Sulads

Caesar Salad.......................ccccoevvvieiiiinnnn, $5.00
Romaine tossed with Caesar dressing and parmesan cheese
then topped with anchovies, capers and lemon.

Add chicken or shrimp for additional price.

Fresh baby spinach tossed with gorgonzola dressing then
topped with crispy pancetta, roasted red peppers and
crumbled gorgonzola. Add portabella, chicken or shrimp for
additional price.

House Salad....................................... $4.50
Mesclun greens with diced tomatoes, red onions and
cucumbers. Dressed with parmesan and oil & vinegar,
Caesar, gorgonzola or ltalian dressings.

Add portabella, chicken or shrimp for additional price.

Bottega Salad.......................c......cccnnn. $6.50
Romaine, tomato, cucumber and red onion topped with
either a scoop of chicken salad, tuna salad, grilled chicken
or portabella. Choice of Caesar, gorgonzola, Italian or

oil & vinegar with parmesan.

Salmon Salad........................................ $12.00
Pan-roasted salmon, cannellini beans and roasted red
peppers on wilted mesclun greens.

Flank Steak Salad.................................. $10.00
Marinated flank steak, romaine lettuce, roasted red peppers,
thinly sliced red onion and crumbled gorgonzola dressed
with a red wine vinaigrette.
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Choose FWo:............ccocuiiiiniiiiiiiiiiiii, $6.50
small panini cup of soup small salad
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Mussels............c.ccooiiiiiiiiiii 38.25

Steamed mussels tossed with a garlic butter and parmesan
cheese.

Crabh Cakes..................c.ccccoviiiiiiiiiiiiiininn, $9.00
Pan-seared and served with an artichoke roasted red
pepper caponata.

Ravioli of the Day.......................... Market Price

Beef Tips........ocevviiiiiiiiiiiiiiiiiniiiiiiiiiiiiinn, $8.00

Beef tenderloin tips served with a gorgonzola dipping sauce.

Mushroom Crostitti.................................... $7.00
Sautéed mushrooms in a light marsala sauce served over
crostini.

Bruschetta......................ccooiiiiiiiiininini... $6.25
Fresh tomato, basil, red onion and garlic tossed with extra
virgin olive oil and red wine vinegar. