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Savour BOTA’s delicious menu with an array of vibrant 
selections for breakfast or lunch in addition to 

a delectable retail menu, so you can indulge in the amazing 
flavours of your favourite treats at home.
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BREAKFAST
RICOTTA PANCAKE G, D, E 55
Mixed berries, whipped cream, maple syrup

PISTACHIO WAFFLES N, G, D, E 58
Homemade pistachio paste, toasted pistachio, 
berries, pistachio cream

HAZELNUT CRÉPES G, D, E, N 58
Strawberry, banana, blueberry, apple compote, 
hazelnut crumb, berry compote

STRAWBERRY & CHEESE FRENCH 58
TOAST G, D, E, N
Strawberry compote, cheesecake spread, 
vanilla custard cream and chia

BREAKFAST TOASTS
TRUFFLE MUSHROOM TOAST G, D, N 52
Truffle labneh, sauteed mushroom, activated 
charcoal sourdough, petit salad

AVOCADO TOAST G, N 52
Smashed avocado, walnut bread, petit salad

CRAB & AVOCADO TOAST  70
S, G, D, E, N
Avocado, walnut bread, crab remoulade, 
petit salad, salmon roe

UPGRADE YOUR TOAST  8
WITH POACHED EGG

FRESH BAKED 
BREAKFAST PASTRIES
BUTTER CROISSANT D, G, E 12
CHOCOLATE CROISSANT D, G, E 15
ALMOND CROISSANT D, G, E, N 15
CHEESE CROISSANT D, G, E 15
CUSTARD DANISH D, G, E 15
BANANA CHOCOLATE BREAD D, G, E 20

SUNSHINE BOWLS
OVERNIGHT SOAKED OATMEAL N 50
Oatmeal soaked in almond milk, caramelized 
banana, coconut yoghurt

PASSION FRUIT & CHIA N 58
Passion fruit compote, cocoa nibs, flax seed, 
granola, berries

HOMEMADE GRANOLA N, D 58
Fresh berries, banana, mango, kiwi, dragon fruit, 
sweetened yoghurt

AÇAI BOWL N, D 58
Fresh berries, banana, mango, dragon fruit, 
granola, grated coconut

BREAKFAST EGGS
THREE EGGS ANY STYLE N, G, E, D 40
Served with asparagus, cherry tomato, toasted 
sourdough

EGG BENEDICT E, G, D, SP 55
English muffin, hollandaise, beef bacon

SHAKSHUKA G, E, D, N 55
Poached egg, roasted tomato & sweet pepper 
stew, mini pita bread, feta bread

EGGS ROYALE D, G, E, S 60
Wilted baby spinach, smoked salmon, 
croissant roll, hollandaise

KETO BREAKFAST S, N, E, D, SP 62
Beef bacon, smoked salmon, avocado, confit wine 
tomato, almond coconut keto toast, camembert, 
poached egg

SMOKED SALMON BAGEL  65
SANDWICH D, G, E, SE, S
Smoked salmon, scrambled egg, sunny side up

TRADITIONAL ENGLISH BREAKFAST 75
E, G, D, SP
Two eggs your way, beef cumberland, beef bacon, 
hash brown, sauteed portabella mushroom, roasted 
cherry tomato, baked beans, walnut toast, tea or 
coffee, orange juice
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STARTER 

EDAMAME SE 40
Choose between salt/spicy

HOISIN DUCK ROLL G, E, SO, SE 45
Confit duck, barbecue plum sauce 

VIETNAMESE ROLLS SO, S, N   50
Shrimp, vegetables, rice paper roll, peanut dressing

GYOZA G, SO, SE, S 58
Pan fried minced chicken & prawn dumpling,
ponzu sauce

CHICKEN SATAY N, S, SO 58
Four skewers of chicken served with peanut butter 
sauce & prawn crackers

CRISPY CALAMARI G, SO, E, S, SE 60
Zucchini fritters, yuzu kosho mayonnaise

BEEF YAKITORI SE, SO 60
Grilled beef skewers

CHICKEN SHUMAI G, SO, SE 60
Steamed chicken dumpling served with chilli oil

TUNA TACO G, E, SO, SE, S 65
Korean spiced tuna tartare, avocado, ripe mango, 
kimchi slaw, spicy aioli

DYNAMITE SHRIMP E, G, SO, S, SE  65
Crispy shrimp, lettuce, dynamite sauce

SALADS 

BOTA SALAD D 60
Wild rice, freekeh, mixed bean, chickpeas, 
cherry tomato, cucumber, radish, olives, 
mix pepper, feta cheese, baby rocket, mint 
lemon dressing, pine seeds

PURPLE POWER SALAD N, D, M 60
Purple potato, baby beetroot, kale leaves, 
red cabbage, radicchio, cauliflower, 
pecan nuts, cranberry, plum, goat cheese, 
raspberry vinaigrette

