DOLCI

DESSERTS
TIRAMISU ..ttt ettt e et 9
LADY FINGERS, MASCARPONE, ESPRESSO
TORTA DI RICOTTA ... .ttt e et 9
ITALIAN CHEESECAKE W/ STRAWBERRY SAUCE
FRESH FRUIT .. ...ttt 10
SEASONAL CUT FRUIT, GRAPES & MIXED BERRIES
PIZZADOLCI CON NUTELLA .......... .00 iiiiiininennnn. 14

DOUBLE CRUST PIZZA W/ NUTELLA, MASCARPONE & BANANAS

BEVERAGES
COFFEE . .o e 3
ESPRESSO .. i i i i i 4
CAPPUCCINO ..ttt et e ettt e e 4
HOT CHOCOLATE ... ittt ittt iiieieieeeen 4
TEA-ASSORTED .. ... 3.50
WATER - STILL/SPARKLING . . .. ..... oo v i it 517
ARANCIATA - ITALIAN ORANGESODA ........... ... oot 6
LIMONATA - ITALIANLEMONSODA .. ...... ..ot 6
RED BULL REGULAR/RED BULL SUGARFREE ................ 6

ASK US ABOUT CATERING YOUR NEXT PARTY

* FREE DELIVERY ZONE
MINIMUM ORDER $15.00
HOUSTON STREET TO 23RD STREET
HUDSON RIVER TO 6TH AVENUE
* $20 SURCHARGE OUTSIDE OF FREE ZONE %
ORDERS OVER $150.00 - NO SURCHARGE

% PRICES SUBJECT TO CHANGE %

1A BOTTEG4

TRATTORIA

88 NINTH AVENUE % NEW YORK CITY

212.243.8400

AT THE MARITIME HOTEL

TAKE-OUT
FREE DELIVERY

MONDAY - SUNDAY 11AM - 11PM

WWW. THEMARITIMEHOTEL.COM/BOTTEGA



1A BOTTEG4

ANTIPASTI

ZUPPADELGIORNO ......... ... ... ... i 7
SOUP OF THE DAY

GAMBERONIALLA GRIGLIA ............. ... ... .. ... ... 15
GRILLED PRWANS W/ CREAMY POLENTA & SPICY OIL

PROSCIUTTO E FRUTTA DISTAGIONE ..................... 14
SLICED PROSCIUTTO W/ SEASONAL FRUIT

SALMONE MARINATO . ......... ..., 14
SALMON TARTARE W/ AVOCADO, SHALLOTS & BASIL

TAGLIATA . ... i 14
SLICED BEEF W/ ARUGULA & GRAPE TOMATOES

BURRATA CON POMODORINI ........... ... ... ........... 14

CREAM FILLED FRESH MOZZARELLA W/ GRAPE TOMATOES & BASIL

INSALATE

RUCOLA . .. it et 12
ARUGULA W/ RED ONION, CANNELLINI BEANS & PARMIGIANO

TRICOLORE . ... .. .. 12
TRICOLOR SALAD W/ YOUNG GORGONZOLA

INSALATA DI BARBABIETOLA . ........ ... ... .............. 12
ROASTED RED BEETS W/ ORANGE SEGMENTS & ROASTED HAZELNUTS
FAVAESCAROLA .. ... . . i 12
ESCAROLE, FAVA BEANS, PECORINO ROMANO & MINT

CARCIOFI CON TARTUFO . ...... ... i, 13

RAW ARTICHOKE, RADICCHIO, WHITE TRUFFLE OIL & PARMIGIANO

P1ZZA

MARGHERITA .. ... ... . . . i, 15
TOMATO, BASIL & MOZZARELLA
PROSCIUTTOERUCOLA . ....... . ... .......c.iiiuiininn.. 17
PROSCIUTTO DI PARMA, TOMATO, MOZZARELLA & ARUGULA
ROBIOLA, OLIO E TARTUFATO BIANCO .................... 17
IMPORTED COW’S MILK CHEESE & WHITE TRUFFLE OIL
FUNGHI . ... . . i 17
WILD MUSHROOMS, TOMATO & MOZZARELLA
SALSICCIA . ...t i 17
MOZZARELLA, TOMATO, ONIONS & SPICY SAUSAGE

