BOTTEGA
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Chef de Cuisine

MARINATED OLIVES 6

SHRIMP COCKTAIL 18

Focaccia 8 MARINATED CRAB CLAWS 25
SEAFOOD PLATTER* 78 DUKES oF T0PSAIL OYSTERS ON THE HALF SHELL* 20/HALF DZ
FIRST

SUMMER MELON SALAD

PIEL DE SAPO & HONEYLOUPE MELON, JALAPENO, FETA, AGED BALSAMIC

GeM BB LETTUCES*
BEETS, RICOTTA SALATA, WALNUTS, HONEY-CIDER VINAIGRETTE

FritTo MisTo
RED SNAPPER, GULF SHRIMP, OYSTERS, PEPPERS, CAPER AiOLI

Rica4rp OLNEY EGGPLANT GRATINO
RICOTTA CUSTARD, MARINARA, BASIL

SpaNisH Octoprus & Pork BELLY
CASTELVETRANO OLIVES, SMOKED TOMATO SAUCE

PARMESAN SOUFFLE
PROSCIUTTO, MUSHROOMS, THYME

BeEF ToNNATO*
CAPERS, PICKLED PEPPERS, ARUGULA, PARSLEY

AGNOLOTTI
BRAISED BEEF CHEEK, RICOTTA, MARJORAM

GrNoccHI GENOVESE"
YELLOW WAX BEANS, PINE NUTS, PARADISE FARM BASIL, PARMIGIANO

MAIN

CAPELLINI BOTTEGA

SPAGHETTI
MAINE LOBSTER, GULF SHRIMP, ZUCCHINI, PEPPERS, BOTTARGA

PAPPARDELLE AMATRICIANA
GUANCIALE, TOMATO, SWEET ONION, TUSCAN PECORINO

GuULF BrLack GROUPER
BRAISED LEEKS, POLENTA, SAUCE VIERGE

GREG ABRAMS TRIGGERFISH
FIELD PEAS, JAMBALAYA OKRA, ZUCCHINI, CHERRY TOMATOES

BraIseEp BEer CHEEK
CORN PUREE, LOBSTER MUSHROOMS, GLAZED TURNIPS, GREMOLATA

Duck BreasT*
FARROTTO, LEEKS, ZUCCHINI, CHANTERELLE MUSHROOM CONSERVA

GRILLED LLAMB SPIEDINT*
FREGOLA SARDA, PEPPERS, CHARRED ONION, YOGURT SAUCE

NEwW YORK STRIP*
POTATO & LEEK GRATINO, ARUGULA, PEPPERCORN BUTTER
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*THIS ITEM MAY BE SERVED RAW, UNDERCOOKED OR CONTAIN AN INGREDIENT THAT IS RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,

POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
+CONTAINS NUTS
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SAUTEED MUSHROOMS & THYME 9 CRISPY FINGERLING POTATOES 8
CHARRED JAMBALAYA OKRA 10 SUMMER VEGETABLE RAGOUT 9
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