
 

 

La Bottega Aperitivo & Wine Bar 
Artisan Italian Fare · Fresh Ingredients · Daily Specials 

 

Gourmet Focaccia Sandwiches 
• Charcuterie Meat………………………………………………………………8.85  

One charcuterie meat, Extra Virgin Olive Oil, grey salt 

• Charcuterie & Cheese……………………………………………………….10.85 

One cheese, One meat, Extra Virgin Olive Oil, grey salt 

• Deluxe Vegetarian……………………………………………………………10.85 

Two cheese selection, Organic Heritage Tomatoes, Lettuce, Balsamic, Extra Virgin Oil, 
grey salt Add extra:  Grilled Artisan Artichokes or sundried tomatoes………………  2.85 

• Deluxe Meat…………………………………………………………………...12.85 

Two cheeses, One meat, Organic Heritage Tomatoes, Lettuce, Balsamic, Extra Virgin 
Olive Oil 

• Mediterranean Club Sandwich…………………………………………….14.85 

Two cheeses, one meat, Organic Heritage Tomatoes, Lettuce, Balsamic, Extra Virgin 
Olive Oil 

Aperitivo - Nibbles 
Artisan Tarralli Savoury crunchy bites……………………………………………4.85 

Green Nocellara Olives……………………………………………………… 6.85 

Grilled Artisan Artichokes…………………………………………………… 6.85 

Sundried Tomatoes…………………………………………………………… 6.85 

Nduja on toast…………………………………………………………………. 6.85 

Salads 
Small Side Salad Lettuce & Heritage Tomatoes, olive oil, grey salt, vinegar……8.85 

Mediterranean Salad………………………………...………………………………….14.85 

Lettuce, Heritage Tomatoes, Olives, finest cheese, olive oil, grey salt 

Caprese Salade  

Heritage Tomatoes, Fresh Basil, Extra Virgin Olive Oil, salt, Balsamic vinegar with 
choice of Bufala Mozzarella or Burrata Mozzarella 

Bufala (Buffalo milk)……………………………………………….14.85  

Burrata (Cow’s milk and double cream)….………...………..14.85 



 

 

 

 

Antipasti - Starters 
Melted Taleggio/Raclette Cheese Toastie with Fresh Basil……..……10.85 

Fresh Ricotta & Focaccia Fresh ricotta cheese, olive oil, grey salt………….12.85 

Bruschetta Vegetarian ……………………….……………………………. 13.85 

Organic bread, Organic Heritage tomatoes, extra virgin olive oil, grey salt, balsamic 

Bruschetta Meat ………………………………………………………………15.85 

Please ask staff for today’s selection of charcuterie meats 

Tuscan Sausage & Focaccia Bread…………………………………….…14.85 

Tuscan sausage selection of the day (wild fennel, chillies, classic, spring onion), Extra 
Virgin Olive Oil, grey salt – served with focaccia bread 

Cicchetti Board………………………………………………………….....…15.85 

Mini Bruschetta tasters with meat and cheese (selection of the day) 

           

Pasta - Main Courses 
• Lasagna Meat: 

Beef Mince Bolognese…………………………………………….....................14.85 

• Aubergine Parmigiana……………………………...……………………….14.85 

Fresh tomato sauce, mozzarella, aubergine, fresh basil 

• Fresh Egg Pasta: Bucatini, Pappardelle (please ask for availability on the day)  

Vegetarian sauce, Choice of: Fresh Tomato sauce, Extra Virgin Olive Oil & Burrata 
cheese, fresh basil……………………………………………………………………………..14.85        

Meat sauce, Choice of: Beef Shin or Tuscan sausage r.agu……………………….…15.85  

• Fresh Egg Ravioli/Tortelloni (please ask for availability on the day) 

Vegetarian …………………………………………………………………….14.85    

Meat…………………………………………………………………………….15.85                                                                                  

  



 

 

Sharing Platter 
Charcuterie and Cheese boards 

All served with warm bread/focaccia on side 

• One Cheese.…………………………………………………………………..14.85 

• One Meat...…………………………………………………………………….14.85 

• One Meat & One Cheese..………………………………………………….18.85 

• Two Meats & Two Cheeses.…………………………………………………26.85 

Please ask staff for availability of cheese and meats in deli fridge on the day.  

Examples: Salami, Prosciutto crudo, Cotto Ham, Porchetta with herbs.  

 

Desserts 
• Fresh Baked Tart served with mascarpone……………………………….6.85 

Choice of:  Apricot & Frangipane (Almond) 

Pear & Chocolate (Almond) 

Apple, Raisin & Roasted Almond 

• Freshly made tiramisu…………………………………………………………8.85 

 

 

 

 

 

 

 

 

 

 

*All items subject to availability 

 
*Service Charge NOT INCLUDED, but if you would like to add a discretionary 
service charge, we won’t fight you! 