UATTRO STAGIONI .. ... .. ... ... 17

TOMATO, WILD MUSHROOMS, ARTICHOKES, PROSCIUTTO DI PARMA & BASIL

CONTORNI

SPINACI SALTATT SAUTEED SPINACH . .« v vt e it e e e e e e ie e eie e 7
CIME DI RAPA SAUTEED BROCCOLIRABE . ... vv i iie e iie e iiee 7
FAGIOLI SAUTEED WHITE BEANS . o ittt i et i it e ie e eee e 7
PATATE ARROSTO ROASTED RED POTATOES W/ CIPPOLINI & FRISEE . ...7

ASPARAGI ALLA GRIGLIA GRILLED ASPARAGUS . . ... ovviinenn. .. 7

TRATTORIA

PASTA

SPAGHETTI CON SALSA DI POMODORO ................... 15
GARLIC, OLIVE OIL, TOMATO SAUCE & PARMIGIANO

RIGATONI CON PROSCIUTTO COTTO EPISELLI . ............ 18
CREAM SAUCE, PROSCIUTTO COTTO & PEAS

LINGUINE AGLIO, OLIO EVONGOLE ...................... 19
LINGUINE W/ COCKLES & WHITE WINE
ORECCHIETTECONCIMEDIRAPA . . ...................... 16
BROCCOLI RABE, RED PEPPER & GARLIC

TAGLIATELLE BOLOGNESE .. ............................. 19

RAGU OF BEEF, VEAL & PORK W/ VEGETABLES

CARNE & PESCE

SALMONE ALLA GRIGLIA CON CARCIOFI .. ................. 22
GRILLED SALMON W/ ASPARAGUS

TONNOEFAGIOLL .......... ... ... ... ... .. 28
RARE TUNA SLICED W/ SAUTEED WHITE BEANS

VITELLO ALLA MILANESE CON INSALATA MISTA ............ 25
POUNDED VEAL CUTLET, BREADED W/ ORGANIC GREENS

POLLO AL MATTONE CON CIPOLLINE E PATATE ............ 22
CHICKEN COOKED UNDER A BRICK W/ BABY ONIONS & POTATOES
LABOTTEGABURGER . .......... ... .. ittt 16
FONTINA CHEESE, PANCETTA, CARAMELIZED ONIONS & ROASTED TOMATOES
PAILLARD DEPOLLO . ...... ... ittiiiiiiiininennnnnnnn 14

GRILLED CHICKEN BREAST W/ WATERCRESS & PEAR

PANINI/TRAMEZZINI

MELANZANE . .. . i e 12
BAKED EGGPLANT, FRESH TOMATOES & PARMIGIANO REGGIANO

CAPRESE . ... .. i i i e e 12
TOMATO, MOZZARELLA & BASIL

PORTOBELLO PANINO ... ...ttt iiine i 12
GRILLED PORTOBELLO, SAUTEED ONION, ARUGULA & BALSAMIC

PETTO DIPOLLOPANINO ... ...ttt 12
GRILLED CHICKEN BREAST W/ ARUGULA, ROASTED TOMATOES & AIOLI
POLLO CON TRUFFLE TRAMEZZINO . ..................... 11
ROASTED CHICKEN SALAD W/ BLACK TRUFFLE AIOLI

TONNO CON CECI TRAMEZZINO ..........cc0iviuinnnnn.. 10
IMPORTED TUNA W/ MASHED GARBANZO BEANS

PANCETTA, POMODOR E FRISEE TRAMEZZINO ............. 10

PANCETTA W/ ROASTED TOMATO, FRISEE & AIOLI



