
BOTTEGA
BAR Y COCINA



Our name is Bottega. Our granny would have
pronunced it “putía” in her dialect. Cause everything

comes from the memories of her kitchen, looking at her
making dinner for us and the little grocery shop “la

bottega” where she used to send us to buy what she was
missing. We are Andrea and Alessandro and this our

Bottega. Benvenuti. 



BAR Y COCINA

Food Allergy: please inform a member of staff before making your order

BRUSCHETTe

Chopped tomatoes, extra virgin ol ive oi l ,
oregano, fresh basi l

classica €4.50

Sl iced tomatoes, fresh mozzarel la,  basi l
infused ol ive oi l

caprese €6.00

Melted mozzarel la,  fresh tomatoes, pancetta,
red onion, extra virgin ol ive oi l ,  Parmesan

RUSTICA €6.90

Jamon Serrano, mozzarel la,  sl iced tomatoes,
oregano, black pepper,  extra virgin ol ive oi l

JAMON €6.90

Aged ricotta cheese, rocket salad, walnuts,
honey, sunblush tomatoes, extra virgin ol ive oi l

CONTADINA €6.50

Melted mozzarel la,  garl ic infused ol ive oi l ,
parsley

pan de ajo €5.00



Food Allergy: please inform a member of staff before making your order

Served with rocket salad, tomatoes, basi l  and bread
* E X T R A  J A M O N  S E R R A N O  + € 2 . 0 0 *   * E X T R A  J A M O N  I B E R I C O  + € 4 . 0 0  

CAPRESE DI BURRATA O MOZZARELLA DI BUFALA €8.50

Breaded rice balls f i l led with meat ragù and
served with black pepper mayo dip

ARANCINI €6.50

Served with rocket salad, cherry tomatoes and
black pepper dip 

ham / cod CROQUETTES €6.50

Provolone cheese oven baked with oregano,
tomatoes and sunblush tomatoes

provolone al forno €8.50

Garl ic ,  chi l l i ,  brandy, parsley,  black pepper and
cherry tomato sauce. Served with toasted bread

sauteed king prawns €8.50

Gorgonzola (blue cheese) fondue served with
walnuts,  honey and bread

fonduta di gorgonzola €8.50

comfort food

Fried. .  golden and crunchy
potato  fries €3.00

Truff le oi l ,  parsley,  Parmesan
and truff le mayo dip

truffle  fries €4.90

BAR Y COCINA



Food Allergy: please inform a member of staff before making your order

main courses

Oven baked lasagne with homemade Bolognese
and béchamel,  Parmesan and mozzarel la

LASAGNE CLASSICHE €11.50

Fresh tagliatel le with homemade Bolognese
and Parmesan cheese

tagliatelle bolognese €9.50

Fresh pappardelle pasta served with
wild boar stew

PAPPARDELLE WILD BOAR €13.00

Basi l  pesto, grated Parmesan and aged
ricotta cheese

ricotta & spinach tORTELLONI €11.50

King prawns, brandy, chi l l i ,  garl ic ,  parsley,
black pepper and cherry tomato sauce

Spaghetti positano €13.00

Spicy Nduja, onion, cherry tomato sauce,
Parmesan cheese and fresh Burrata 

SPAGHETTI BURRATA E NDUJA €12.50

Oven baked layers of fr ied aubergine, tomato
sauce, basi l ,  Parmesan and mozzarel la

Parmigiana de berenjenas €11.50
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Food Allergy: please inform a member of staff before making your order

GNOCCHI 

Butternut squash and onion sauce, rosemary, black
pepper,  pancetta, aged r icotta and Parmesan 

Gnocchi zucca & pancetta €11.50

Oven baked in tomato sauce, fresh basi l ,
mozzarel la and Parmesan cheese

gnocchi alla sorrentina €10.90

Gorgonzola cheese, walnuts,  Parmesan, black
pepper and a touch of cream

GNOCCHI GORGONZOLA E NOCI €11.50

MEAT

Homemade meatballs in tomato sauce, topped with
Parmesan and served with bread

albondigas de la casa €10.90

Iberian pork steak served with salad

secreto iberico €17.90

Served with bread

WILD BOAR STEW €10.90
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Platters

