STAGIONE @  $9.00
Mixed greens, tomatoes, carrots &
cucumbers with balsamic dressing

BIETOLE @) $11.25
Mixed greens, roasted red beets, goat
cheese, toasted walnuts, roasted corn

& tomatoes with honey dijon dressing

TRICOLORE @) $11.75
Radicchio, b aruguia, endive, Gaeta
olives & shave Parmigiano with

balsamic dressing

INSALATA Di PERE C®$ 11.75
Mixed greens, red Ppears, gor: onzola
& toasted pecans with lime d%essing

FRUTTASECCA @) $12.00
Mixed dried fmit, mixed greens, goat
cheese, walnuts & irioney dij on dressing

CAESAR $9.75

Romaine hearts, ciabatta croutons,
shaved Parmigiano & Caesar dressing
Choice oﬁ

Chicken $12.50 Roasted Turkey $13.25
Shrimp $14.00 Steak $14.50

INSALATA con

FUNGHI © $11.75
Mixed greens, portobeiio mushrooms,
roasted peppers, toasted sunﬂower
seeds & mozzarella with balsamic
dressing

CAN BE ADDED TO ANY SALAD

Chicken

Cajun Chicken
Turkey
Calamari
Shrimp

Cajun Shrimp
Salmon
Steak

Any Salad C hopped
Extra 3-50z Dressing

Steak,

BISTECCA e
ZOLA © $14.50
Grass fed voasted angus steak, mixed

greens, cirierry tomatoes, Gaeta olives,
marinated red onions & gorgonzoia
with balsamic dressing

Grilled, Chicken
AVOCADO SALAD © $13.25
Grilled chicken, iceioerg lettuce,
shredded mozzarella, avocado,

toasted almonds & cinerry tomatoes

with balsamic dressing

RUCOLA CAPRINAO

e POLLO Y $12.75
Grilled chicken, ioaby aruguia,

goat cheese, sundried tomatoes

& toasted walnuts with

balsamic dressing

RUCOLA e FARRO $12.75
Grilled chicken, ioaioy aruguia,
ioariey, cherry tomatoes, gorgonzoia,
roasted hot peppers & hearts of
pairn with honey dijon dressing

INSALAIINA di

POLLO © $12.50
Grilled chicken, mixed greens,
Gaeta olives, red onions,

carrots & toasted almonds

with balsamic dressing

La Bottega

MINT SALAD © $12.75
Grilled chicken breast, romaine
hearts, walnuts, raisins, fresh

mint, & quinoat with mango
dressing

INSALATA di

POMODORO © $12.50
Grilled chicken, lceioerg lettuce,
ﬁ'esn tomatoes, red onions, Gaeta
olives, basil & fresh mozzarella,
with balsamic dressing

INSALATA di

CARCIOFI © $13.00

Artichoke hearts, ioaioy arl,iguia,
illed chicken, quinoa,’

j%v-yesn tomatoes, hot peppers,

red onions, & fresh mozzarella

with balsamic dressing

INSALATA di

QUINOA* © $13.50
Quinoat*, grilled chicken, romaine
hearts, fresh tomatoes,

avocado, Gaeta olives, almonds,
& cucumber with mango dressing

INSALATA di

CAVOLO @ $13.00
Chopped organic baby kale,

grilled chicken, red beets, fresh
mango, avocado & pecans with
honey dijon dressing

INSALATA di

MANGO © $13.25
Chopped organic baby kale, fresh
mango, griiied chicken, quinoa*,
cherry tomatoes, almonds &
shredded mozzarella with

mango dressing

POLLOe
GUACAMOLE © $13.50
Grilled chicken, iceberg lettuce,
guacarnoie, roasted hot peppers,
shredded mozzarella & cherry

tomatoes with lime dressing
PARMA SALAD $12.75
Chicken cutlet, romaine hearts,
tomatoes, Gaeta olives, red onions,

roasted peppers & shaved Parmigiano
with balsamic dressing

SAL SALAD $12.50
Chicken cutlet, mixed greens,

red onions & tomatoes with
roasted gariic vinaigrette

DI ROSA SALAD $12.50
Chicken cutlet, mixed greens,
tomatoes & goat cheese with
balsamic dressing

SUSAN SALAD $12.75
Chicken cutlet, mixed greens, red
onions, roasted hot peppers, roasted
corn, gorgonzoia & tomatoes with
balsamic dressing

Reasted Turkey

RUCHETTA con ZOLA

e TACCHINO © $13.50
Roasted turkey, ioaby amguia,

endive, toasted pecans & gorgonzoia
with roasted garlic vinaigrette

SPINACI e

TACCHINO © $13.50
Roasted mrkey, baby sp inach,
goat cheese, sautéed mushrooms,
roasted corn & crispy bacon

with raspberry vinaigrette

TACCHINO e

AVOCADO © $13.75
Roasted ‘turkey, mixed greens,
shredded mozzarella, tomatoes,
avocado, sautéed mushrooms

