BOTANICA

starters

salmon carpaccio basil pesto, cucumber and red pepper crudités,citrus vinaigrette,
black onion powder.

cheese croquettes (kf- v) arborio rice croquettes with parmesan and mozzarella.

avocado smash (kf- v) avocado, feta cheese, and herbs pizzetta.
* Available with gluten-free crust upon reques.

ossobuco panzerotti mini calzones filled with ossobuco, tomato sauce, mozzarella,
and parmesan.

mozzarella and pomodoro panzerotti (kf- v) mini calzones with mozzarella, parmesan,
and pomodoro sauce.

botanica wings chicken wings with ranch, and buffalo sauce.
pop corn chicken breaded chicken breast fingers.

fluffy meatballs beef meatballs with our rustic tomato sauce, basil, and goat
cheese.

spinach and artichoke dip (kf- v) sautéed spinach with three cheeses and artichokes,
served with tortilla chips.

chicken salad fresh mixed greens with cherry tomatoes, apple, toasted almonds, grilled
chicken breast, and a balsamic vinegar and olive oil dressing.

avocado salad (kf- v) mixed lettuce, avocado, cherry tomatoes, feta cheese, microgreens,
and passion fruit dressing.

burrata and cashew nuts (kf- v) shiitake mushrooms, soy reduction, baked strawberries,
and baby arugula.

botanica salad butter lettuce, mint, red onions, citrus jicama, candied walnuts, ricotta salata
cheese, and cherry tomatoes.

zucchini and cheese panzerotti (kf- v) mini calzones with zucchini, sofrito and cheese.

pastas

creamy salmon penne pasta, fried capers, cream, basil pesto, white wine.

penne alla vodka (kf- v) pomodoro sauce, cream, and vodka.

penne al pesto (kf- v) burrata, parmesan, spicy oil, guanciale and sun-dried tomatoes.
rigatoni al pollo chicken, spicy sausage, pink sauce, basil pesto, parsley.

spaghetti bolognesa slow-cooked beef bolognese with tomato sauce and spices.
spaghetti carbonara classic carbonara with egg, parmesan, and bacon.

mushroom spaghetti cream, bacon, and oyster mushrooms.

lasagna de carne beef lasagna with tomato, mozzarella cheese, parmesan cheese, and
pesto.

beef cannelloni beef cannelloni with tomato sauce, gratin with mozzarella and parmesan
cheese.

rigatoni alla amatriciana rigatoni with spicy pomodoro and bacon.

primavera pasta with chicken rigatoni with seasonal vegetables sautéed in olive oil,
grilled chicken, and aromatic pesto, topped with sprouts.

eggplant lasagna (kf- v) vegetarian lasagna with roasted eggplant, plantain, parmesan
cheese, and pesto.
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BOTANICA

pizzas

cheese (kf- v) tomato sauce, mozzarella cheese, and parmesan cheese.
pepperoni tomato sauce, mozzarella cheese, parmesan cheese, and pepperoni.
hawaiian tomato sauce, mozzarella cheese, parmesan cheese, ham, and pineapple.
margherita (kf-v) tomato sauce, burrata cheese, and basil.

vegetarian (kf-v) tomato sauce, mozzarella cheese, parmesan cheese, onion,zucchini,
eggplant, tomato, and green bell pepper.

arugula and cherry tomato (kf-v) tomato sauce, mozzarella cheese, parmesan
cheese, cherry tomatoes, and arugula.

prosciutto and ricotta salata tomato sauce, prosciutto, ricotta salata, basil, and
spicy honey.

garlic mushroom (kf-v) tomato sauce, mozzarella cheese, parmesan cheese,
parsley, and garlic mushrooms.

crispy bacon tomato sauce, mozzarella cheese, parmesan cheese, crispy bacon,
olive oil, and sun-dried tomatoes.

tomato, feta and honey (kf-v) white pizza with mozzarella cheese, parmesan
cheese, tomato cubes, olive oil, dried oregano, feta cheese, and honey.

buffalo chicken tomato sauce, mozzarella cheese, parmesan cheese, popcorn
chicken with buffalo sauce.

cuatro carnes tomato sauce, mozzarella cheese, parmesan cheese, bacon, pepperoni,
chicken, and chorizo.

diavola pomodoro, mozzarella, spicy salami, red onion and spicy sausage.

salami pomodoro, mozzarella, artichokes, finacchio salami, sun-dried tomatoes
and toasted fennel seeds.

stupendo white sauce, mozzarella, roasted mushrooms, Parmesan cheese, bacon,
black pepper, almond powder.

