
C  A N  A  P  E  S
C h e f ' s  s e l e c t i o n

 

E  N  T R E  E
P a n - f r i e d  ca c i o c a v a l l o ,  g r i l l e d  h e i r l o o m  z u c c h i ni  +  o l i v e  oi l  c r a c k e r

W a g y u  c a r p a c c i o ,  r u c o l a ,  t r u f f l e  d r e s s i ng ,  p a r m e s an

C a v e - a g e d  c h e d d a r  t o r te l l i ,  g r i l l e d  b a b y  c o r n  +  a l m o n d s ,  r o a s t e d  t om a t o  oi l  

X O  ita l i a n o  c a l a m a r i  +  f a r i n at a  

M  A I  N
C a r n a r o l i  r is o t t o  -  t o m a t o +  s t r a c c i a t el l a,  

V ic to r i a n  h e i r l o om  t o m ato

G r i l le d  s w o r d f i s h  l o i n ,  p a n - fr i e d  p o t at o  g n o c c hi ,
b a s i l  p e s t o  +  c o n fi t  c h e r r y  t o m at o es         

C a r b o n a r a  R a v io l i ,  s m o k e d  d u c k  b r e ast  +  p e c or i no  r o m an o            

C r i s p y  s k i n  C a p e  O tw a y  p ork  b el l y ,  a p r i c o t  
+  m u s t a r d  s e e d  p u r e e ,  g o a t  c h ee s e  c r o q u ette   

2 5 0 g m  f l a t  i r o n  s t e a k  ( G i p p s l a n d ,  p a s t u r e  f e d ,  M B S 2 + ) ,  
r o s e m a r y  +  c o n fi t  g a r l i c  b u tt e r ,  r u c o l a  +  a c e t o  b a l s am i c o

B o t t e g a  m i x e d  l e a v e s ,  a p p l e  c i d e r  v i n a i g r e t t e
T h r i c e  c o o k e d  p o t a t o e s ,  s a l m o r i g l i o ,  p e c o r i n o

D  E  S S  E  R T
B o tt e g a ' s  t i r a m i s u ,  g i an d u ja

C a r a m e lis e d  p e a c h  s h o r tc r u s t  ta r t  +  s p u m a  di  r i c o t t a  d o lce

V a l r h o n a  c h o c o l a t e  p a n n a  c o t t a ,  m i x e d b e r r y  c o m p o t e ,  
r a s p b e r r y  s o r b e t  +  m e r i n g u e   

A f f o g a t o  -  h o u s e  m a d e  v a n i l l a  i c e  c r e a m ,  e s pr e s s o ,
y o u r  c h o i c e  o f  l i q u e u r

C o f f e e  o r  T e a

S I G N A T U R E   M E N U
4 Course Set Menu $120 per person

Guests order their own entree + main + dessert

Tuesday to Thursday: For groups of 25 or more, an alternate drop is required (two/three dishes per course served alternatively).

Friday & Saturday: For groups of 20 or more, an alternate drop is required (two/three dishes per course served alternatively).

PLEASE NOTE THAT MENU PRICES & DISHES ARE SUBJECT TO CHANGE WITHOUT NOTICE

Add a Shared Cheese Course for $10 per person

http://www.bottega.com.au/
http://www.bottega.com.au/


E N T R E  E
Cave-aged cheddar  tortel l i ,  gr i l led baby corn  

+  a lmonds,  roasted tomato oi l  

 Maccaroncini ,  house-made Ital ian pork +  fennel  sausage,  
roast  capsicum +  30 month aged Parmigiano Reggiano

Wagyu carpaccio,  rucola,  truff le  dressing,  parmesan

M A I  N
Carnarol i  r isotto -  tomato +  stracciatel la,  

Victorian heir loom tomato

Gri l led swordfish loin,  pan-fr ied potato gnocchi ,
basi l  pesto +  confit  cherry  tomatoes  

Mediterranean herbed chicken rotolo,  
eggplant  parmigiana +  chicken jus  

B o t t e g a  m i x e d  l e a v e s ,  a p p l e  c i d e r  v i n a i g r e t t e

T h r i c e  c o o k e d  p o t a t o e s ,  s a l m o r i g l i o ,  p e c o r i n o
 

D E S S  E  R T
Valrhona chocolate panna cotta,  mixed berry  compote,  

raspberry  sorbet  +  meringue  

Bottega ' s  t i ramisu,  gianduja

Our  selection of  house made gelato +  sorbett i
 

C o f f e e  o r  T e a

M E N U   #   O N E
3 Course Set Menu $100 per person
Add a Shared Cheese Course for $10 per person

Guests order their own entree + main + dessert

Tuesday to Thursday: For groups of 25 or more, an alternate drop is required (two/three dishes per course served alternatively).

