
GOT A SALMON ON #3                    £18
inspired by artist Sarah Lucas (1997)
Citrus gin cured salmon with lime
mascarpone crème, parsley crostini,
confit hen’s yolk, watercress, cured
cucumber & gin gel.
 
STILL LIFE WITH EGGPLANT              £17
inspired by artist Pablo Picasso (1946)
Miso roasted whole aubergine with a
toasted walnut baton, whipped feta, maple
balsamic roasted fig, walnuts & harissa.

THE LAST SUPPER                       £18
inspired by artist Leonardo DaVinci (1495)
Salami, ndjuda & saucisson sec with sun
dried tomato & olive tapenade, garlic &
caramelised red onion focaccia, sumac
roasted Jerusalem artichokes, red wine
syrup & toasted pecans.

   

 

NIBBLES 

FRIES                          £7
Twice cooked, skin on, in a
parsley Maldon salt.

CHIMICHURRI POTATO SALAD       £7 
with dill, spring onion, topped
with a bacon crumb.

SUMMER SALAD                   £6
with a basil citrus dressing. 

RED CABBAGE & BEET SLAW        £6
in a garlic Dijon vinaigrette. 

GARLIC BREAD                   £6
on our 48 hour dream dough with a
parsley garlic butter. 

                                   

POPCORN                       £4
in dill & olive oil. 

PEANUTS                        £5
candy roasted in mixed spices. 

OLIVES                         £6
marinated in a parsley, orange,
chilli and garlic oil. 
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RUM ROASTED PINEAPPLE           £9
inspired by Giuseppe Arcimboldo’s ‘Summer’ (1573) 
with a raspberry marzipan sponge, sticky
citrus dates, rum biscotti & coconut
lime foam.

YELLOWPOP BANANA                £9
inspired by Andy Warhol’s Yellowpop Banana (1967)
Peanut parfait with banana sponge,
chocolate ganache, salted caramel &
candied peanuts. 

HOLKHAM BEACH.                       £13
Passata, mozzarella, garlic, garden basil
& seasoning. 

BLICKLING WOODS.                      £14
Passata, mozzarella, garden basil,
chestnut & oyster mushrooms. 

THE ELIZABETHAN STRANGERS             £15
Passata, mozzarella, Spanish chorizo,
sprouting broccoli, halloumi & chilli
oil.

CHEESE BOARD              £12
inspired by Salvador Dali’s ‘The Clocks in
Persistence of Memory’ (1931)
Blue, hard, soft & goat’s cheeses.
Celery, fig, caramelised red onion
chutney, apricot & apple jam with a
selection of sea salt, toasted seed 
& fruit & nut crackers.

Please let our team know about any allergens you may have.

B O T A N I C A L  G A R D E N  B A R  &  K I T C H E N
Chef Meg Greenacre residency
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