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BAR FOOD AND SNACKS

Please note that the restaurant menu is  also  available in the bar  area

SERVED ALL DAY, EVERYDAY

Peanuts  2 / Pistachio Nuts  3

Smoked Almonds  4 

Claudio’s  Big Green Olives  4.5

Padron peppers  4

Spiced hummus, flat bread 5

Kung Po Chilli  chicken 5

Londoner  chipolatas, mustard mayo 6

Crispy squid, sriracha mayo 6

Black pudding sausage roll 5 

Hand-cut  chips  4.5

French fries  4.5

Crab fries, smoked Cheddar, aioli 9.50

Croquettes  7.5
Thai prawn  curry, Lassie

Chilli  con  carne, cheddar  chilli mayo
Mac ‘n’ cheese, truffle mayo

Shrimp  and bacon, mustard  aioli

The Croquette Roulette (two  of  each) 14.50



CHAMPAGNE AND SPARKLING WINE

Prosecco Di Valdobbiadene, Col De’Salici, Italy NV 34

Joseph Perrier, Brut Cuvee Royale, Chalons, France  NV  53

Louis  Roederer, Brut Premier, Reims, France NV 65

Bollinger, Brut Special Cuvee, Ay, France NV 86

Dom Perignon, Epernay, France 2004 186

ROSE CHAMPAGNES

Laurent Perrier Rose, Cuvee Brut, Tours-Sur-Marne, France NV 92

DESSERT WINES, PORT AND SHERRY

Sherry Fino, Gutierrez, Colosia, Spain  NV 3.5

Port, Croft, Quinta De Rueda, Portugal 1997  5.7

Late Harvest, Royal Tokaji, Tokaji, Hungary 2012 5.9

Quinta Ferreira Tawny 10Yrs, Portugal NV  6.2



WINES BY THE GLASS
All wines  by the glass  are  also  available in 125 ml

CHAMPAGNE AND SPARKLING WINES

    Prosecco di Valdobbiadene, Col De’Salici, Italy  NV  7 / 34
    Joseph Perrier, Cuvee Royale, Chalons, France NV 10 / 53

WHITE WINES

ETM White,Castilla La Mancha, Spain 2014
5.3   /  7.2    /  20

Pinot Grigio, Indesio, Venezi, Italy 2014
6  /  8   /  22.5

Picpoul, Chateau de La Mirande, Languedoc, France 2015
6.6  / 8.9 / 25

Riesling, Allegory, Western Australia 2014
7.7   / 10.4  / 29.5

Sauvignon Blanc, Hunters, Marlborough, New Zealand 2014
8.8   /  11.9  /  34

Chablis, Hamelin, Burgundy, France 2014
10.20   /  13.7  /  39.5

175ml / 250ml / 750ml



ROSE WINES

Les  Betes  Rousses, Pays  d’Herault, France 2014                      
 5.7  /  7.7     /  21.5

Domaine de Gavoty, Tradition, Provence, France 2015 
8.6 / 11.5 / 33

RED WINES

Tempranillo, ETM Red, Castilla La Mancha, Spain 2014 
5.3  /  7.2   /   20

Cotes  du Rhone Terre de Mistral, Estezargues, France 2014
6.6 / 8.9 / 25

Chateau Maine Martin, Vieilles  Vignes, Bordeaux, France 2010 
7.6 / 10.2 / 29

Malbec, Finca Decero, Mendoza, Argentina 2013
9.1  /  12.2 /   35

Pinot Noir, Petit Clos, Marlborought, New Zealand 2014
9.7 / 13 / 37.5

Chianti Classico, Peppoli, Antinori, Tuscany, Italy 2013
10.1 / 13.5 / 39 

175ml / 250ml / 750ml



DRAUGHT, BOTTLED BEER AND CIDER
DRAUGHT         

  

