
SHARING PLATTER
Selected cured meats, roast vegetables,

burrata and bruschette - 35.00

BURRATA and...
Bottega introduces a selection of accompaniments for this fresh Italian delicacy.

Asparagus, speck - 16.00 • Aubergine, Parma ham - 15.00
Courgette, spicy salame - 14.00 • Vegetable selection (v) - 12.00

 

ANTIPASTI 

Porchetta salad - 10.50 
Homemade aubergine parmigiana (v) - 9.80

Niçoise salad, tuna tartare - 12.00
Beef tartare, black truffle dressing - 13.50

Pan fried squid, capers, olives, chilli, garlic - 9.50
Mozzarella, avocado and tomato bruschetta (v) - 11.00
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*Note that some dishes may contain traces of wheat, gluten, peanuts, nuts, sesame seeds, celery, 
soybeans, milk, eggs, mustard, lupin, pork, mollusc, crustaceans, fish, sulphur dioxide or alcohol. 
Please check with a member of the team.
**Some ingredients are subject to stock availability and might change.



FRESH PASTA
Ziti, classic Amatriciana - 16.00

Braised wild boar cappellacci, arrabbiata sauce - 17.50
Burrata and truffle tortelli, friarielli, potatoes (v) - 18.00 

Potato gnocchi, ‘nduja, squid, peas - 17.50
Crab raviolacci, clams, olive, capers, lemon - 20.00

Daily special egg pasta lamb ragù - 17.80

                                    Gluten free option available on request

MAIN

Beef steak “battuta”, rosemary, chilli, roast potatoes - 19.00  
Sea bass fillet, white wine dressing, mixed vegetables - 18.20

Add preserved black truffle shaving - 5.00
Daily specials available on boards

DESSERT
Homemade tiramisu’, cake of the day,

chocolate pannacotta - 7.00
Cannoli/sfogliatelle - 4.00 portion of two

Dessert wine available on the list 
*Note that some dishes may contain traces of wheat, gluten, peanuts, nuts, sesame seeds, celery, 
soybeans, milk, eggs, mustard, lupin, pork, mollusc, crustaceans, fish, sulphur dioxide or alcohol. 
Please check with a member of the team.
**Some ingredients are subject to stock availability and might change.
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