4 BREAKFAST MENU

AVAILABLE MONDAY TO SUNDAY 9:00AM TO 11:00AM

The FullHenlle £14
Two rashers of bacon, two pork sausages, black pudding, fried egg, mushrooms,
tomato, two hash brown, baked beans & toast.

The Botanist (V) (VEA)£13
Two vegetarian sausages, fried egg, two hash browns, mushrooms, tomato, baked beans & toast

Extras £2 per item
Bacon, Sausage, Vegetarian Sausage, Black Pudding, Egg, Hash Brown,
Baked Beans, Tomato, Mushrooms, Toast

Breakfast Baps £5.00
Choice of Bacon, Sausage or Egg

Eggs Benedict £12 Eggs Royale £14
English muffin halved & English muffin halved & topped with smoked
topped with bacon, poached eggs & hollandaise sauce. salmon, poached eggs & hollandaise sauce
Eggs on Toast (V) £5 Beans on Toast (V) £5
Scrambled, Poached or fried eggs served on toast Baked beans on white or brown toast

Add An Extra Item £2.00
Bacon, sausage, vegetarian sausage (V)(VEA), black pudding, egg,
hash brown, baked beans, tomato, mushroom & toast

Sweet Belgian Waffle £10
Toppings
Maple syrup & crispy bacon
Sweet mixed berry compote
Chocolate M&M’S, chocolate Ice cream, chocolate Sauce

Cereals £2.95
Coco Popps, Cornflakes, Special K, Rice Krispies, Crunchy Nut Cornflakes

Toasted Teacake: £3.95 Butter Croissant: £3.95

If you have any food allergies or intolerances, please speak to a member of staff prior to ordering.
Our kitchen use common allergens, we cannot guarantee complete allergen avoidance.
\ (GFA) Gluten free available (VE) Vegan (V) Vegetarian (GF) Gluten free (VEA) Vegan Available
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MONDAY LUNCH MENU

Available Monday 12:00- 14:30

JACKET POTATOES (GF) £795

All served with mixed leaves & butter

Cheese & beans Cheese & onion
Tuna mayonnaise 3 bean vegan chilli
Cajun chicken mayo Coronation chicken
BBQ pulled pork Egg mayonnaise
Brie & bacon Vegan katsu cauliflower
LIGHT BITES

Salt & Pepper Squid Lightly seasoned crispy fried squid,
mixed leaves & tartar sauce £8.95
Southern Fried Chicken Strips of chicken in southern fried breadcrumbs
with BBQ dipping sauce £10.95
Coconut King Prawns Coconut tempura battered king prawns,
leaves, sweet chilli dipping sauce £9.95
Brie Bruschetta Garlic focaccia topped with brie, tomato,
red onion & herbs with balsamic (V) (VEA) £8.95
Vegetable Pakoras Bite sized Indian spiced vegetables fried in gram flour
with curried mayo dip (VE) (GF) £7.95

SIDES £3.95

Fries, Garlic Bread, Mixed Salad, Onion Rings

fyou have any food allergies or intolerances, please speak to a member of staff prior to ordering. Our kitchen use common allergens, we cannot guarante:

complete allergen avoidance. (GFA) Gluten free available (VE) Vegan (V) Vegetarian (GF) Gluten free (VEA) Vegan Available
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MONDAY THALI MENU

Available Monday 16:00- 19:30

Thali
Athaliis a traditional Indian way of dining, offering a balanced selection of dishes served
together on one platter. It typically includes a variety of flavours and textures, such as
curries, vegetables, lentils, rice, bread, chutneys, and accompaniments, allowing you to
enjoy a complete and satisfying meal in one sitting.

Each thaliis thoughtfully curated to showcase a range of tastes, from mild to spiced,
creating a wholesome and authentic dining experience.

Veg Thali Meat Thali
£20.95 £25.95
Tandoori Avocado Chicken Tikka

Yogurt-marinated avocado
gently roasted in our tandoor
Dal Tadka
Slow-cooked yellow lentils tempered
with garlic and cumin
Aloo Gobi
Potatoes and cauliflower cooked
with onions and aromatic spices
Veg Diwani Handi
Mixed vegetables in a rich,
creamy tomato-cashew gravy
Dessert of the Day
Chef’s freshly prepared sweet selection

Chicken marinated in yogurt and spices,
roasted in our tandoor
Lamb Rogan Josh
Slow-cooked lamb in a spicy tomato
& onion gravy
Butter Chicken
Tender chicken in arich,
creamy tomato-butter sauce
Kadai Chicken
Chicken cooked with peppers, onions,
& freshly ground spices
Dessert of the Day
Chef’s freshly prepared sweet selection

Served with lime pickle, mango chutney & mint yoghurt
poppadum’s, pilau rice, plain naan

Lassi (Yoghurt based drink)
£5.25
Plain Lassi
Sweet Lassi
Salt Lassi
Strawberry Lassi
Mango Lassi




