
If you have any allergies or intolerances, please speak to our team. You can view allergen 
and calorie information by clicking here.
Our dishes are prepared in areas where allergenic ingredients are stored and handled.  
We take every care and attention to control the allergens that are in our ingredients, but we 
cannot guarantee that our dishes are 100% allergen free. Items cooked in our fryers cannot be 
separated from allergenic ingredients and cross contamination may occur, including the Soya 
Bean Oil used in the cooking process.

v Vegetarian

£60.00 for two people 
Indulge in our Valentine’s Day Sharing Menu – where 

the only thing tastier than our dishes is you two…

Valentine’s 
Date Night Menu

Starter
Camembert 

whole melted camembert baked in our sourdough loaf with 
sweet onion marmalade and crispy garlic croutons

Main
Sharing Kebab 

Chicken, Lamb Kofta and Thai Red Prawn  or 
Crispy Halloumi, Vegan Meatball and Teriyaki Mushroom  v 

served with coleslaw, houmous and flatbread

Dessert
Our Famous Chocolate Cookie Dough 
All served with vanilla ice cream. Choose from:

Oreo  v 
with butterscotch sauce

Crunchie  v 
with chocolate butterscotch sauce

Salted Pretzel  v 
with chocolate butterscotch sauce 

and salted pretzels

S’mores 
with toasted marshmallows, chocolate 

brownie chunks and digestive biscuit crumb

Begin the night with a 
Strawberry & Elderflower Mojito 

Bacardi, St-Germain Elderflower Liqueur, strawberry liqueur, strawberry purée, mint

A discretionary service charge may be added to your bill, please ask your server for more details.

https://menus.tenkites.com/nwtc/thebotanist