Friday & Saturday: For groups of 20 or more, an alternate drop is required (two/three dishes per course served alternatively).

PLEASE NOTE THAT MENU PRICES & DISHES ARE SUBJECT TO CHANGE WITHOUT NOTICE

http://www.bottega.com.au/
http://www.bottega.com.au/


E N T R E  E
S E R V E D  A L T E R N A T E L Y  

Cave-aged cheddar  tortel l i ,  gr i l led baby corn  
+  a lmonds,  roasted tomato oi l  

~
Wagyu carpaccio,  rucola,  truff le  dressing,  parmesan

M A I  N
S E R V E D  A L T E R N A T E L Y  

Market  f ish of  the day

~
Carnarol i  r isotto -  tomato +  stracciatel la,  

Victorian heir loom tomato

B o t t e g a  m i x e d  l e a v e s ,  a p p l e  c i d e r  v i n a i g r e t t e

T h r i c e  c o o k e d  p o t a t o e s ,  s a l m o r i g l i o ,  p e c o r i n o
 

D E S S  E  R T

Bottega ' s  t i ramisu,  gianduja
 
 

C o f f e e  o r  T e a

M E N U   #   T W O
Alternate Drop Set Menu $80 per person

Add a Shared Cheese Course for $10 per person

Guests are served the dishes alternately, instead of ordering

PLEASE NOTE THAT MENU PRICES & DISHES ARE SUBJECT TO CHANGE WITHOUT NOTICE

http://www.bottega.com.au/
http://www.bottega.com.au/


E N T R E  E

C a ve-age d  c he ddar  tortel l i ,  gr i l led baby cor n  

+  a l m o nds,  roasted tomato oi l  

W a g y u  c a rpac c i o,  r ucola,  truff le  dressing,  par mesan

M ac c ar on c i n i ,  h ous e -made Ital ian pork +  fennel  sausage,  

ro ast  caps ic um +  3 0  month aged Parmigiano Reggian o

 

M A I  N

C a rnar ol i  r i so tto -  tomato +  stracciatel la,  

Vi ct o rian heir loom tomato

Gri l l e d s w o r d f i s h loin,  pan-fr ied potato gnocch i ,

basi l  p est o  +  confit  cherry  tomatoes   

Med i t e r r a n e an herbed chicken rotolo ,  

e g g p l a n t  parmigiana +  chicken jus  

 

B o t t e g a  m i x e d  l e a v e s ,  a p p l e  c i d e r  v i n a i g r e t t e

T h r i c e  c o o k e d  p o t a t o e s ,  s a l m o r i g l i o ,  p e c o r i n o

 

C o f f e e  o r  T e a

M E N U   #   T H R E E
2 Course Set Menu $75 per person
Add a Shared Cheese Course for $10 per person

Guests order their own entree + main

Tuesday to Thursday: For groups of 25 or more, an alternate drop is required (two/three dishes per course served alternatively).

Friday & Saturday: For groups of 20 or more, an alternate drop is required (two/three dishes per course served alternatively).

PLEASE NOTE THAT MENU PRICES & DISHES ARE SUBJECT TO CHANGE WITHOUT NOTICE

Available for lunch events only

http://www.bottega.com.au/


M A I  N    C  O  U R S  E

C a rnar ol i  r i so tto -  tomato +  stracciatel la,  

Vi ct o rian heir loom tomato

Gri l l e d s w o r d f i s h loin,  pan-fr ied potato gnocch i ,

basi l  p est o  +  confit  cherry  tomatoes  

Med i t e r r a n e an herbed chicken rotolo ,  

e g g p l a n t  parmigiana +  chicken jus  

B o t t e g a  m i x e d  l e a v e s ,  a p p l e  c i d e r  v i n a i g r e t t e

T h r i c e  c o o k e d  p o t a t o e s ,  s a l m o r i g l i o ,  p e c o r i n o

 

D E S S  E  R T

Va l rh on a ch oco l a te  panna cotta,  mixed berry  compote,  

r a s p b e rry  sorbet  +  meringue   

B ot t eg a 's  t i ramisu,  gianduja

Our  sel e c t i o n  o f  house made gelato +  sorbett i

 

C o f f e e  o r  T e a

Guests order their own main + dessert

Tuesday to Thursday: For groups of 25 or more, an alternate drop is required (two/three dishes per course served alternatively).

Friday & Saturday: For groups of 20 or more, an alternate drop is required (two/three dishes per course served alternatively).

PLEASE NOTE THAT MENU PRICES & DISHES ARE SUBJECT TO CHANGE WITHOUT NOTICE

M E N U   #   F O U R
2 Course Set Menu $75 per person
Add a Shared Cheese Course for $10 per person

Available for lunch events only

http://www.bottega.com.au/
http://www.bottega.com.au/