Main dishes

rissoto di manzo creamy risotto with garden vegetables, topped with beef filet,
vegetarian demi-glace sauce, pickled vegetables, and chives.

chicken milanese parmesan breaded chicken breast with house-made tomato sauce,
gratinated with Parmesan and mozzarella cheese.

tuscan salmon grilled salmon with tuscan sauce, green oil, topped with fresh mixed greens.

shrimp and avocado risotto shrimp, avocado, parmesan, and cilantro risotto.

catch of the day “al cartoccio” with green olive gremolata fish cooked in its own
juices with smoked garlic and vegetables, served with organic green olive gremolata.

clams in vongole clams in vongole sauce with orzo and toasted bread.

rissotto de hongos y esparragos (kf- v) risotto with fresh mushrooms, asparagus,
and parmesan cheese.

parmesan beef milanese breaded beef milanese with house-made tomato sauce,
gratinated with parmesan cheese and mozzarella, served with french fries.

prime skirt steak 80z seared with an artisanal spice rub and finished with aromatic butter
made from fresh rosemary and garlic confit, served with French fries or sautéed vegetables.
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red wines white wines
argentina argentina
Colonia de Las Liebres Bonarda 30 Navarro Correas Chardonnay 24
Livvera Sangiovese 35 Livvera Malvasia 35
Malbec De Sed 35 El Enemigo Chardonnay 43
Achaval ferrer malbec 42 Credo semillon 90
El Enemigo Malbec 45
spain
. Pardas Pur Xarel-Lo 45
spain Pacoy Lola Albarifio 35
Finca Villacreces Pruno Tempranillo 35 Pardas Rupestris 2022 25
Pardas Sus Scrofa 2021 25 Santiago Ruiz Albarifio 45
La Montesa Garnacha 41
Generacion 73 Garnacha 35 france
Clarendelle Bordeaux 41
france Matassa Marguerite Blanc 45
Belleruche Cotes-du-Rhone 36 hil
Trenel Coteaux Bourguignons 30 chile
Veramonte Reserva Chardonnay 25
chile .
Luyt El mismo Pai 45 italy
W mismo Fais Santa Margherita Pinot Grigio 39
italy usa
Cos Frappato 57 Channing Ramato 40
usa new zealand
Robert Mondavi Cabernet Sauvignon 35 Matua Sauvignon Blanc 35
Channing Red Table Wine 35
La Crema Pinot Noir 59
pink wines
spain
Izadi larrosa Garnacha 24
Canopus Pet Nat Rosado 35
sparkling wines
Nox burbujas 25
Pasqua Prosecco Romeo y Julieta 28
Santa Margherita Prosecco 32
Moet Chandon Imperial Brut 90
wines
Wine Glass Red Sus Scrofas Casa 8
Wine Glass Red Malbec de Sed 12
Wine Glass White Rupestris Casa 8
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cocktails

Aperol Spritz - Aperol, prosecco.

Fragola Spritz - Aperol, strawberry
ligueur, balsamic vinegar of Modena,
prosecco.

Limoncello Spritz - Limoncello, prosecco.

Negroni Sbagliato - Prosecco, Vermouth,
Campari.

Paloma Roma - Tequila cascahuin blanco,
campari, lemon, grapefruit.

Gin Botanico - Blueberry, lemon,cranberry
bitters, tonic water.

beers

Balboa

Michelob
Modelo

Corona

Corona Cero
Fula

Daura Damm GF
Peroni

juices
Special Lemonade
Lemonade

Passion Fruit
Pineapple
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Negroni Sour - Gin, Campari, Vermouth,
lemon.

Sangria - Red or white.

Amaretto Sour - Amaretto, amaro, lemon.

Carajillo - Espresso, Licor 43.

Elemental Botanico - Mezcal, blueberry
syrup, orange liqueur.

Tiramisu Alexander - Dessert Cocktail
Rum mix, coffee, cocoa, heavy cream,
savaiardi.

*Also ask us about your favorite classic!*

teGS (teas and infusions, to enjoy hot or cold and refreshing) 3.50

cranberry cranberry, apple, hibiscus flower (saril), diuretic, promotes blood circulation, delicious, refreshing.
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strawberry Kkiwi strawberry, kiwi, apple, rosehip, and hibiscus flower. All the benefits of tea without the stimulant

(had).

peppermint german mint, digestive, anti-inflammatory, decongestant, relaxing.

lemongrass thai lemongrass, a powerful digestive, anti-inflammatory, and relaxing herb.

herbal chai chamomile, apple, cinnamon, cardamom, ginger, cloves, nettle leaves, powerful digestive, relaxing,

and anti-inflammatory.

matcha organic ground Japanese green tea, used in the tea ceremony, rich in antioxidants and vitamins, improves
metabolism, burns fat, reduces the risk of cancer, lowers blood sugar and cholesterol, and is a high stimulant.

desserts

blueberry and almond tart with vanilla ice cream and orange pee

tiramisu

tres leches
cheesecake
tarta capressa
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