AMSTEL, lager            		  Holland	 4.1%	 5.2/2.8

HEINEKEN, Lager          		  Holland   5%       5.2/2.8

GUINNESS, Stout          		  Ireland   4.1%	 5/2.7 

SYMONDS, Cider   	       		  England  4.1%	 5/2.7

LONG ARM, BIRDIE FLIPER, Red Ale  	 England  4.5%   	5/2.7

LONG ARM, IPA OK, IPA	  	 England  4.1%   	 5/2.7

MEANTIME BREWERY FRESH, Lager 	 England  4.5%	 5.5/2.9

CAMDEN, Pale Ale	  		  England  4%   	 5.5/2.9

CAMDEN GENTLEMAN’S WIT, Wheat 	 England  4.3%	 5.5/2.9

BOTTLED BEER AND CIDER

LONG ARM, BIRDIE FLIPPER, Red Ale	 England	 4.5%	 330ml	       5

LONG ARM, IPA OK, IPA		  England	 5.5%	 330ml	       5

LONG ARM,LUCKY PENNY, Pale Ale	 England	 4.1%	 330ml	       5

JUGGED HARE, Pale Ale		  England	 4.2%	 500ml	       6

HEINEKEN, Lager			   Holland	 5%	 330ml	       5

SOL, Lager			   Mexico	 4.5%	 330ml	       5



COCKTAILS

Basil Bombay 11
Bombay Saphire, Chambord raspeberry liqueur, 
basil leaves,cranberry juice, lemon juice, sugar

Garden Sling 11
Hendricks  gin, elderflower  cordial,

apple juice, soda

Rum Dog Millionaire 11
Kraken spiced rum, vanilla syrup, 
passion fruit, lime juice, Prosecco

Modenese Monk 11
Green Chartreuse, Rosemary infused Old Tom gin, 

balsamic vinegar, strawberries, 
basil leaves, sugar syrup

London Sour 11
Tanqueray gin, lemon juice, sugar syrup, 
bitter lemon, rhubarb bitters,  egg white



COCKTAILS

Kiwi Bellini 11
Ketel 1 vodka, lemon juice, kiwi, 

sugar syrup, Prosecco

Elder Bubble 11
Elderflower  cordial, Prosecco

After Dark 11
Ketel 1 vodka, Chambord raspberry liqueur, 

elderflower  cordial, cranberry juice, 
blackberries, kiwi

Hey Jose! 11
Jose Cuervo Traditional tequila, 

Maraschino liqueur, pineapple juice, 
agave syrup, lime juice, sage leaves

Black Eye 11
Tullamore Dew Irish whiskey, Drambuie, 

Creme de Cassis, blackberries, raspeberries, mint



TEAS AND COFFEES

UNION REVELATION ESPRESSO COFFEE

	 ESPRESSO 					     2.75

	 DOUBLE ESPRESSO 				    3.25

	M ACCHIATO 					     3.25

	 DOUBLE MACCHIATO 				    3.25

	C APPUCCINO 					     3.25

	 AMERICANO 					     3.25

	L ATTE 						      3.25

	FL AT WHITE 					     3.25

	 DECAFFIENATED COFFEE 		       		  3.25



HERBAL INFUSIONS

FRESH MINT TEA 3.5

A tea made with fresh mint leaves.

LEMONGRASS AND GINGER 3.5

Deeply  aromatic with warming spices  and highly refreshing, 

bright  citrus  notes.

WHOLE CHAMOMILE FLOWERS 3.5

Stunningly fresh  and light with  cleansing floral flavours  

that  cleanse  and soothe.

BLACKCURRANT AND HIBISCUS 3.5

Fresh, vivid with mint-like freshness  and pressed lemon zest pungency.

WHOLE ROSEBUDS 3.5

Beautiful  and graceful, notes  of sweet-edged rose with  a refreshingly light 

and palate-cleansing finish.



JING LOOSE LEAF TEAS
Jing imports  teas  from the world’s  finest tea farmers  in China, 
India, SRI Lanka, Japan  and Taiwan. Many  of the teas  and herbal 
infusions  are special, rare teas  which  are seldom seen  outside 

their  country  of  origin.

BLACK TEAS
ASSAM BREAKFAST TEA 3.5

Statuesque  and full-bodied Assam tea, with plenty  of structure  and malty 
richness. Arousing breakfast tea, perfect with  or without milk

EARL GREY TEA 3.5
Refreshing  and bright, with  citrus  freshness  lifting the rich  ceylon tea base, 

a perfectly focused  classic.

