
 

Brunch for Two in the Gardens (served Family Style) 
 

Passionate Beginnings 
Locally Grown Garden Greens with Marinated Red Onions, 

Toasted Pistachios, Pomegranates & Crispy Shallots 
Passion Fruit Vinegrette 

 

Dining Al Fresco (choose 2) 
 

Botanica Chicken 
Slow-Roasted Chicken Quarters with Apricot glaze 

served with Carrot-cumin Crema 
 

Corn Pudding 
back by popular demand...Rich, Delicate Corn Pudding with Fire-Roasted Poblanos 

Tomatillo Crema 
 

Botanica Sopes (can be made vegetarian) 
House-made Native Dent Corn Masa Pillows  

filled with Slow-Roasted Beef, Farmers’ Market Vegetables & Queso Fresco 
 

Spicy Pork Buns 
Slow-Roasted Fig-Infused Shredded Pork,  Dried Fruits & Chiles Chipotles in a Mesquite Bun 

 served with Caramelized Apple Aioli 
 

Botanica Quiche 
Creamy quiche with seasonal vegetables on a Hayden Mills corn crust 

 

Banana French Toast Strata 
with Maple Syrup & Seasonal Fruits 

 
 

Happy Endings 
 

Chocolate Pâté with Creme Anglaise, Salted Caramel & Fresh Raspberries 
 

 

 


