
HALF DOZEN LITTLE NECK CLAMS          
(6 pc)     12 

BLUE POINT OYSTERS      
3.5 ea 

JUMBO SHRIMP COCKTAIL    
(4 pc)     15

R A W  B A R

BOTTAGRA ANTIPASTO     17  
italian salumi, cheeses, olives,  

tuscan beans, artichoke 

FRIED CALAMARI     15 
roasted garlic, tomato basil sauce 

JUMBO LUMP CRABCAKE     16  
herb dijon remoulade 

SPINACH MALFATTI (5 pc)     14 
house-made ricotta dumplings,  
sun-dried tomato vodka sauce 

MUSSELS FRA DIAVOLO     15  
prince edward island mussels, garlic, 

capers, spicy san marzano  
tomato sauce 

ARANCINI (3 pc)     12 
sicilian style rice balls, bolognese, peas, 

mozzarella 

CLAMS OREGANATA (6 pc)     15 
garlic, bread crumbs, fresh herbs

PASTA E FAGIOLI     8 

TORTELLINI IN BRODO     8  

ESCAROLE & BEANS     8

BOTTAGRA HOUSE     11    
mixed greens, cherry tomato, 

chick pea, artichoke, 
provolone, balsamic vinaigrette  

   
CAESAR     12 

hearts of romaine, croutons, 
parmesan cheese, bottagra, 

caesar dressing  

ARUGULA & WALNUT     13   
fennel, toasted walnut, shaves 

of parmigiano reggiano,  
walnut dressing  

ITALIAN SEAFOOD     16     
jumbo shrimp, calamari,  
crab meat, lemon, garlic,  

extra virgin olive oil 

ADD  
GRILLED CHICKEN     7     

SKIRT STEAK     12  
GRILLED SHRIMP     9

L U N C H  M E N U
S E R V E D  

1 1 : 3 0  a m  -  3 : 0 0  p m  
( T u e s d a y  -  F r i d a y )

CLASSIC     14 
american cheese, lettuce, tomato, 

onion, pickle 

BACON     15 
apple wood smoked bacon, 

american cheese,  
horseradish dijonnaise 

PHILLY     15 
caramelized onions, long hot peppers, 

mozzarella 

ALL BURGERS SERVED ON BRIOCHE 
BUN WITH SEASONED FRIES

SICILIAN STYLE     13 
prosciutto, soppressata, arugula, 

roasted peppers, fresh mozzarella 

GRILLED VEGETABLE     11 
eggplant, zucchini, tomato, 

squash, goat cheese 

VEAL MILANESE     15 
garlic roasted broccoli rabe, 

black olive spread 

GRILLED SKIRT STEAK     16 
caramelized onions, 

mushrooms, garlic bread, mozzarella 

GRILLED CHICKEN    13 
fresh mozzarella, roasted peppers, 

arugula, pesto spread 

ALL SANDWICHES SERVED ON RUSTIC 
ITALIAN ROLL WITH CAJUN FRIES

MARGHERITA     13 
tomato, basil, fresh mozzarella 

extra virgin olive oil 

WILD MUSHROOM     15    
wild mushrooms, ricotta, mozzarella, 

truffle oil    

FRANK & NICK’S     15 
sausage & meatball 

GRILLED VEGETABLE     13 
fresh mozzarella, grilled 

seasonal vegetables,  
goat cheese 

SHRIMP & BROCOLLI RABE     16 
shrimp, broccoli rabe, tomato sauce, 

pecorino, mozzarella 

ANGRY CHICKEN PARM     19 
spicy vodka sauce, mozzarella 

VEAL MILANESE     23 
breaded veal scallopini, arugula, 
artichokes, grape tomato, olives,  

lemon vinaigrette 

SHRIMP SCAMPI     22 
sauté garlic shrimp, capellini,  

garlic white wine sauce 

GRILLED SKIRT STEAK     26 
sauté spinach, garlic disco fries 

PIGNOLI SALMON     23 
wild mushroom polenta, sauté spinach,  

truffle emulsion

SPAGHETTI BOTTAGRA     20 
tuna bottagra, sun-dried tomato,  
garlic & oil, toasted breadcrumbs 

RIGATONI VINNARO     16 
onions, peas, prosciutto, vodka sauce 

LINGUINI & CLAMS     18 
little neck clams, parsley, garlic & oil 

STROZZAPRETI     21 
sicilian eggplant, gulf shrimp,  

pesto vodka sauce 

LINGUINI FUNGHI     16 
portobello, shiitake, porcini, oyster 

mushrooms, garlic, truffle oil 

CAPPELLINI DI MARE     24 
shrimp, calamari, salmon, scallops, 

clams, mussels, san marzano  
tomato sauce

P I Z Z A

P A S T A

A P P E T I Z E R S

S O U P

S A L A D

B U R G E R S

S A N D W I C H E S

E N T R E E S

*Please notify us of any allergies.  
*Non-cash adjustment applied when paying credit. 
*20% gratuity added to parties of 6 or more. W W W . B O T T A G R A , . C O M


