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FOREWORD
ABOUT

Botanico is inspired from the word ‘Botany’, which 

is the science of plant life and a branch of biology.  

Back in early days, Botany was used to identify and 

cultivate edible, medicinal and poisonous plants 

making it one of the oldest sciences in the world. 

At Botanico, we take pride in using a diversity of 

ingredients from nature’s produce that transcends 

through our cuisine and concoctions; brought to you 

by our resident chef and mixologists.

You are now in a secret garden within a garden where 

a gastronomic journey of botanical creation begins.



NIBBLES

SEASONAL OYSTER (1 PC) 6
S e r v e d  w i t h  c h i l l i - c o r i a n d e r  g r a n i t a .

CORN PANIPURI  (3PCS) 10
P u f f e d  l i t t l e  p i l l o w s  o f  P u r i  e n c a s i n g  c u r r i e d  J a p a n e s e  
c o r n  e s p u m a  a n d  s p i c e d  b a b y  c o r n .

CAULIFLOWER    10
S h a l l o w - f r i e d ,  t o s s e d  i n  C a ñ a r e j a l  f o n d u e ,  f i n i s h e d  
w i t h  k a f f i r  l i m e  z e s t  a n d  s p i c e d  a l m o n d s .  

CRISPY BABY SQUID    14
S e r v e d  w i t h  c u r r i e d  a i o l i ,  p i c k l e d  o n i o n s  a n d  c u r r y  l e a v e s .  

ASPARAGUS TEMPURA    14
D e e p  f r i e d  a s p a r a g u s  s e r v e d  o n  m i s o  h o l l a n d a i s e  a n d  
t o p p e d  w i t h  s c a l l i o n s  a n d  s e s a m e  p o w d e r .

TRUFFLE CHEESE “TOASTIES” (3PCS) 14
C r i s p y  t o a s t e d  b r i o c h e  t o p p e d  w i t h  t r u f f l e  c r e a m  c h e e s e ,
h o n e y  e m u l s i o n ,  f r e s h  t r u f f l e s  a n d  c h i v e s .

BREAD OF THE DAY (2 PCS)      7
S e r v e d  w i t h  h o u s e - s m o k e d  b u t t e r  a n d  c o n d i m e n t s .

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .   

A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .

V - VEGETARIAN

Chef ’s  10-Course Tasting Menu
A v a i l a b l e  A t  $ 9 8 + +  P e r  P a x

( m i n .  2  p a x )



CHAPTER ONE

NUTS

H i s t o r y

Nuts have been a staple in the human diet since the beginning of time. In 

Singapore, “Kacang Puteh”, which means “white nuts”, is a popular traditional 

snack that is an assortment of nuts wrapped in thin paper cones made from old 

newspapers and magazine pages. 

U s e s

Nuts are a highly prized food and energy source of nutrients for humans and 

wildlife. They are not only rich in protein and good fats, but also add texture to 

dishes such as the “Grilled Beef Tongue” with cashew cream 

 – a popular appetizer in Botanico.

Nutmeg ( M y r i s t i c a  f r a g r a n s )

Nutmeg is the seed or ground spice of several species 
of the genus Myristica. Myristica fragrans is a 
dark-leaved evergreen tree cultivated for two spices 
derived from its fruit: nutmeg and mace.



APPETISERS

ROJAK  15
M o d e r n  i n t e r p r e t a t i o n  o f  t h e   l o c a l  r o j a k  -  s e a s o n a l  v e g e t a b l e s  
a n d  f r u i t s ,  k o h l r a b i ,  g i n g e r  f l o w e r ,  p r a w n  a i o l i ,  p r a w n  c r a c k e r ,  
t a u - p o k  a n d  p e a n u t s ,  c o m p l e m e n t e d  w i t h  s h r i m p  p a s t e  f o a m .

