
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 É  E
Stracci at el l a  cheese,  zucchi ni  f l ower  fr i tt i ,  

buckwheat  +  kal amata ol i ve  dressi ng

Wagyu carpacci o,  r ucol a,  truff l e  dressi ng,  par mesan

Casar ecce,  duck ragù,  broad beans +  confi t  cher r y  tomato

Baked hal f  shel l  scal l ops,  
smoked eggpl ant  purée,  papri ka butter,  chi ves

M A I  N    C  O U R S E
Goat  cheese +  sor r el  tortel l i ,  

zucchi ni  purée,  saff ron butter  +  pecor i no pepato

Gri l l ed swordfi sh,  smoked al mond caponata,  basi l

Gr i l l ed free-range Cape Ot way por k chop,  
r oast  capsi cum,  oregano,  pork +  appl e  j us     

Squi d  i nk  l i ngui ne,  Aust ral i an prawns +  cr ayf i sh vel l utata           

250g 1 50-day grai n-fed bavette ( MBS2+)
roast  bone marrow +  Marsal a  butter,  rucol a  +  aceto bal sami co

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
Pi st achi o cheesecake,  coconut  sorbet  +  pi stachi o cr occante

Bottega ' s  t i r ami su,  gi anduj a

Val rhona whi t e  chocol ate ganache,
r aspberry,  mi l k  crumb +  whi sky gel ato

Affogato -  house-made vani l l a  i ce cr eam,  espr esso,
your  choi ce of  l i queur

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 entrée + main course + 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 É  E
Stracciatel la  cheese,  zucchini  f lower  fr itt i ,  

buckwheat  +  kalamata ol ive  dressing

Casarecce,  duck ragù,  
broad beans +  confit  cherry  tomato

Wagyu carpaccio,  
rucola,  truff le  dressing,  parmesan

M A I  N    C  O  U R S  E
Ricotta  gnocchi ,  roast  tomato sugo,  

basi l  pesto,  Provolone Valpadana

Gri l led swordfish,  smoked almond caponata,  basi l

Roast  lamb rump,  
watercress,  radish +  Tropea onion salad,  lamb 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
Pistachio cheesecake,  

coconut  sorbet  +  pistachio croccante

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 entrée + main course + 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 É  E
S E R V E D  A L T E R N A T E L Y  

Ricotta  gnocchi ,  
roast  tomato sugo,  basi l  pesto,  Provolone Valpadana

~
Wagyu carpaccio,  

rucola,  truff le  dressing,  parmesan

M A I  N    C  O  U R S  E
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,  cacio  e  pepe  

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

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

Guests are served the dishes alternately, instead of ordering

No alterations available to this menu

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


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 entrée + main course

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

E N T R É  E
Stracciatel la  cheese,  zucchini  f lower  fr itt i ,  

buckwheat  +  kalamata ol ive  dressing

Casarecce,  duck ragù,  
broad beans +  confit  cherry  tomato

Wagyu carpaccio,  
rucola,  truff le  dressing,  parmesan

M A I  N    C  O  U R S  E
Ricotta  gnocchi ,  roast  tomato sugo,  

basi l  pesto,  Provolone Valpadana

Gri l led swordfish,  smoked almond caponata,  basi l

Gr i l led free-range Cape Otway pork chop,  
roast  capsicum,  oregano,  pork +  apple  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

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


Guests order their own main course + 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

M A I  N    C  O  U R S  E
Ricotta  gnocchi ,  roast  tomato sugo,  

basi l  pesto,  Provolone Valpadana

Gri l led swordfish,  smoked almond caponata,  basi l

Gr i l led free-range Cape Otway pork chop,  
roast  capsicum,  oregano,  pork +  apple  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
Pistachio cheesecake,  

coconut  sorbet  +  pistachio croccante

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

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