GREEN TEAS
ORGANIC JADE SWORD TEA 3.5

Clean, rounded, full  and grassy with gentle seaweed  complexities. Brisk  and 
refreshing with  a textured finish.

JASMINE PEARLS 4
Hand rolled  and scented with fresh jasmine flowers. Rich, round  and deeply 

jasmine infused with  a beautifully thick, velvet texture.

WHITE TEA

SILVER NEEDLE 4.5
Light, delicate quenching flavours  underpinned by  cucumber  and melon 

freshness. Full textured with  a satisfying velvety finish.



SPIRITS DIRECTORY
ALL SPIRITS ARE SERVED AS 50ML MEASURES

A P E R I T I F S

Aperol			   7

Belsazar 		  7

(white/dry/red/rose)
Campari			   7

Mondino			   7

Pimm’s  N 1 		  7

G I N

Beefeater 24		  9

Bombay Sapphire		  9

Gin Mare			   9

Hendricks 		  10

King of Soho		  10.5

Langleys 		  9

Martin Miller’s 		  9.5

No. 209 Gin		  10

Ophir			   9

Plymouth			  8

Portobello Road		  9

Sipsmith London Dry Gin	 9.50

Tanqueray		  9

Tanqueray Ten		  11

The Botanist Gin		  10

V O D K A

Beluga			   10

Belvedere		  9.5

Chase			   10

Ciroc			   15

Grey Goose		  10 
Ketel One		  9

Ketel One Citron		  9.5

Sipsmith			  10

Zubrowka Bison Grass 	 9

R U M

Appleton VX		  10

Appleton White		  9

Diplomatico Res. Excl.	 11

El Dorado 12yr  old		 12

Gosling’s  Black Seal	 9

Goslings  Family Res.	 12

Hanava 7yr  old		  11

Koko Kanu		  9

Mount Gay Eclipse		  9.5

Ron Abuelo 12		  12

Ron Abuelo Centurina	 28

Ron Zacapa		  12.5

Santa Teresa 1796		 10

Ypioca Cachaca		  9



WORLD  WH ISK (E )Y

Buffalo Trace		  9

Bulleit Bourbon		  9

Eagle Rare 17 yr  old	 25

Hibiki 12 yr  old		  12

Maker’s  Mark		  9

Nikka from the Barrel	 10

Sazerac Rye		  12

Tullamore Dew		  9

Whistle Pig Straight Rye	 12

Wild Turkey 81		  9

Wild Turkey 101		  9.5

Woodford Reserve		 9.5

Yamazaki 12 yr  old	 12

Yamazaki Distillers  Res  	 10	
	 	

D I G E S T I V E S

Bas  Armagnac Chateau	
Lacquy VSOP		  10

Bas  Armagnac Chateau	
Lacquy XO		  19

Calvados  Morin 10 ans 	 12

Calvados  Morin XO		  19

Couprie VSOP		  10

Couprie XO		  20

Courvoisier VS		  9

Green Chartreuse		  9.5

M A L T  W H I S K Y

Ardbeg 10 yr  old		  11

Auchentoshan 12 yr  old	 10

Auchentoshan 3 wood	 13

Bowmore 15 yr  old	 13

Glenlivet 12 yr  old		  10

Glenmorangie		  12

Laphroaig 10 yr  old	 10

Macallan 25 yr  old		 100

Talisker 10 yr  old		  10

B L E N D E D  S C O T C H  W H I S K Y

Chivas  12 yr  old		  9.5

Chivas  25 yr  old		  38

Johnny Walker Black	 9

Johnny Walker Blue	 40

T E Q U I L A

Don Julio Anejo		  10

Don Julio Blanco		  9.5

Jose Cuervo Familia Res.	 15

Jose Cuervo Traditional	 9

Patron XO Cafe		  9



“Always  do sober what you said 
you’d do drunk. That will teach you 

to keep your mouth shut.”

Ernest Hemingway

The Botanist
Unit 5, Broadgate Cirle, City Of London, EC2M 2QS

0203 0589 888 www.thebotanistlondon.com

twitter.com/Botanistlondon




