APPETIZERS

Our taste tempting starters
Spicy Tomato Basil Mussels

1 Ib of mussels in fresh tomato, basil, white wine, garlic & chili

Bacon Wrapped Scallops

Tender scallops wrapped in bacon and drizzled with chipotle aioli

Coconut Prawns
Served with fresh pineapple and sweet chili sauce

Bison Dumplings
Crisp bison filled wontons with creamy rose sauce

Tomato Bruschetta
Fresh tomato, basil, red onion and garlic served on crostinis with parmesan cheese

Artichoke and Spinach Dip

Cream cheese, spinach, artichoke hearts with tortilla chips & pita bread

SOUP
Pickerel Chowder Pickerel and fresh vegetables in a tomato broth
Starter
Chef’s Soup of the Day Every day a new culinary creation
Starter

SALADS

Add chicken breast to your salad for $4. Add garlic foccacia toast $2.5.

bo’s House Salad

Mixed greens with fresh salad vegetables and our house raspberry vinaigrette
Starter

Classic Caesar

Crisp romaine in Caesar dressing with bacon bits, croutons and parmesan
Starter

Apple & Goat Cheese

Mixed greens with dried cranberries, julienne peppers, candied pecans,
diced apple and goat cheese tossed with sweet onion vinaigrette

Starter

Asparagus & Lemon Herb Chicken
Lemon and herb chicken breast, crisp greens, grilled asparagus, red onion,
feta cheese, cherry tomatoes and roasted garlic dressing

Steak & Blue Cheese Salad

Sirloin steak, mixed greens, blue cheese dressing, red onion, caramelized pecans,
cherry tomatoes and crumbled blue cheese
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DINNER ENTREES

All entrees are served with fresh seasonal vegetables and choice of mashed potatoes or rice
pilaf. Your server would be pleased to recommend a great wine to compliment your meal.

botaniCa’s BBQ Baby Back Ribs $25

Tender rack of baby back ribs with house made BBQ sauce

Roasted Half Chicken S16

Seasoned with fresh herbs and roasted daily

BBQ Ribs & Quarter Chicken S21
Half a rack of our tender baby back ribs with roasted BBQ chicken

Lake Diefenbaker Steelhead Trout S21

A pan seared local steelhead trout fillet topped with lemon pepper butter

Saskatchewan Pickerel S24
Afillet of pickerel pan seared and accompanied with citrus, lime and cucumber salsa.

Glazed Pork Chop S18

A double bone in chop is charbroiled and finished with five peppercorn brandy demi glaze

Chicken Cecelia S19

Supreme breast of chicken grilled and topped with smoked apple wood cheddar cream sauce

BOTANICA STEAKS

Great Canadian beef charbroiled to your preference

8 0z New York Strip Loin $25
6 oz Sirloin S21
10 oz Rancher’s Rib Eye S28
ADD ONS

Garlic Mushrooms S4 Garlic Foccacia Toast S2.5
Five Peppercorn Brandy Demi Glaze $3 Onion Rings S7
Shrimp Skewer S5 Side Vegetables sS4
Side Basil Pesto Pasta S6 Mashed Potatoes S2.5
Smoked Apple Wood Cheddar Sauce $2 Rice Pilaf S3

Consumer Advisory
Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness.




PASTAS, PIZZAS, STIR FRYS

Chicken Mango & Cashew Bowl
Chicken breast, fresh vegetables, mango and toasted cashews tossed in a sweet
and spicy sauce over rice

Seafood Linguini
Mussels, shrimp and scallops sautéed with shallots, garlic, bell peppers and
Tomatoes in a white wine cream sauce

Penne & Bison Meat Sauce
Penne pasta smothered in a rich bison tomato meat sauce topped with parmesan

Carbonara Linguini
Smoky bacon and mushrooms sautéed with garlic and shallots, simmered in a white
wine cream sauce and tossed with linguini. Finished with parmesan

Foccacia Style Pizzas
Our signature 10” pizzas are baked on Italian foccacia bread

Pepperoni & Mushroom
Grilled Vegetable Zucchini, red pepper, red onion and mushroom

Chicken Breast of chicken with brie and smoked apple wood cheeses and
caramelized onions

RETURN FOR OUR FAMOUS FEATURES
botaniCa’s Weekday Luncheon Buffet

11am-2pm daily featuring homemade soup of the day, fresh salads, deli meats
and cheeses, crisp vegetables, hot entrees, and delectable sweets.

Wednesday Steak & Pint

Join us in the lounge Wednesdays for our $15 steak sandwich and pint special.
Available from 5:00 p.m.

Grape Escape Friday
Friday evenings save $5.00 on any bottle from our menu of fine Canadian
and import wines.

botaniCa’s Sunday Brunch
Saskatoon’s favorite Sunday Brunch for the last 25 years! 10 a.m. to 2 p.m.
Reservations recommended.

Prime Rib Saturdays

We cook up the best of the West every Saturday night with our prime rib special
featuring tender, mouth watering Canadian prime rib of beef. Quantities are limited,
so come early or make your reservation at botaniCa.

OUR KITCHEN IS YOUR KITCHEN

We embrace the “our kitchen is your kitchen” philosophy. If you have a specific dietary
requirement or if you’d like something not currently on the menu, please ask.
If we have the ingredients we’d be pleased to accommodate the request.
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