GRILLED PALERMO PEPPER  15
C o m p l e m e n t e d  w i t h  b u r r a t a ,  g i n g e r  f l o w e r ,  a n c h o v y  s a l s a ,
a n d  f i n i s h e d  w i t h  s o u r d o u g h  c r o u t o n s .

Ve g e t a r i a n  o p t i o n  i s  a v a i l a b l e  a t  $ 1 3

SMOKED AUBERGINE 15
A l s o  k n o w n  a s  “ e g g p l a n t ” ,  t h e  a u b e r g i n e  i s  s m o k e d  i n  
t h e  i n k a  w i t h  o a k  c h i p s ,  s e r v e d  w i t h  f r e s h  c e l t u c e ,  
f e r m e n t e d  s h r i m p  p a s t e  j a m  a n d  g r i l l e d  r i c e  c r a c k e r .   

Ve g a n  &  Ve g e t a r i a n  o p t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t

WING BEAN SALAD 15
F r e s h  w i n g e d  b e a n s ,  o n i o n s  a n d  e g g s ,  w i t h  f i s h  s a u c e ,  
p a l m  s u g a r ,  b i r d s  e y e  c h i l l i ,  l i m e  a i o l i  a n d  c h i c k p e a  t o f u .

SEASONAL TOMATOES  16
P i c k l e d  w i t h  s o y  s a u c e ,  o u r  s e a s o n a l  t o m a t o e s  a r e  
s e r v e d  w i t h  b e e t r o o t ,  f i g s  a n d  b u r r a t a .

Ve g a n  o p t i o n  i s  a v a i l a b l e  a t  $ 1 5

“ASSAM LAKSA” CEVICHE   17
C h e f ’ s  i n t e r p r e t a t i o n  o f  A s s a m  L a k s a ,  c o m p r i s i n g  
o f  a  c e v i c h e  o f  s e a b a s s  w i t h  g r e e n  c h i l l i ,  p o m e g r a n a t e  
a n d  s h a v e d  g i n g e r  f l o w e r ,  s e r v e d  w i t h  t a m a r i n d  d r e s s e d  
g l a s s  n o o d l e s  a n d  s h r i m p  p a s t e  i c e  c r e a m .  

C l a s s i c  C e v i c h e  w i t h  s w e e t  c h i l l i  j a m ,  c o r n ,  
p o m e g r a n a t e  a n d  c o r i a n d e r  i s  a v a i l a b l e  a t  $ 1 5

“TACOS”    18
C h o i c e  o f :  K u r o b u t a  P o r k  B e l l y  o r  B e e f  To n g u e
S e r v e d  w i t h  j i c a m a  s l a w ,  t o a s t e d  r i c e ,  g i n g e r  f l o w e r ,  
b a b y  k a l i a n  a n d  c a s h e w  c r e a m .

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .   

A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .

V - VEGETARIAN



CHAPTER TWO

Tembusu ( F a g r a e a  f r a g r a n s )

The tembusu is a large evergreen tree in the 
family Gentianaceae. It is native to Southeast 

Asia. Its trunk is dark brown, with deeply 
fissured bark, looking somewhat like a 

bittergourd. It grows in an irregular shape from 
10 to 25m high

TREES

H i s t o r y

Some the oldest heritage trees in Singapore can be found on the very soil you are 

resting on. In Singapore Botanic Gardens, you can find the Tembusu (Cyrtophyllum 

fragrans) tree that is over 170 years old and an icon that is featured at the back of 

the Singapore $5 note.

U s e s

One of the primary purposes that trees serve is to provide wood which has 

traditionally been used for fuel. Using wood and fire is one of the earliest methods 

of cooking and is similarly practiced here at Botanico by using charcoal to create 

the selection of food “From The Inka”.



FROM THE INKA

65° KUROBUTA PORK BELLY   30
S l o w - c o o k e d  K u r o b u t a  p o r k  b e l l y  s e r v e d  w i t h  t e x t u r e s
o f  s u n c h o k e ,  l e e k  f l o w e r s  a n d  h o u s e - m a d e  s o y - v i n e g a r
i n f u s e d  w i t h  S z e c h u a n  p e p p e r c o r n s .