SAUTEED CHICKEN SALAD 65
SO, SE, G, M 
Soya ginger marinated sautéed chicken, cucumber, 
mix pepper, avocado, tomato, edamame, carrot, 
mix leaves, wonton crisps, yuzu kosho ranch 
dressing, yuzu honey mustard 

MANGO PAPAYA PRAWN SALAD S, N 68
Mix pepper, crunchy green leaves, bean 
sprout, green mango, glass noodle, 
crushed peanuts, chilli coriander dressing

CAESAR SALAD G, D, E, S, SP 68
Grilled chicken, baby gem, beef bacon, 
egg, anchovies, crouton, Caesar dressing, 
parmesan cheese

BURRATA SALAD N, D, G 70
Artichoke, confit plum tomato, pine seeds, 
basil pesto, house dressing, tomato jam, crouton 

Passion Fruit & Chia Chicken Shumai
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BURGERS, WRAPS & 
SANDWICHES

KOREAN CHICKEN WRAP  62
G, D, E, SO, SE 
Korean chilli marinated grilled chicken, 
kimchi slaw, lettuce, avocado, spicy aioli

EBI KATSU SLIDER G, D, E, SO, S, SE 70
Spicy cabbage slaw, sweet prawn katsu, avocado, 
sesame charcoal brioche

CHICKEN KATSU SANDO G, D, E, SO 70
Brioche bread, panko crumb fried chicken, spicy slaw, 

lettuce, tomato, gherkins, tonkatsu sauce 

BEYOND MEAT PANINI G, D, SE, M 75
Lettuce, tomato, pickle, mushroom, 
plant-based patty, M&K sauce 

BLACK PEPPER STEAK SANDWICH 80
G, D, SO, SE, E
Flank steak, sautéed mushroom, confit onion, 
kimchi, lettuce, horseradish aioli

SPICY CRAB & AVOCADO ROLL  80
G, D, E, SO, SE, S
Crab remoulade, crispy fried soft-shell crab, 
avocado, salmon roe, brioche 

BEEF QUESADILLA G, D 80
Minced beef patty, melted cheddar, avocado, 
tomato salsa, sour cream

WAGYU SLIDER G, D, E, SO, M, SE 80
Lettuce, tomatoes, gherkins, onion jam, cheese, 
brioche  

LOADED ANGUS BURGER 82
G, D, M, E, SO, SP, SE
Lettuce, pickle, tomato, grilled onion bacon, 
fried egg, cheddar cheese, burger sauce

BOTA BOWLS
SEARED TUNA BOWL SO, SE, S, S 75
Seasoned wild rice, pickle ginger, edamame, 
red cabbage cucumber, carrot, kaiso, 
mango salsa and avocado 

BEEF RAMEN E, G, SO  75
Japanese noodle soup with lean beef, 
vegetables, soft boiled egg

SEAFOOD LAKSA G, S, E  75
Creamy Thai coconut seafood broth with rice 
noodle, black mussels, calamari, shrimps, salmon

SAMURAI BOWL G, E, SE, SO, F 78
Soya glazed salmon, brown sushi rice, 
fried tofu, wakame salad, ginger pickle, 
edamame, radish, avocado

POKÉ BOWL S, SO, SE  78
Seasoned Japanese rice, edamame, 
kaiso salad, red onion, avocado, cucumber, 
pickled ginger, salmon, or tuna

YAKITORI CHICKEN BOWL SO, SE, E  78
Grilled chicken, seasoned brown rice, edamame, 
avocado, sautéed broccoli, sugar snap, carrot, 
bok choy, spring onion, fried egg 

TERIYAKI SALMON SO, SE, M, S 85
Seasoned Japanese rice, carrot, cucumber, 
red onion, purple cabbage, edamame, 
avocado, pickle ginger, Sriracha sauce

 Seared Tuna Bowl
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MAIN COURSE
CREAMY AVOCADO PASTA G, D, N 65
Whole wheat spaghetti, creamy pesto, 
avocado petals

NASI GORENG N, E, S, P, SO 75
Indonesian chicken & prawn fried rice, 
served with chicken satay, fried egg 
and prawn crackers

BOTA BEEF FRIED RICE G, D, N, S, SO 75
Japanese fried rice, succulent beef strips, 
salmon roe and crispy garlic

SZECHWAN CHICKEN G, SO, SE 80
Crispy chicken tossed with Szechwan sauce, 
soba noodle

POACHED SALMON S 110
Sous vide salmon, wild rice, Thai curry

SIDES

PRAWN CRACKERS S, G 18

MISO SOUP S, SO 25

JASMINE RICE  28

STEAMED VEGETABLE  28

POTATO FRIES 28

SWEET POTATO FRIES  28

HOUSE SALAD 28

ONION RINGS G 28

OKONOMIYAKI CHIPS E, SO, SE 30

SKINNY TRUFFLE PARMESAN FRIES D 35

BOTA Beef Fried Rice Black Pepper Steak Sandwich
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RAW BAR
TUNA TARTARE E, S, SE 70
Avocado, chilli sesame soya dressed raw 
yellowfin tuna, quail egg, lotus root crisps

