


ALL  DAY  BREAKFAST

Toast with Butter and Preserves GFO 9.00

Free Range Eggs on Toast GFO 12.00

Botanic Hot Cakes
Choice of fresh fruit compote  
or caramelized banana and bacon

15.00

Omelette GF V
Cheese, onion and tomato

16.00

Lambs Fry GFO
Served with creamy mushroom sauce, 
poached egg and bacon

21.50

Eggs Benedict GFO
On an english muffin topped with 
hollandaise sauce

20.00

The Botanic Full Breakfast GFO
Free range eggs, gourmet sausage, 
bacon, grilled mushroom, hash brown, 
roast tomato and avocado

27.50

SMALL  B I T ES

Crisp Cheese and Garlic Breads GFO 7.00

Botanic Soup of the Day
Served with fresh bread and butter

12.00

Corn Fritters VO
Served with crispy bacon, microgreen 
salad and sweet and sour sauce

16.00

Fresh Thai Fish Cakes
Accompanied by a crisp green salad, 
fresh avocado and tartare sauce

18.50

Fries
Served with tomato sauce and aioli

8.00

Seasoned Potato Wedges
Served with sour cream

10.00

S IDES

Bacon GF 5.00

Ham GF 4.50

Smoked Salmon GF 6.50

Grilled Halloumi GF V 6.50

Free Range Egg GF V 5.00

Avocado GF DF V VG 5.00

Mushroom GF V VG 4.50

Gluten Free Toast GF 4.50

MA INS

Vegetarian Power Bowl GF V
Avocado, grilled halloumi, poached  
egg, mushroom, spinach and hummus

22.50

Chef’s Curry of the Day  
Served with steamed rice, minted 
yoghurt and papadums

26.50

Oven Roast Chicken GF
Chicken breast with green vegetables, 
grilled balsamic tomato and creamy 
mushroom sauce

26.50

Grilled Sirloin Steak GF
Served with fried eggs, fries, and rich 
thyme jus

28.50

Oven Roast Lamb Shank GF
Lamb shank with mashed potato, roast 
root vegetables and rich brown gravy

28.50

Fish and Chips or Salad
Served with homemade tartare sauce

26.50

V



SALADS

Botanic French Salad GF DF V VG
Lettuce, onion, tomato, cucumber and 
French vinaigrette

14.00

Roast Vegetable Salad GFO DF V VGO
Seasonal vegetables, honey mustard 
vinaigrette, toasted sesame and croutons

14.00

Grilled Sesame Chicken Salad GF DF
Succulent chicken thigh, with mesclun 
salad, vine tomatoes, cucumber, apple, 
avocado and honey mustard dressing

19.50

Thai Beef Salad GF DF
Chargrilled seasoned steak, mixed 
green salad, bean sprouts, cherry 
tomatoes, cucumber, carrot, toasted 
cashew nuts and chilli lime dressing

19.50

Grilled Halloumi Cheese GFO V
Seared halloumi with parmesan 
croutons, mixed green salad, cherry 
tomatoes, cucumber and warm tomato 
and basil dressing

19.50

SANDWICHES  +  BURGERS

Fresh or Toasted Sandwich GFO VO
Choice of cheese, onion, tomato

10.00

BLAT and Chips GFO
Ciabatta bread with bacon, lettuce, 
avocado, tomato and mayonnaise

18.00

Stacked Vegetarian Sandwich V VGO
Chargrilled aubergine, courgettes,  
fresh salad and grilled halloumi

17.00

Steak Sandwich with Fries GFO 24.00

Chicken Burger GFO
Topped with red onion, lettuce, tomato 
and mayonnaise

22.00

Beef Burger GFO
Topped with red onion, lettuce, tomato 
and relish

22.00

Halloumi Burger V VGO
Topped with red onion, lettuce, tomato

22.00

SWEET  TREATS

Ice Cream Selection GFO
Choice of vanilla, chocolate or strawberry 
ice cream topped with chocolate sauce, 
fresh fruit, nuts or crumbled Oreo cookies

9.00

Fresh Fruit Plate GF DF V VG 12.00

Sticky Date Pudding 
With butterscotch sauce and ice cream

12.00

Homemade Apple Pie 
Served with fresh cream or ice cream

12.00

P I ZZAS

Three Cheese and Tomato V 15.00

Hawaiian 15.00

BBQ Chicken
With red onion and roast red capsicum

16.00

Meat Lovers
Topped with salami, chorizo and bacon

16.00

GF Gluten Free | GFO Gluten Free Option 

DF Dairy Free | DFO Dairy Free Option 

V Vegetarian | VO Vegetarian Option 

VG Vegan | VGO Vegan Option



HOT

Fluffy 4.00

Short Black 5.00

Long Black 5.50

Piccolo 5.00

Chai Latte 5.40 5.80 6.50

Flat White 5.40 5.80 6.50

Cappuccino 5.40 5.70 6.50

Latte 5.40 5.70 6.50

Macchiato 5.40 5.70 6.50

Mocha 5.40 5.70 6.50

Hot Chocolate 5.40 5.70 6.50

TEA

Dilmah English Breakfast 4.50

Dilmah Pure Green Tea 4.50

Lipton Herbal Green Tea 4.50

Lipton Peppermint 4.50

Lipton Chamomile 4.50

Clipper Organic Chamomile 4.50

Lemon Ginger and Manuka Honey 4.50

ICED

Ice Latte 7.25

Ice Mocha 7.25

Ice Americano 7.25

Ice Chocolate 7.25

NON ALCOHOL IC

Bunderberg Lemon Lime and Bitters 5.00

Coca-Cola Classic 4.50

Coca-Cola Zero Sugar 4.50

Diet Coca-Cola 4.50

Sprite Lemonade 4.50

Fever-Tree Premium Indian Tonic 5.0

Fever-Tree Aromatic Tonic Water 5.0

Fever-Tree Premium Ginger Ale 5.0

Schweppes Classic Soda Water 5.0

Schweppes Dry Ginger Ale 5.0

Schweppes Classic Ginger Beer 5.0

Bunderberg Ginger Beer 5.0

JU ICE

Grove Tomato Juice 5.0

Keri Premium Orange 5.0

Keri Apple 5.0

Keri Premium Cranberry 5.0

McCoy Cranberry 5.0

McCoy Tomato Juice 5.0

Phoenix Organic Apple 5.50

Phoenix Organic Apple Feijoa 5.50

DRINKS
SML MED LRG