“CURRY” LAMB NECK   32
2 4 - h o u r  s l o w  c o o k e d  l a m b  n e c k  f i l l e t s ,  s e r v e d  w i t h
Va d o u v a n - s p i c e d  k i n g  o y s t e r  m u s h r o o m s ,  s o y  p i c k l e d  t o m a t o e s ,  
r o a s t e d  p o t a t o  f o a m  a n d  p i c k l e d  o n i o n s .

WAGYU RUMP CAP    35
A l s o  k n o w n  a s  P i c a n h a ,  s e r v e d  w i t h  g r e e n  s r i r a c h a ,
c h a r r e d  l e e k s  a n d  p o t a t o  t e r r i n e .  

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .   

A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .

V - VEGETARIAN

FOIE GRAS “LATTE”    16
R i c h  s o u p  o f  f o i e  g r a s  b l e n d e d  w i t h  c r e a m  a n d  c h i c k e n  s t o c k ,  
t o p p e d  w i t h  m i l k  f o a m  a n d  p a i r e d  w i t h  a  b r i o c h e .

TOMATO BASIL GOUDA “LATTE”    9
H e a r t y  r o a s t e d  t o m a t o  a n d  b a s i l  s o u p ,  t o p p e d  w i t h  c u m i n  
g o u d a  f o a m ,  s e r v e d  w i t h  g r i l l e d  s o u r d o u g h .

Ve g a n  o p t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t  a t  $ 8 .

SOUP & “LATTES”



CHAPTER THREE

Ginger ( Z i n g i b e r  o f f i c i n a l e )

Ginger is a flowering plant whose rhizome, 
ginger root or simply ginger, is widely used 
as a spice or a folk medicine. It is a 
herbaceous perennial which grows annual 
pseudostems about a meter tall bearing 
narrow leaf blades.

ROOTS

H i s t o r y

Roots were main sources of carbohydrates for our ancestors and remain an 

important source of energy. Root vegetables like tapioca and sweet potato were 

some of the most common wartime foods eaten during the Japanese occupation in 

Singapore, as rice and meat were scarce.

U s e s

Roots are high in nutrients and are an important source of fiber, required for a 

balanced diet. Edible roots such as ginger and beetroot are some of the ingredients 

that are used in dishes served at Botanico.



MAIN PLATES

ABACUS & ARTICHOKES  27
A b a c u s  s e e d s  m a d e  w i t h  t a p i o c a  a n d  y a m ,  s e r v e d  w i t h  t e x t u r e s  
o f  J e r u s a l e m  a r t i c h o k e ,  C h i n e s e  a r t i c h o k e s ,  p i c k l e d  e r y n g i i  
m u s h r o o m s  a n d  s p i c e d  s o y  s a u c e .

Ve g a n  o p t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .  

“HERBAL CHICKEN” 29
C h e f ’ s  t a k e  o n  h e r b a l  c h i c k e n  –  S o u s - v i d e  c h i c k e n  b r e a s t ,
s e r v e d  w i t h  “ c h i c k e n  r i c e ”  c o u s c o u s ,  k a l e ,  p i c k l e s ,  c o m t e
a n d  a n g e l i c a - i n f u s e d  s a u c e .  

"ASSAM PEDAS" SNAPPER 32
G r i l l e d  o n  a  b a n a n a  l e a f ,  o u r  s n a p p e r  i s  c o m p l e m e n t e d  w i t h
s a f f r o n  r i s o t t o ,  o k r a  2 - w a y s ,  a s s a m  p e d a s  a n d  g i n g e r  f l o w e r .  