SALMON CEVICHE D, E, M 70
Yuzu dresing, sweet potato crisp

HAMACHI CRUDO 75
Radish, cucumber, kumquat, crispy lotus root

BEEF TATAKI SO, SE 90
Crispy garlic, sesame soya dressing, 
pickled ginger, shimeji mushroom

OYSTERS S, SO        6 PCS  / 12 PCS 98/180
Shallot vinaigrette, lemon, tabasco Salmon Bento 

BOTA COMBINATIONS
NIGIRI OR SASHIMI SAMPLER S, SO 70
Choose 9 pieces of nigiri or sashimi 
of your choice

MAKI MANIA V, SE, SO 85
Combination of vegetarian maki, 3 pieces 
of asparagus, cucumber, avocado, 
mango, lettuce

TUNA BENTO SE, S, SO 105
5 pieces of tuna sashimi, 2 tuna nigiri, 
8 pieces spicy tuna inside out roll & miso soup

NIGIRI & MAKI SAMPLER SE, S, SO 110
Nigiri - 1 piece each of tuna, salmon, prawn, 
hamachi, ikura
Maki - 2 pieces of tuna, salmon & California

SALMON BENTO SE, S, SO 115
5 pieces salmon sashimi, 2 salmon nigiri, 
8 pieces spicy salmon maki & miso soup

NIGIRI & SASHIMI SAMPLER SE, S, SO 115
9 pieces of sashimi, 9 pieces of nigiri
Choose any three from the selection

BOTA BOAT SE, S, SO 155
Upgrade your nigiri & sashimi sampler 
with 8 pieces of chef’s choice maki rolls

SUSHI & SASHIMI
4 pieces of Nigiri or 6 pieces of Sashimi

IKURA S, SO 55
Salmon Roe

SABA S, SO 55
Mackerel

TAKO S, SO 55
Octopus

MAGURO S, SO   55
Tuna

SHAKE S, SO 55
Salmon

EBI S, SO 55
Prawn

HAMACHI S, SO 58
Yellow Tail

UNAGI S, SO 58
Eel

HOTATE S, SO 65
Scallops
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ROLLS
MANGO CUCUMBER ROLL SE, SO, V 65
Sweet mango, cucumber, iceberg lettuce, 
sesame seeds

BABY MAHA ROLL G, S, SO, SE 75
Tempura prawn, salmon, avocado, 
teriyaki sauce

CRUNCHY CALIFORNIA G, S, E, SO 75
Avocado, crab stick, cucumber, iceberg lettuce 
& tobiko

DRAGON ROLL SE, S, SO, E 75
Grilled shrimp, avocado, tuna, unagi, 

teriyaki sauce

SPICY TUNA & CRAB ROLL 80
S, G, D, E, SE, SO
Spicy tuna, crab stick, cucumber

CRAZY PRAWN TEMPURA G, S, E, SO 80
Prawn tempura, avocado, crab mayo

PHILLY CHEESE D, S, E, SO 80
Crab stick, salmon, avocado, cream cheese

DYNAMITE ROLL G, D, SE, SO, S, E 85
Crispy fried inside out eel, cheese & avocado roll

SMOKED VOLCANO S, G, E, SO 85
Spicy tuna, shitake mushroom, cucumber, 
avocado, salmon, crab

SURF & TURF ROLL SE, SO, S, D, G 110
Wagyu beef, tempura prawn, avocado, asparagus, 
cream cheese, tobiko, teriyaki & spicy sauce

Surf & Turf RollNigiri & Maki Sampler
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DESSERTS
YUZU MERINGUE TART D, E, G 25

MACAROON VIOLA D, G, E  25
Raspberry filling

BOTA CARROT CAKE D, G, E, N 30
Cream cheese, walnut, granola

HAZELNUT PRALINE TIRAMISU 35
D, G, E
Coffee-soaked biscuit, mascarpone cheese, 
whipped cream, cocoa powder

BAKED BLUEBERRY CHEESECAKE  35
D, G, E

ICE CREAM D  per scoop 18
Vanilla, chocolate, or strawberry

SORBET V, GF per scoop 18
Mango, lemon mint or raspberry  

HONEY CAKE E, G, D 35
Honeycomb, raspberry

COCONUT & MANGO  35
LAYERED CAKE  D, G, E
Custard and raspberry

VEGAN RED VELVET TRIFFLE JAR G 35

MOCHI ICE CREAM G, D 35
Two pieces of your favorite flavours:
Chocolate I Matcha I Salted Caramel I
Mango I Strawberry

GUANAJA CHOCOLATE CAKE  40
G, D, E  
Valrhona 70% dark chocolate from 
Caribbean coast, cocoa & dark 
chocolate sponge

Hazelnut Praline TiramisuCoconut & Mango Layered Cake