& roasted hot peppers with

balsamic dressing

Seafsed

INSALATA di
CALAMARI © $14.00

Grilled calamari, mixed greens,

INSALATA di

TONNO © $14.00
Ttalian tuna in olive oil, ioaioy
arviguia, roasted corn, che
tomatoes, roasted eppersfjv*}v/ied
capers & shredded mozzarella

with lime dressing

GAMBERONI e
GUACAMOLE © $14.50
Grilled shrimyp, iceberg lettuce,
guacamole, toasted almonds,
cherry tomatoes & roasted hot

Gaeta olives, capers, sundried tomatoes peppers with lime dressing

& scallions with lime dressing

ROMANA con
GAMBERONI® $14.50
Grilled shrimp, romaine hearts, fres
mozzarella, raisins, toasted walnuts
& tomatoes with balsamic dressing

INSALATA di MANGO

e GAMBERI @ $14.50
Roasted shrimp, fresh mango,
lceberg lettuce, cherry tomatoes

& fresh mozzarella with

raspberry vinaigrette

SALMONE e

GUACAMOLE © $14.75
Roasted salmon, mixed greens,
guacamoie, hearts of paim &
toasted sunﬂower seeds with

honey dijon dressing

SALMONE e PERE ©$14.75
Roasted salmon, i)aioy spinach,
endive, red pears, toasted pecans,
roasted beets & ciaerry tomatoes
with raspioerry vinaigrette

+ Gluten Free Quinoa

Gluten Free Bread @ $2.50
Side Spreads Available at an additional charge
Ispica ©

Grilled chicken breast with

sautéed onions & foniina
cheese on focaccia

Pollo e

Pomodoro

Chicken cutlet with tomato
sauce & rnozzareiia on ciaioatta

$11.25

$12.50

Pollo e Spinaci $11.00
Chicken tenders sautéed with
spinach, fontina, white wine,

& garlic on round rustic

Latina © $11.75
Grilled chicken, mozzarella,
roasted peppers & baby

arugula on focaccia

Trieste

Grilled chicken, black olive
paste, grilled zucchini,
mozzarella on ciabatta

$11.50

Anthony © $11.50
Grilled chicken, mozzarella, baby
arugula, balsamic on krispina

Pollo ©@ $12.00
Grilled chicken, broccoli rabe,
smoked mozzarella on ciabatta

NYCOM © $11.25
Grilled chicken, Parma ham,
mozzarella, baby arugula on

i/{risp ina

Udine © $11.75
Grilled chicken, roasted red onion,
mozzarella, tomato on ciabatta

Cuneo © $11.75
Grilled chicken, mozzarella,

griiied zucchini, roasted pepper

on ciabatta

Savona © $11.50
Grilled chicken, mozzarella,

roasted garlic aioli, tomato

on ciabatta

Hogans ©

Grilled chicken, marinated
artichoke, sundried tomato,
mozzarella, basil pesto on ciabatta

Nuoro © $11.75
Grilled chicken, roasted hot

pepper, basil pesto, mozzarella,
ciaopped iceioerg, tomato on ciabatta

Perugia © $12.00
Grilled chicken, guacamoie,

chopped iceberg, mozzarella

on rustic hero

Prato $12.00
Chicken cutlet, foniina, roasted

red onion, roasted pepper, spicy
artichoke sauce on ciabatta

Pietro $12.00
Chicken cutlet, mixed greens,
roasted pepper, mozzarella,

herb mayo on ciabatta

Peperoni $12.00
Chicken cutlet, mozzarella, roasted
pepper, red onion on ciabatta

$11.75

Cotoletta $12.00
Chicken cutlet, mozzarella, tomato,
red onion, herb mayo on ciabatta

Piccante $11.75
Chicken cutlet, mozzarella,

mixed greens, spicy salsa aioli

on ciabatta

Ancona $12.00
Chicken cutlet, mixed greens,
mozzarella, roasted hot pepper,
tomato on ciabatta

Vittoria @ W)
Artichoke hearts, sundried
tomatoes, roasted peppers, &

baby arugula on focaccia

Vegetariano @)  $11.00
Grilled mixed vegeiaioies with

fresh tomatoes, & mozzarella

on rustic hero

Cagliari @)

Fresh mozzarella, sundried
tomatoes, Gaeta olives, &
red onions on focaccia

Trapani ©

Portobello mushroom,
mozzarella, roasted peppers,
& sautéed onions on focaccia

La Bottega

Goat Cheese ©(V)  $11.00
Goat cheese, sundried tomatoes,
Gaeta olives, griiied zucchini,

