
Orders

To pre order call 01534 888525

Collection only, from Bottega 

o p e n  /  a p e r t o

Thursday to Sunday
12am to 8.30pm

bottèga
ITALIAN WORKSHOP



Takeaway Menu

Panino con la porchetta                                                                  12
Focaccia sourdough, Brooklands Farm pork, foraged spices
Pecorino Romano, Three Oaks Farm peppers

Panino all’amburghese                                                                    12
Focaccia sourdough, Woodlands Farm beef, 
Alpine Taleggio, garden radicchio leaves

Tigella montanara                                                                                                
Stonebaked flatbread with 
Coppa Piacentina                                                                              7
Culatta di Parma                                                                             10

Pizza Margherita                                                                             12
Sourdough, organic tomato, Mozzarella fior di latte,
Les Huriaux Farm rocket and pistachio pesto, Parmigiano
Reggiano

Pizza Margherita with
Prosciutto di Praga (Italian smoked ham)                                      15

Lasagna alla boscaiola                                                                    21
Brooklands Farm pork, Italian porcini, besciamella, 
Parmigiano Reggiano
                                                                      

Panini and Pizza

Gelato 
Made with fresh Jersey dairy, Mozambique raw sugar*, Ugandan
chocolate*, Madagascan vanilla* and pure nut pastes.
*Organic certified 

Natural Wine
We offer 50% off our restaurant wine list for all bottles to
takeaway.


