WEEKLY MENU

V—VECAN

VC—VECETARIAN

CF—CLUTEN FREE

10.03.-14.03.2025

BOTANIQUE

BISTRO & BAR

MONDAY

Creamy corn soup with smoked bacon (1,7,9,12)

SOUP & MAIN COURSE
A-D235,- || E265,-

A) Roasted chicken breast, tarhonya, cream, spinach, Grana Padano cheese (1,3,7,12)
B) Grilled fillet of black cod with lime, Mediterranean roasted vegetables (4) GF
C) Fried pork schnitzel, mashed potatoes with barley, pickled vegetables (1,3,7)
D) Potato gnocchi with beetroot, vegetable fries, avocado mousse (1,3,7) VG
E) Grilled flank steak, potato croquettes, wasabi mayonnaise sauce (1,3,4,7)

TUESDAY

Chicken broth with meat, vegetables, and rice noodles (3,7,9) GF

A) Lasagna alla Bolognese - beef, tomatoes, béchamel sauce, cheese (1,3,7)

B) Grilled chicken breast, potato gnocchi with tomatoes and arugula (1,3,7,12)
C) Sous-vide pork tenderloin, roasted potatoes, green beans with bacon (7,12) GF
D) Roasted vegetables with black lentils, arugula, basil oil V, VG, GF
E) Grilled Norwegian salmon fillet, mashed potatoes, avocado mousse (3,4,7) GF

WEDNESDAY
Pumpkin cream soup with black lentils (3,7,9) GF, VG

A) Roasted pork shoulder, white cabbage, potato dumplings (1,3,7,12)
B) Sous-vide chicken breast, Caesar salad, croutons, Grana Padano cheese (1,3,4,7,10,11,12)
C) Beef burger in a butter bun, cheddar cheese, mayonnaise, marinated tomatoes, salad leaves, fried onions,
roasted American potatoes, herb mayonnaise (1,3,7,12)
D) Roasted tofu cheese, mixed leaf salad, honey dressing, walnuts, grapes, pear (6,10) GF, V, VG
E) Grilled fillet of royal sea bream, spinach leaves, confit butter potatoes (4,7) GF

THURSDAY
Chicken broth with meat, vegetables, and shredded pancakes (1,3,7,9)

A) Veal leg in creamy sauce, bread dumpling, cranberries (1,3,7,9,12)
B) Grilled pork steak, roasted potatoes, Brussels sprouts with bacon (12) GF
C) Fried chicken breast in crispy batter, Cristallino bun, mayonnaise, lettuce, marinated tomatoes, cheddar sauce,
fried potato fries, mustard mayonnaise dressing (1,3,7,10,12)
D) Gratinated potatoes, Violife cheese, chickpea hummus, mixed salad leaves (11) VG, GF
E) Grilled rump steak, crushed potatoes, fried onion rings, demi-glace, lime mayonnaise (1,3,7)

FRIDAY

Beef broth with liver dumplings, vegetables, and noodles (1,3,9)

A) Frikadellen (minced meat patties), mashed potatoes, cranberries (1,3,7,12)
B) Grilled chicken breast, fried potato croquettes, tomato-mayonnaise dressing (1,3,7)
C) Grilled beef round steak, roasted potatoes, grilled vegetables GF
D) Roasted vegetable fries, avocado mousse, black lentils with marinated ginger (12) V, VG, GF
E) Grilled yellowfin tuna fillet, soba noodles, vegetables, hoisin sauce, flat-leaf parsley (1,3,4)

DESSERT BUFFET INCLUDED IN THE MENU

Add us into your FACEBOOK or INSTAGRAM
@botaniquebistrobar




