’s summer garden, where nature’s finest offerings are thoughtfully
transformed into an elegant collection of savoury and sweet creations.

45 per person
59 per person with glass of Laurent-Perrier La Cuvée, NV
50 per person with a cocktail or mocktail

Seasonal Treasures from the Meadow

Garden Rose
An clegant rose shaped tart with salmon, créeme fraiche and dill

Mcadow Bounty
A rustic composition of beef bresaola, parmesan mousse and balsamic on brown bread

Hidden Truftle (v)
An carthy interpretation of a classic, truffle egg mayonnaise on white bread

Spring Harvest (v)
A scasonal paring of goat’s cheese mousse and asparagus in a soft mini bun

Nature’s Sweet Finale

Summer Bloom (v)
Strawberry-infused cheesccake with a delicate (loral aroma

Orchard Collection(v)
Assorted macarons with delicate orchard inspired flavours

Cocoa Garden (v)
A chocolate creation, reflecting the richness of the carth

Tropical Reverie (V)
A delicate mango and passionfruit slice, blending bright tropical flavours with a touch of
botanical elegance

Timeless Ritual (v)
Freshly baked classic and sultana sconesserved warm with clotted cream and strawberry
jam

(v) Suitable for Vegetarians | Please ask for our Vegan options
Every adult booked and subsequently seated for Afternoon Tea within Botanica will be charged accordingly with sharing not permitted.

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance. All prices include VAT at
the prevailing rate. A discretionary 12.5% service charge will be added to the final bill.
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