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RESTAURANT

Starter Main Course

Turkey Burger Fresh Fruit Pot

Dessert '
Market Garden Soup

Served on a toasted bun with A selection of seasonal fresh fruits

beetroot relish, baby gem
lettuce and fries

A choice of two freshly
prepared soups of the day

Orange Polenta Cake
Baked Potato

Served with a choice of baked
beans, kale slaw, free range egg
mayonnaise or tuna mayonnaise

Served with Greek Yoghurt :'
and Berries <

Hummus and Pita
Breads

Vegetable Batons Ice Cream / Sorbet

Served with Tzatziki Dip Vegetable Pasta

Quorn bolognese served with
garlic bread

Selection of Arran Dairies
/ce Cream or Fruit Sorbet

Two Courses
Three Courses

Nutritious foods are an important part of any child’s diet. We supplement our dishes with seasonal produce
Brea kfaSt from our Market Garden whenever possible, to ensure the freshest possible ingredients.

Yog h u rt, G ra nOIa & Fru it To read more about our Market Garden visit our website www.atthebotanics.co.uk.

Fresh Fruit & Pancakes Drinks
3 . Sprite Zero
.'. Egg & Soldlers Coke Zero
e« Free range egg with wholemeal toast )
K Glass of Milk

Any Item £1.95 . Eruit Juice
Apple, Orange, Pineapple

All £1.00
CERTIFIED . Innocent Smoothie .'.

SUSTAINABLE
SEAFOOD
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Bl Help Ben colour in the
Market Garden

vegetables

Crayons available from a member of our team



