Gateway

at The Botanics

SPRING SAMPLE MENU

APRIL - JUNE

Look out for the following ingredients in our menus, grown in our
own Kitchen Garden Chard, spinach, salad leaves, radish, broad

beans, chives, mint, chervil, parsley

SOUP

Served with rustic bread or cheese and mustard scone
Broad bean, watercress and pea Spring minestrone
Beetroot and red chilli

SANDWICHES

Feta, lemon and mint roast courgettes, pesto mayonnaise and rocket rustic roll
Roast chicken, bacon, guacamole and red chard focaccia
Butter roast asparagus and prosciutto croissant

SALAD COUNTER

Mixed Kitchen Garden spring leaves with house dressing

Jersey royal new potato, asparagus, pea and pancetta salad

Haloumi, fennel, orange and quinoa

Smoked chicken, broccoli, avocado and buckwheat with green goddess dressing
Pasta salad with basil and cashew nut pesto, sunblush tomatoes and rocket

Miso roast aubergine with tahini and orange dressing, toasted coconut and feta

HOT COUNTER

Served with Kitchen Garden spring leaves and your choice of a salad from the counter
Hasselback baked potato with cheddar cheese and salted butter

Hasselback baked potato with goats cheese, romesco sauce and roast courgettes
Asparagus, feta and mint quiche

Chicken, pancetta and tarragon sausage roll

Wild garlic, pea and goats cheese frittata

HOT COUNTER SPECIALS

Roast aubergine with spiced tomato sauce, bocconcini mozzarella and pesto
Five spice chicken and nectarine skewers with basil and lime mayonnaise

KIDS YUM BOX

Mini cheese or ham roll

Fresh seasonal fruit

Hummus with cucumber and carrot sticks
Crisps

Minisweet treat

Apple or orange juice

From
£5.50

From
£5.50

From
£4.50

From
£8.50

From
£8.50

Pick 5 for
£5.00

HERITAGE
PORTFOLIO






