
consuming raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of foodborne illness. 
please ask a server for allergy information. parties of 8 or more may be subject to a customary 22% gratuity. 

@shopbotanicshopbotanic.com

OPELIKA, ALABAMAHOME-GROWN

marry me three cheese tortellini 
sun-dried tomato, garlic parmesan cream, baby spinach • 28 
add chicken or  conecuh +6  add salmon +10

pan seared scallops 
benton’s bacon, roasted cauliflower, vanilla braised fennel,  
cauliflower purée, citrus gremolata • 45

chicken fried chicken 
celery root whipped potatoes, green beans, country gravy• 28

blackened salmon 
dill cream sauce, marsh hen mills carolina gold rice  
& grilled asparagus • 36

lobster & grits 
cold water lobster tail, parmesan grit cake, conecuh,  
campari tomatoes, creole sauce • 45

black grouper 
heirloom potato confit, leek cream, citrus basil salsa • 48

chopped crunch • 16 
tuscan kale, green cabbage, granny smith 
apple, cucumber, toasted pumpkin seed, 
feta, cilantro honey vinaigrette

poached pear • 14 
artisan greens, goat cheese, roasted  
butternut squash, candied walnuts,  
dried cranberries, fig vinaigrette

caesar salad • 12 
romaine hearts, parmesan crisp 
& scratch dressing

house butter lettuce • 14 
cucumbers, grape tomatoes,  
benton’s bacon, candied pecans,  
asher blue cheese dressing  
& balsamic glaze

add chicken or  conecuh +6 
add shrimp or salmon +10 

soup of the day • market

for the Table
nashville hot fried oysters 
murder point oysters - bayou la batre, al                                           
brussels sprouts & heirloom carrot slaw, house-made 
spicy gherkin pickle, fresh dill, trout roe• 20 

red beet hummus 
pistachio gremolata, indian fry bread • 14

cherry bomb chicken                                    
korean fried joyce farms  chicken drumettes,  
cheerwine glaze, pickled red cabbage • 16 

pork belly burnt ends 
pork rinds, wickles pickles, pickled red onion,  
Dr. Pepper barbeque • 18

charcuterie board  
chefs’ selection of local cured meats  
& cheeses with accoutrements • 29

bruschetta flight 
blackberry goat cheese • classic • olive tapenade 
 & feta • butternut squash & green apple • 16   
fried brussels sprouts 
apple cider glaze, whipped goat cheese,  
toasted almonds & cranberries • 14

house-made pimento cheese 
wickles pickles, bacon jam & crostini • 14

the GRILLE at BOTANIC

from the Garden Composed Plates

Celery Root Whipped Potatoes • 8
Crispy Brussels Sprouts • 8
Carolina Gold Rice • 6
Grilled Asparagus • 6
Roasted Heirloom Carrots • 8
Charred Broccolini • 8
Heirloom Potato Confit • 6

 from the Wood Grill
Sides bourbon maple chicken 

joyce farms - winston salem, nc 
fried brussels sprouts with apple gastrique, roasted                                  
butternut squash, maple bourbon glaze • 28

ribeye |  16 ounces 
heirloom potato confit, maitake mushrooms, charred broccolini,  
sorghum bourbon steak sauce • 60

filet mignon  |  8 ounces 
celery root whipped potatoes, roasted heirloom carrots,  
cipollini onions, cowboy butter • 55

our proud purveyors | Benton’s, Conecuh, Anson Mills, Marsh Hen Mills, Sweet Grass Dairy, Greene Prairie & more!

We look forward to hosting your family  
and friends for a wonderful meal at the Grille!  

To make Dinner or Sunday Brunch  
reservations, please call  
334.748.9082 ext. 1