CRAB RISSONI 32
R i s s o n i  c o o k e d  w i t h  n o r i ,  s e r v e d  w i t h  a  m i x t u r e  o f  J a p a n e s e
d e e p - s e a  r e d  c r a b  a n d  b l u e  s w i m m e r  c r a b ’ s  m e a t ,  c o m p l e m e n t e d
w i t h  o c t o p u s  b o t t a r g a  a n d  c o m t e .

WAGYU BEEF CHEEK 34
B e e f  c h e e k  b r a i s e d  i n  a  l e m o n g r a s s  b r o t h ,  g l a z e d  
w i t h  c a r a m e l i z e d  s o y ,  s e r v e d  w i t h  A s i a n  p e s t o ,
b a r l e y  r i s o t t o ,  s p i c y  p a p a y a  a n d  a p p l e  s a l a d .

S p i c y  p a p a y a  a n d  a p p l e  s a l a d  a v a i l a b l e  u p o n  r e q u e s t  $ 8 .  

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .   

A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .

V - VEGETARIAN



CHAPTER FOUR

HERBS AND SPICES

H i s t o r y

Early uses of herbs and spices were connected to medicine and preservation. Clove 

and nutmeg are examples of the first few spices to be introduced in Singapore and 

the city-state quickly grew into a major historical port for the spice trade between 

Asia and Europe. 

U s e s

Herbs and spices are now commonly used in the culinary world for flavouring and 

colouring and are packed with health benefits. If you take a closer look, you can 

find some of these herbs and spices used in Botanico’s menu items. 

( H i n t :  L o o k  i n  t h e  a p p e t i s e r s  a n d  d e s s e r t s  s e c t i o n )

Cloves ( S y z y g i u m  a r o m a t i c u m )

Cloves are the aromatic flower buds of 
a tree in the family Myrtaceae, 

Syzygium aromaticum. They are native 
to the Maluku Islands in Indonesia, and 

are commonly used as a spice.



LEMONGRASS PANNA COTTA     10
L e m o n g r a s s - i n f u s e d  P a n n a  C o t t a  s e r v e d  w i t h  
g i n g e r  i c e  c r e a m ,  G r a n n y  S m i t h  a p p l e s  a n d  l e m o n  m e r i n g u e .

CHOCOLATE MERLOT CAKE       11
D a r k  c h o c o l a t e  m o u s s e  i n f u s e d  w i t h  r e d  w i n e ,  l a y e r e d  w i t h  
c r u n c h y  f e u i l l e t i n e  a n d  c h o c o l a t e  b i s c u i t  b a s e .

JALAPEÑO ICE CREAM       11
A  s w e e t  a n d  s a v o u r y  d e s s e r t  o f  J a l a p e ñ o  c r e a m  c h e e s e  i c e  c r e a m ,
c h a r r e d  S a r a w a k  p i n e a p p l e ,  d e h y d r a t e d  b a c o n  f i n a n c i e r  
a n d  m i c r o  c o r i a n d e r .   

Ve g e t a r i a n  o p t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .

ONDEH ONDEH             12
C h e f ' s  i n t e r p r e t a t i o n  o f  t h e  l o c a l  o n d e h  o n d e h ,  c o n s i s t i n g  o f  
c o c o n u t  f o a m ,  k a y a  i c e  c r e a m ,  p a n d a n  g l u t i n o u s  r i c e  c a k e  
a n d  g u l a  m e l a k a .

“BGR”              12
B l a c k  g l u t i n o u s  r i c e  m o c h i  c a k e  t o p p e d  w i t h  t o a s t e d  r i c e  i c e  
c r e a m  a n d  c o m p r e s s e d  c o c o n u t  o n  a  b e d  o f  B G R  f o a m .

CHEESE OF THE DAY      
S e r v e d  w i t h  d a i l y  a c c o m p a n i m e n t s .  

2 CHEESES   14
3 CHEESES 16

DESSERTS

A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .   

A l l  m e n u  i t e m s  a r e  s u b j e c t  t o  s e a s o n a l  a v a i l a b i l i t y .

V - VEGETARIAN