Jamón Serrano, Lomo embuchado, Salchichon, i tal ian
Mortadella and bread 

embutidos €11.00

Aged sheep cheese, Parmigiano, Smoked sheep
cheese, Gorgonzola, bread and honey 

quesos €11.00

Mix of the above cheese and cured meats

mixta €13.00

Salads

Pollo,  huevo, escamas de Parmigiano, lechuga,
tomates, picatostes,  salsa Cesar

cesar €9.50

Fresh tomatoes, chopped garl ic ,  ol ive oi l ,
oregano and tuna

Seasoned tomatoes with tuna €6.90

Served with bread

jamon de cebo iberico 1/2 portion €8.50 |  full platter €16.00

Food Allergy: please inform a member of staff before making your order
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pinsa romana

Tomato, mozzarel la and fresh basi l

margherita €8.50

Tomato, mozzarel la,  ‘nduja and fresh burrata 

burrata y spicy nduja €12.90

Tomato, buffalo mozzarel la and Jamon Serrano 

jamon serrano €12.90

Rocket salad, cherry tomatoes and fresh buffalo mozzarel la

primavera €10.90

Mozzarel la,  i tal ian mortadella,  fresh burrata and pistachos

DELIZIOSA €12.90

Mozzarel la,  basi l  pesto, cured r icotta and sunblush tomatoes 

campagnola €11.50

Mozzarel la,  sausage and fr iariel l i  (leafy broccoli) 

salsiccia e friarielli €12.50

Mozzarel la,  gorgonzola, pears,  walnuts and crunchy pancetta 

gorgo e pere €12.50

BAR Y COCINA

Food Allergy: please inform a member of staff before making your order



Food Allergy: please inform a member of staff before making your order

desserts

coffee
H O T  I N F U S I O N S  € 1 . 8 0

E N G L I S H  B R E A K F A S T  

G R E E N  T E A

M I N T

C A M O M I L E

T I L A  ( L I N D E N  F L O W E R )

E S P R E S S O

C O R T A D O

C A P P U C C I N O

C A F É  C O N  L E C H E  

A M E R I C A N O  

C O L A C A O  

€ 1 . 4 0  

€ 1 . 6 0

€ 1 . 8 0

€ 1 . 8 0

€ 1 . 8 0

€ 1 . 8 0

Cream of mascarpone and egg, Savoiardi biscuits ,
coffee and cacao powder 

tiramisu €4.90

Philadelphia, cream, eggs, crusched digestives.
Served with a sauce of your choice*

cheesecake €4.90

Prepared with pure cacao powder,  almond f lour and
dark rum. Served with chocolate sauce and cream 

tarta caprese €5.50

Tradit ional i tal ian cream pudding with a hint
of vani l la.  Served with a sauce of your choice*
 

Panna cotta €4.90

toppings: chocolate - caramel - strawberry jam - red fruits jam 

BAR Y COCINA



E S T R E L L A  G A L I C I A

C A Ñ A

T U B O

P I N T A

M O R E T T I

A L H A M B R A  E S P E C I A L

A L H A M B R A  R E S E R V A  

R A D L E R  

E S T R E L L A  S I N  A L C O H O L

 

soft drinks
7 U P
 
C O C A  C O L A  /  Z E R O  /  Z E R O  Z E R O

F A N T A  N A R A N J A  /  L I M O N  

A Q U A R I U S  N A R A N J A  /  L I M O N

N E S T E A  M A R A C U Y A  /  L I M O N

S C H W E P P E S  T O N I C A

Z U M O S  D E  F R U T A S

A G U A  S I N  G A S  

A G U A  C O N  G A S

3 3 C L  € 2 . 0 0

3 3 C L  € 2 . 0 0

3 3 C L  € 2 . 0 0

3 3 C L  € 2 . 0 0

3 3 C L  € 2 . 0 0

3 3 C L  € 2 . 2 0

3 3 C L  € 2 . 0 0

5 0 C L  € 2 . 0 0

5 0 C L  € 2 . 2 0

beers

€ 2 . 0 0

€ 2 . 7 0

€ 3 . 5 0

3 3 C L  € 3 . 3 0

3 3 C L  € 2 . 7 0

3 3 C L  € 3 . 2 0

3 3 C L  € 3 . 0 0

3 3 C L  € 3 . 0 0
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