




M E A T - L E S S ,  M A Y  C O N T A I N  A N I M A L  B Y - P R O D U C T S  S U C H  A S  E G G  A N D  D A I R Y .

This menu may contain one or more of  the fol lowing al lergens: wheat/gluten, mi lk,  eggs, peanuts,  t ree nuts,  f ish,  shel l f ish and soy.

Please approach a manager i f  you have any dietary restr ict ions.

All prices are quoted nett in Malaysian Ringgit (MYR), and includes 6% service tax.

I t  is our phi losophy to serve fresh and quali ty food, therefore certain ingredients used may dif fer based on seasonal avai labi l i ty and freshness.

11.30am onwards only

Smokey Scamorza Margherita      – 30
Tomato sauce, smoked scamorza, mozzarella,

cheddar cheese, and basil

Mushroom on Margherita       – 35
White button mushroom, broccoli, and tomato sauce

Bianca Funghi      – 35
Mixed forest mushrooms, sage, and garlic oil

Require longer preparation time

PI Z Z A S

The Fishermen – 41
Crab meat, prawn, mussel, squid, tomato sauce, oregano,

mozzarella, and parmesan cheese

Spicy Corn Chowder – 33
Spicy Cajun chicken, corn, roasted bell pepper, and kale

Big Island – 33
Turkey ham, beef bacon, pineapple, and tomato sauce

Truffle Pizza – 70
Truffle-infused cream base, mushroom, chicken,

and sliced black truffle

Chicken Alfredo – 35
Chicken, broccoli, tomato, alfredo sauce, and truffle oil

Pizza Carbonara – 34
Chicken ham, Cajun chicken, mushroom, with carbonara cream base

Florentine Pizza – 35
Roasted chicken, baby spinach, and ricotta cheese base

Okonomiyaki Pizza – 41
Chicken, spring onion, bonito flakes, white cabbage,

kebayaki sauce, and Japanese mayonnaise

Tom Yum Pizza – 68 
Fresh tiger prawns, Thai basil, oyster mushroom,

and Botanica’s secret tom yam sauce

D E S S ER T S

Churros Donut Stack – 19
Donut-shaped churros stack topped with vanilla ice-cream,

caramel and chocolate drizzle

Banana Butterscotch Cake – 17
Served with vanilla ice-cream

Botanica Burnt Cheesecake – 23
By the slice, served with mixed berry compote

Orange Flourless Cake – 22
By the slice, served with vanilla ice-cream

Valrhona Chocolate Pudding – 25
Served with vanilla ice-cream and fresh cream

Banana Crumble – 23
Served with vanilla ice-cream

Chef’s Dessert of the Week – 23
A special creation every week, please enquire

Tiramisu – 21
Espresso-steeped ladyfinger biscuits,

mascarpone, cocoa