& red onion on focaccia

$11.00

$11.00

$11.00

Sicilia ®
Fried e}ggpiant, mozzarella,

voasted peppers on krispina

$11.25

Quattro _

Formaggi 1\ $10.50
Four cheese panino, brie, fontina,
mozzarella, asiago cheese, griiied
zucchini, spicy roasted pepper

sauce on round rustic

Gubhio @ $11.25
Roasted Portobello, goat cheese,
basil pesto, roasted pepper

on whole wheat

Sienna @)
Mozzarella, tomato, basil,
extravirgin olive oil, balsamic
on krispina

$8.25

Portobello @)
Roasted portobello, tomato,
mozzarella on whole wheat

Terra @) $12.25
Roasted portobello, broccoli rabe,
roasted pepper, grilled zucchini,

Asiago cheese on whole wheat

$10.75

Potenza V)
Fried eggpiant, mozzarella,

tomato, basil on krisp ina

$11.00

Foggia V)

Fried egoplant, smoked
mozzarella, black olive paste,
sundried tomato on krispina

$11.00

Cured Meats

Lodi © $12.25
Prosciutto, artichoke hearts, smoked
mozzarella, & red onion on focaccia

Lecce ©
Parma ham, mozzarella,
tomatoes, & spicy aioli on focaccia

$11.25

Calabria © $11.25
Sopressata, brie cheese, & fresh

tomatoes on focaccia

Matt © $12.00
Parma ham, mozzarella, tomato,
herb mayo, mixed greens, roasted
pepper, balsamic on ciabatta

Crudo © $11.75
Prosciutto crudo, mozzarella,
baby aruguia on ciabatta

Prosciutto © $11.75
Prosciutto crudo, mozzarella,
tomato on ciabatta

Pippo © $12.75
Prosciutto crudo, mozzarella,
sundried tomato, spicy salsa aioli,
red onion, Gaeta olives, roasted hot
peppers on ciabatta

Como © $12.75
irnpori:ed smoked prosciutto
(speck), foniina, ioaioy arviguia

on ciabatta

Bolzano $12.50

Imported smoked prosciutto

(speck), mozzarella, baby arugula,

spicy roasted Ppepper sauce on
rispina

Caltanissetta © $12.00
Sopressata, fontina, baby aruguia,
roasted hot Ppepper, tomato,

on ciabatta
Seafood

Tonno © $11.75
Ttalian tuna in olive oil with

fresh tomato, baby arugula, &
spicy aioli on krispina

Panarea © $11.75
Italian tuna in olive oil with

Gaeta olives, roasted peppers,

& artichoke hearts on krispina

Napoli © $12.00
Grilled shrirnp, salsa aioli, ioaioy

arugiiia on vound rustic

Asti © $13.00
Grilled si'irirnp, broccoli rabe,
mozzarella, voasted hot pepper

on ciabatta

Spoleto © $13.00
Grilled shrimp, baby arugula,

guacarnoie on rustic hero

Agrigento ©

Grilled shrirnp, marinated
artichoke, tomato, roaste
gariic aioii on vound rustic

Roasted Turkey

Sanremo © $12.25
Roasted i‘MVi’{Cy, mozzarella,

roasted hot er, guacamole
on ciabatta Peppen 8%

$12.50

Frosinone © $12.00
Roasted tiirkey, crispy bacon,
smoked mozzarella, sautéed

onion, herb mayo on krispina

Salerno © $12.75
Roasted turkey, chopped iceioerg,

tomato, fontinia, guacamole
on rustic hero

Crotone © $12.00
Roasted turkey, roasted red onion,
sautéed mushrooms, fon’tina on
rustic hero

Steak

Bistecca © $13.00
Grass fed roasted angus steak, sautéed
onion, smoked mozzarella on ciabatta

Bistecca ©
E Mozzarella
Grass fed roasted angus steak,

mozzarella, roasted pepper on ciabatta

$13.00

Bistecca E Funghi © $13.00
Grass fed roasted angus sieak,ffoniina,
a

sautéed mushrooms on ciaba

Alexandro © $13.50
Grass fed roasted angus steak, avocado,
roasted hot pepper, romaine,

tomato, red onion on ciabatta

Port,
Ascoli ©

Slowly roasted porchetta,
mozzarella, broccoli rabe, roasted
ot pepper on round rustic

$12.25

Gela © $12.25
Slowly roasted porchetta, provolone,
roasted pepper, baby arugula

on round rustic

Trentino © $12.25
Siowiy roasted porchetia, sautéed

mushroom, smoked mozzarella
on vound rustic

Bari $12.00
Sweet sausage, broccoli rabe,
black olive paste on round rustic

Sardegna ©

Sweet sausage, mozzarella,
roasted hot pepper on round rustic

$12.00

Panini Basket
Your choice of panini
cut in quarters

10 PANINI $95
5 PANINI $55




