
B O T A N I C A  M O T H E R ’ S   D A Y   
A F T E R N O O N   T E A

45 per person
52 per person with glass of Laurent-Perrier La Cuvée, NV 

50 per person with a cocktail or mocktail 

(v) Suitable for Vegetarians
Please ask for our Vegan options

Every adult booked and subsequently seated for Afternoon Tea within Botanica will 

be charged accordingly with sharing not permitted. 

Before ordering your food or drink, please speak to a member of the team if you have an allergy or intolerance. 
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to the final bill. 

SWEET DELIGHTS
1

Chocolate Tart (v)
With custard cream and fresh seasonal berries

d
Classic Tiramisu (v)

Layers of espresso-soaked sponge and mascarpone cream, dusted with cocoa

Sicilian Cannolo (v)
Filled with fresh ricotta and candied orange

Freshly Baked Classic and Sultana Scones (v)
Served warm with clotted cream and house-made seasonal fruit preserves

SAVOURY SELECTION
1

Classic Chicken Caesar
With parmesan and crisp lettuce on tomato bread

d
Smoked Salmon

With cream cheese and chives on charcoal bread

Beef Pastrami
With piccalilli mayonnaise on turmeric bread

Roasted Red Pepper, Houmous & Feta (v)
With rocket in a mini brioche bun



Valentine’s Afternoon Tea

Savoury Bites – A Taste of Love
• Mini Croissant with Egg Mayo – A 

delicate, buttery croissant filled with creamy egg 
mayo, as soft and comforting as a warm 
embrace.

• Smoked Salmon & Chive Cream 
Sandwich – Smooth chive-infused cream and 
tender smoked salmon, a timeless pairing as 
perfect as soulmates.

• Cheese, Mint & Cucumber Bun – A 
refreshing blend of cheese, mint, and crisp 
cucumber, as fresh and light as a spring 
romance.

• Mustard Mayo & Pastrami Bun – A 
bold combination of mustard mayo, gherkins, 
and tender beef pastrami, igniting a spark of 
flavour in every bite.

Sweet Delights – A Symphony of Romance
• White Chocolate Globe – A delicate 

white chocolate sphere, hiding a heart of silky 
custard cream and strawberry coulis, as sweet 
as love itself.

• Hazelnut & Raspberry Macaron – A 
dreamy union of crisp almond shells, velvety 
hazelnut mousse, and a kiss of raspberry.

• Classic Cannolo – A golden, crispy 
shell filled with creamy ricotta and chocolate 
chips, a timeless love story in every bite.

• Raspberry Cheesecake – A 
luscious cheesecake infused with fresh 
raspberries, rich and indulgent, like a love that 
deepens with every moment.

Scones – The Heart of Tradition
• Warm plain and raisin scones, 

served with clotted cream and fruit preserves, a 
classic indulgence to be shared with the one you 
love.

M O T H E R ‘ S  D A Y
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