Sandwiches

On Tuscan White, Wheat, Baguette or Focaccia
Multigrain and Black Olive Bread add’l .50

1.
2.
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16.
17.
18.

PROSCIUTTO & ASIAGO, tomato & arugula
PROSCIUTTO & MASCARPONE
tomato, basil & arugula

. SPECK (Smoked Prosciutto) MOZZARELLA

tomato and arugula

. SOPRESSATA & FONTINA, roast peppers & greens

. PEPPERED SALAMI & GRUYERE, Dijon, tomato, lettuce
. ROAST LOIN OF PORK, horseradish, tomato, arugula
. BRESAOLA & TUSCAN PECORINO, arugula & olive oil

. ROAST TURKEY BREAST, sundried tomato, arugula

. SMOKED TURKEY, herbal mayo, tomato, greens

10.
11.
12.
13.
14.
15.

TUNA SALAD, arugula & tomato

GRILLED EGGPLANT & PEPPERS, goat cheese, arugula
BAKED HAM & BRIE, honey mustard, lettuce, tomato
ROAST BEEF & PEPPERS, Russian dressing, lettuce
MOZZARELLA, TOMATO, basil & arugula

GRILLED CHICKEN & AVOCADO

herbal mayo, lettuce, tomato

CHICKEN WALNUT SALAD, lettuce & tomato

SWEET COPPA, roast peppers, asiago, arugula
PROSCIUTTO, MOZZARELLA, tomato, basil, arugula

Side Salads:

PENNE TOMATO & MOZZARELLA
FUSILLI PESTO, SUNDRIED TOMATOES
MIXED BEANS VINAIGRETTE

BEET & CARROT VINAIGRETTE

7.25
7.25

7.25

7.25
7.25
7.25
8.00
7.25
7.00
7.25
7.25
7.25
7.25
7.00
7.25

7.25
7.25
7.25

3.95
3.95
3.75
3.75

Insalate

MIXED ORGANIC GREENS, tomato, balsamic & vinaigrette 5.50

TOMATO & ARUGULA, shaved parmigiano

FENNEL & ARUGULA, shaved parmigiano
MOZZARELLA & TOMATO, olive oil, basil and greens
GRILLED CHICKEN BREAST, organic greens, tomato

GRILLED EGGPLANT, PEPPERS & PECORINO, mixed greens

BRESAOLA & PECORINO
arugula, tomato, pecorino, balsamic

PROSCIUTTO, SOPRESSATA & MOZZARELLA
tomatoes, greens

ROAST LOIN OF PORK, organic greens, vinaigrette
TUNA with herbal mayo, red onion, capers, greens
CHICKEN DILL walnuts, raisins, mayo, apple, greens
CAESAR, homemade croutons, parmigiano

CAESER with GRILLED CHICKEN

POACHED SHRIMP, ORZO & FETA, romaine, dill

MEDITERRANEAN
feta, romaine, olives, red onion, yogurt/garlic dressing

TUSCAN TUNA
capers vinaigrette, red onion, green beans, romaine

CHEF SALAD
prosciutto, smoked turkey, asiago, olives, avocado,
mixed greens, balsamic

6.50
6.50
7.00
7.25
7.25

7.95
8.25

7.25
7.25
7.25
6.00
7.75
8.25
7.25

8.25

8.25
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Piatti Caldi

SOUP OF THE DAY 3.95
LASAGNA BOLOGNESE 10.00
homemade pasta, meat & porcini sauce, béchamel
VEGETABLE LASAGNA 10.00
peppers, eggplant, spinach, béchamel

with mixed green salad: add’l 2.00

From the restaurant kitchen:
Tuesday-Saturday 12:00 - 3:00

PENNE AMATRICIANA 12.0
smoked bacon, tomato, shallots, pecorino
RIGATONI alle MELANZANE 12.00

tomato, basil, eggplant, peppers, ricotta salata

TUNA TARTAR sesame oil, ginger, watercress salad 12.00
SPAGHETTINI with MANILA CLAMS

tomato, white wine, garlic, hot pepper 14.00
GRILLED NORWEGIAN SALMON

salsa verde, haricot verts & potato vinaigrette 15.00
SEARED TUNA NICOISE with Olive Tapenade 15.00
potato, haricot verts boiled egg, greens, mustard vinaigrette
STEAK CIABATTA 17.00
sliced strip steak, arugula, red pepper mayonnaise

TAGLIATA: seared sliced strip steak, tricolore salad 17.00
SAUTEED SHRIMP: garlic, hot pepper, lentils 15.00
OMELETTE seasonal; with green salad 10.00
GRILLED CHICKEN BREAST, 14.00

tricolore salad, avocado, tomato



Espresso Bar & Beverages

ILLY ESPRESSO
LATTE/CAPPUCCINO

BREWED COLOMBIAN

TEAS, HERBAL TEAS

HOT COCOA

SEASONAL FRESH ICED TEA
FRESH LEMONADE IN SEASON
FRESH SQUEEZED ORANGE JUICE
PANNA, LURISIA LITRES
GOURMET SODAS

COKE, SPRITE

HONEST T, APPLE & EVE JUICES

Bakery & Breakfast

FRESH FRUIT SALAD

HOMEMADE MUFFINS, SCONES

BAGELS: assorted 1.50 w/cream cheese
HOMEMADE BREAKFAST LOAF

CROISSANT, PAIN AU CHOCOLAT, DANISH
HOMEMADE COOKIES

BITTERSWEET BROWNIES

BREAD PUDDING, TIRAMISU

HOMEMADE CHOCOLATE CAKE, POUND CAKES
HOMEMADE ALMOND, CHOCOLATE BISCOTTI

2.25/3.25
3.00/4.00
1.50/2.00
1.50/2.00
2.50/3.25
2.00
3.00
3.00/4.00
4.00

1.75

1.25

2.50

3.00
2.50
2.00
2.50
2.50
1.75
2.75
4.00
3.00
1.25

Catering

Our most popular catering menus for groups of 10 or more.
48 hours notice, please.

CONTINENTAL BREAKFAST

Coffee, fresh orange juice, homemade muffins, pastries. 8.00
Fruit salad additional 2.00
Fruit, yogurt & granola add'l 4.00

AMERICANO

Assorted sandwiches on a variety of our artisan breads, with a
choice of two side salads. Homemade cookies & brownies;
beverages. 17.00

ITALIANO

Lasagna Bolognese or Vegetable Lasagna; antipasto of

Italian meats; tomato/mozzarella platter; mixed green or
caesar salad. Cookies, biscotti, brownies; beverages. 20.00

Customized catering is available for gallery, showroom
corporate and private events from 12- 200 guests.
Contact danny@bottinonyc.com.
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TAKEOUT + DELIVERY



