Pizze

Commendatore - S/M tomato, fior di latte, prawns, pippies, mussels, fish, garlic, 35
chilli, white wine & parsley

Testa-Dura - S/M tomato, buffalo mozzarella, nduja, roasted capsicum 29
ligurian olives & fresh basil

Margherita - S/M tomato, Stracciatella, fresh basil, wild Sicilian cregano V 29

Parmalat - 5/M tomato, buffalo mozzarella, sliced prosciutto di parma, 30

shaved parmigiano cheese topped with wild rocket

Goomar - S/M tomato, buffalo mozzarella, white sicilian anchovies, cherry tomatoes, [7] 29
olives, fresh basil, chilli

DI Agnello - S/M tomatoes, marinated lamb 'backstrap, caramelised onion, 33
buffalo mozzarella & fresh rosemary

Marco Polo - S/M tomatoes, mozzarella, smoked ham, mixed forest mushrooms, 30
artichokes and aromatics herbs

Bada Bing - Bottega selected pork & fennel sausages, San Marzano tomatoes, 29
stracciatella cheese, wild oregano

Taormina - S/M tomatoes, provolone, sorpressa salami, ligurian olives & fresh basil [1] 29

Gamberi e Piselli - S/M tomatlo, fior di latte, chilli, garlic prawns, peas and oregano 33
Pollo Cacciatore - S/M tomato, free range chicken, fior di latte, roasted capsicum, 30
caramalized onion, clives and wild oregano
Calzone

Try any Bottega pizza as enjoyed in Naples in the 18th century by having it calzone
style - Folded, wood-fired oven baked, so the filling is in the inside..Bellissimo

Pizze Bianche

Ari Gold - Garlic rubbed base, sliced Borgo capocollo, grated pecorino Romano, [ 29
fresh parsley, touch of chilli and lemon

Calcio e Pepe - Roman style, stracciatella cheese, pepper, salami and pecorino 29

Bruschetta al Pomodoro - Pizza focaccia, topped with garlic, mixed cherry W 25
tomatoes, basil leaves, wild oregano, sea salt and basil oil

L oro di Napoli - Buffalo mozzarella, rocket walnut pesto, pecorino and mortadella E] 28

Porcini e Funghi Misti - Fior di latte, porcini and mixed funghi, aromatic W 29

herbs and white truffle oil

SM- San Marzano D.O.P tomatoes, GF base available upon request
Each pizze is delicately hand stretched, generously topped and
exquisitely cooked in our wood fired oven at time of order . picos Inc GsT

All prices Inc GST surcharge applies to all credit Card payments

No Sp"t Bills 15% surcharge applies on public holidays
2024-8-1
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Prosciutle Cruds - Fris Range T 15
Cut - Leg of park - Air-dried and matured over an axiensive periad =
Mortadalla Olive Halves - Served wanm 12
Cul - Vanigus, Containg glubin - An old Sausnge recps mvenied by Emilian Monks
Artisan Veneto Salami - Mid T
Cut - Shoulder and Thighs - Spiced and seasoned the Venatian way ;
Eoppa o 12
Cul - Meck and Shoulders - A traddional dobeacy rendamed Tor f8 arma 2
Cacciatore - Cured Soft & 12
Cout - Viwngus - Hand lied and aged for a minimum of 4 waabks
Salumi Misti e Seasonal Fruits -
Choose any 3 salemi, sansad with medon, grissini & frash bread
Pizza all’” Aglio -
Frash gadic, bultale mozzaralla, wild oreganc, sea salt "',i' 19
Bottega Style Meatballs -

Malt in your mouth etal, pork, parmasan memballs in & chunky Wm0 Sugd w' charred Cabatia breosd Iﬂ s
Fritio Misto di Pesce -

O8g sehodd, Mash fred oregano dusted fresh selectod sealood, lemon aioli 5¢ 24
Insalata Caprese -
Bhess of uds iemale, basl, stascatella moezarela, VO, 1912 mathes mugk batsame Y [ﬂ 14
Add frashly sliced Progeiutto Crigdo 25
Arancini Cacio & Pepe - W
Leghily crumb peconna Remand, frosh mootla and Back popper nsatls balls 22
Polpe Brasalo -
Braised octopus taniaches with pistachio nuls, panchatla and tomatoas, garke clabait 24
Olivir Taggiasche Tiepide con Rasmarning & Mandarle - -
Taggtasche olives warmed with rosemary and roasted almonds ."'li'l Lk 10
Brodelle di Peace -
Asealood scup |, based on a fish Veloute, rich in chunks of seafocd and an earthly
flavour of safron and varmauth M3E
Bruschotta di Granchio -
Chargrdted Ciabuits brand mubbad wah garlic, hiifoom tmsloss, 23

blwe seimmear cralby meaat, basil & lemon o

“Burrata™ My all ime favourite -
Unspun cows mik & cream mozzarella, Pugliesa style, chargilled ciabatta braad v 22
and o ridesh of chopped eagplant, deds, lomabo & pine nuls, ofive ol © Capenata

Salsicco alla Cacciatori - =
Tialian pork / fennd $ausages, roasied capsicems, black dricd olives, olive of & wilted raddichis, d ) 18

Contorni e Insalate

Patate all'ltaliana - Y& 10
Roastad potaloes with garic and aromatic herlbs

Insalata di Raddichio - Y& n
Orange segmants, shaved lennal, icotta Salatp, siclian oregano and blood arange vinaigrathe

Spinaci Saltati - v i ¢
Sauteed spoach wath garic and [armon

Asparagi alla Brace - w12
Changeilled asparagus, shaved parmesan, white trdile od

