
PLATTERS FROM THE COUNTER

Extra virgin olive oil, balsamic vinegar, parmesan and bread are complementary
*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.

Bottega cured meat selection will send you on a whistlestop tour of Italy with
premium Parma ham from Emilia Romagna, salami Milanese from Lombardia and

our Trentino-Alto Adige speck. Enjoy it with either with an oozing Pugliese burrata or
a creamy buffalo mozzarella, both shipped fresh weekly.

26.00

A classic: Parma ham platter with steamed green asparagus and sun-dried
tomatoes from Puglia with a choice of burrata or buffalo mozzarella.

24.00

An unexpected but magical combination of creamy burrata, smoked salmon,
typical bottarga flakes from beautiful Sardinia and anchovies.

22.00

For cheese lovers, selection of pecorino and cow’s cheese from the countryside,
together with seasonal bits and pieces.

12.00

Delight your palate with a prime cut of Angus beef, thinly sliced carpaccio style
and accompanied by rocket, walnuts, pecorino shavings, balsamic glaze.

18.00

A fresh vegetarian platter of buffalo mozzarella or burrata,
roasted and pickled vegetables, boiled egg.

18.00

Bottega takes great pride in its bruschetta selection, with four different
flavour combinations every day.

16.00
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