
 
 
D I N N E R  
 
S O U P S    

 
S O U P  O F  T H E  D A Y                                                                  $ 3 . 9 9                    

S A S K A T C H E W A N  B A K E D  O N I O N  S O U P                                         $ 4 . 9 9  

  

B O T A N I C A  A P P E T I Z E R S  

S P I N A C H  A N D  A R T I C H O K E  D I P                                                 $ 8 . 9 9  

A botaniCa Signature served with Tortilla Chips and Pita Bread 

V E G E T A B L E  S P R I N G  R O L L S                                                       $ 8 . 9 9  

Crispy Fried served with Sesame Soy Vinaigrette and Ginger Sprouts   

T Y L E R ’ S  U L T I M A T E  S K  I N N ’ S                                                    $ 8 . 9 9  

Filled with Bacon, Tomato, Jalapeño, and Cheese, Sour Cream & Chive Dip 

B O T A N I C A  H O T  W I N G S                                                             $ 1 2 . 9 9  

A Pound of Spiced Chicken Wings tossed in your choice of;  
Hot, Lemon Garlic, Honey Garlic or Sweet Fire served with Vegetables & Ranch Dip 

 
F L A T L A N D E R S  P R A I R I E  P I Z Z A                                                             $ 6 . 9 9                    
*  Harvest Pepperoni      *  Three Cheese    *  All Dressed with Drake Sausage 

   
                                                              
 
 
 
 

A A A  A N G U S  I N N  S L I D E R S                                                           $ 6 . 9 9  
Three mini burgers grilled and topped with lettuce, tomato, and onion: 

 
Add the following for .49/each 

 
*Cheddar Cheese  *Mozza Cheese  *Swiss Cheese  *Smoked Gouda Cheese 

 
*Mushroom Ragout  *Caramelized Onions    *Jalapenos  *Roasted Red Pepper 

 
*Smoky Bacon  *Back Bacon  *Garlic Aoili  *Chipotle BBQ Sauce 

 
*Sundried Tomato Pesto  *Basil Pesto  * 

   

 
 
 
 
 
 
 
 
E N T R É E  S A L A D S  

ADD Saskatchewan Spiced Chicken, Shrimp (5) or Diefenbaker Steelhead Trout              $ 3 . 9 9  

Q U E E N  C I T Y  G R E E K  S A L A D                                                      $ 9 . 4 9  

Sliced Peppers, Onions, Cucumbers, Tomatoes, Avocado and Black Olives on 
Fresh Garden Greens, Served with a Feta Cheese Dressing 

S A S K A T C H E W A N  C A E S A R                                         $ 6 . 7 9  

Romaine Lettuce, Croutons and Parmesan Tossed in Caesar Dressing 
 

S T A R T E R  S A S K A T C H E W A N  C A E S A R                                            $ 4 . 79 

M I X E D  G R E E N S           $ 5 . 7 9  

Freshly Tossed Garden Greens drizzled with botaniCa House Vinaigrette 

S T A R T E R  M I X E D  G R E E N S              $ 4 . 2 9  

 
 

D I N N E R  
B O T A N I C A  E N T R É E S   
All Entrées Served with Seasonal Vegetables and your choice of Potato or Basmati Rice 

A A A  A L L  C A N A D I A N  A N G U S  B E E F  S T R I P L O I N                               $ 2 0 . 9 9  

8 oz. Angus Beef Striploin served with choice of Natural Jus, Bearnaise, or Peppercorn Sauce              

         



        C H I C K E N  P A R M E S A N    $ 1 9 . 9 9                    

Breaded with Panko Crumbs and Fresh Sage served with Tomato Sauce 
 
B O T A N I C A  S T I R F R Y                                                               $ 1 3 . 9 9  
Teriyaki Ginger Vegetables served with Steamed Basmati Rice   
ADD: Saskatchewan Spiced Chicken or Shrimp (5) $3.99 

L A K E  D I E F E N B A K E R  S T E E L H E A D                                    $ 1 9 . 9 9  

Poached Saskatchewan Steelhead Trout topped with Cucumber Slaw and Sun Dried Pesto    

N O R T H E R N  S A S K A T C H E W A N  P I C K E R E L                               $ 1 9 . 9 9  

Pan Fried to perfection and finished with  Fresh Parsley & Lemon Juice  
 

B O T A N I C A  F A M O U S  B B Q  R I B S                
Slow Roasted and Hickory Smoked - an Absolute Treat!                          
F U L L  R A C K   $ 1 9 . 9 9  H A L F  R A C K   $ 1 7 . 9 9  

 
 
 
 

 

A S K  Y O U R  S E R V E R  W H A T ’ S  F R E S H ?  
E A C H  W E E K  O U R  C H E F  C R E A T E S  A  N E W  S P E C I A L  F O R  Y O U  T O  E N J O Y ! !     

 

B O T A N I C A  F A V O U R I T E S  
 

All botaniCa Favourites served with your choice of Soup of the Day, French Fries or Mixed Greens 

B O * C L A S S I C  C L U B  H O U S E                                                      $ 1 0 . 9 9  

Grilled Chicken & Smokey Bacon layered with Lettuce, Tomatoes & Cheddar Cheese 

P R A I R I E  C H I C K E N  S O U V L A K I                                                  $ 1 0 . 9 9  

Served with Homemade Tzatziki in a fresh Prairie Pita with Red Onions & Tomatoes 

G R E A T  W E S T  F I S H  &  C H I P S                                                    $ 1 1 . 9 9  

Beer Battered Cod Tails served with Homemade Tartar Sauce  

G R I L L E D  C H I C K E N  B U R G E R                                                    $ 1 1 . 9 9  

Served with Grainy Mustard Mayonnaise 

G A R D E N  B U R G E R                                  $ 1 0 . 9 9  

With Basil Pesto and Roasted Red Pepper 

C R I S P Y  C H I C K E N  C A E S A R  W R A P                                             $ 1 0 . 2 9  

Crispy Strips of Chicken, Romaine Lettuce, Caesar Dressing 

G R E E K  S A L A D  W R A P                                                             $ 1 0 . 2 9  

Tomatoes, Cucumbers, Olives, Romaine Lettuce and Feta Cheese Dressing 

B O *  A A A  A N G U S  B U R G E R    $ 1 0 . 9 9  

Topped with Smokey Bacon & Cheddar Cheese 
   

 
*Parties of 10 and more an automatic 15% gratuity is added. 

P A S T A  P A S S I O N  
 
Creamy Mushroom Fettuccini Alfredo                                                 $10.99 
 
Spinach & Cheese Tortellini tossed in Tomato Sauce                       $10.99 
 
Lasagna & Caesar Salad                                                                       $13.99 
 
Add Saskatchewan Spiced Chicken, Shrimp (5) or                           $3.99 
Steelhead Trout                                                                       
 

Tuscan Tuesday 
 

Join Us every Tuesday Evening for your own Personal Made to Order Pasta Creation 

*Ask Your Server for Details 