Patatine Fritte - Y g
Franch fias with confl garlic sl

Caponata = 10

Sic#ian version of ratatcudie served wam



Risotteri

Classici _

Risi ¢ Bisi - B[]z
Fresh peas, pancetla, shalols and parmigians - From e Veneio fegion

Tartufo o Funghi Misti - Wiy o
Biack trulfly, mixed wikl mushreems, aged panmigians repgana { 24 months )

Cicalis ¢ Mare & Rucholla Salvalica - - =
Moraton bay bug meal, wild rocket, parmigians and a touch of chilli

Granchio, Fomodoro o Bagilico - 34
Blue =wimmer crab meat with San Marzano iomatees, basi, lemon zest and touch of chilli

Anitra Funghi @ Salvia - @[]z
Braisad duck ragu with podcing mushsooms, sromatics and panmigisn )

Salsicoe - A 23
Halign pork and fennl sausages with lomats sugo, oiive paste and basil

Yegetariano

Caprose - Vi T

Chary haidoom lomatoas, siracciniella choase, pammigiant, basd topped with buffale mézzanalla
and 1912 mather miesk baksamic

Pasta

Gnocchi Bologne Style - [ﬂ az
An old sehoal recipe, hand cul & hour cooked veal and pork ragu

Toralli di Granchio - M
Home-made filled pasta with blue swimmer crab meat, wanm citrus and chive butter sawce

Rigatonl Rigate * All Amatriclonna * - k4
A slow cookad reduction of pancetta, guanciale, gaslic, chilli, tomatoe and basil

Spaghetti al Noro con Gambarl Aglio olio ¢ Peperoncing - 34
Squid ink spaghett, praawns, garkic, chilli ofeve o, parsley and hairleom tomatoss

Pappardelle Ricoe con Qssobucs - 32
Show cooked veal shank in tomalo suge, gremalata, pangrattato and bone marrow butber

Ravioli di Carne - 31

A specialty from Bologna, house made raviali stufled with waal, maradella, sage and parmigianc
sarved in a light mushroom and OAsHNG jecas Sauce

Spaghetti Carbonara [ Bottega Style ) - 1 |
Pancetta, guancale, wild mushroom, sping onion, egg yolk & pecoring

Piatti Pri i/ M
Filotto di Manzo Popato - ¥ 49
Eye filat wrapped in guanciala & robed in cracked black peppar with marsala jus
Pollo alla Griglia - ¥ 48
Chargrilled - butterflied whole fee range spalchock, served on a pizzasla saude
funitra Arrosto - ¥ EI 44

Cur house special, bonaless. cispy masied half duckling, grean peppercorn and tawmy
ot jus, CArAMERSEd pear

Posce del Giorne - Market Price P.O.D
Fish of the day
Agnella GCon Insalata di Fregola - E]d-ﬁ'

Grilled Lamb back sirap, Sardinian courmnbad pasia salad with 8 rosamasy and chiank jus

A Prigs. Ing O5T
"."'.'-' surcharge Apples to 81 Crodicard payments
Kigaran @wm ’? Pk Spcial Mo Split Bills 15% surchorgs appies on puhh&hgﬂﬂ;




Dolci

Pizza Dolce con Mele, Pera e Frutti di Bosco - 19
Sweet pizza dough, topped with apple , pear and mixed berry crumble |
vanilla ice-cream
Coppa di Gelati misti - @ [ 1
A selection of artisan produced authentic gelato
Suggest: Limoncello
Zabaglione classico - 18
A house special, whisked sugar, sicilian marsala & egg yolks served warm over praline gelato
{please allow 15 min)
Suggest: Frangelico
Calzone alla Nutella e Lampone - 18
Crispy nutella and raspberry filled calzone served with vanilla ice-cream
Suggest: Frangelico

Affogato -
Espresso, vanilla gelato, chocolate coffee beans, Glenmorangie 10 yo whisky 18
OR
Mocha ice cream with crushed Amaretti biscuits and frangelico D 18
Cannoli -
Filled two ways, glazed fruit with choc ricotta and 18

pistachio white chocolate custard with a blood crange glaze
Suggest: Remy Martin xo Cognac

Sgroppino - 17
Italian lemon sorbet, limoncello and prosecco after dinner cocklail
Tirami su - 18

Chur Italian favourite
Suggest: Kahlua
Creme’ Brulee' al Cioccolato Bianco con Fragole al Vincotto cotte al Forno - 18

White choclater creme brulee with oven baked vincotto strawberries with milk chocolate crumb
Suggest: Baileys

Formaaqqi Australiani e ltaliani

Choose from a selection 50g serve of farmhouse produced Australian
and lalian cheese with fruit paste, dried muscatels and wild figs
Gluten-free crispbread on request
Maffra Mature Cheddar - 14
Aged between 15-24 months, its creamy with subtle fruity tones

Adelaide Hills Double Cream Brie - 14
Armild buttery white mould that develops as it ripens

Dolcelatte - 14
Is a blue veined ltalian soft cheese made from cow's milk and has a sweet {aste

Provolone Dolce - 14
Aged for 2-3 months. The texture is semi-hard with a mild buttery flavour
Suggest: Boltega Port

Plate of any 3 cheeses 26
Al Prices Ing GST

No Solit Bill All prices Inc GST surcharge applies to all credit Card payments
0 oplit bills O Bottega Chevion Village @Bottegacy 15% surcharge applies on public holidays



Orange Juice
Cranberry Juice

. -1;"-'._ Coca-Cola

Diet Coke

-4 Fanta
J Lemonade

Mocktail- please see staff for today’s special

$17

$17

$17




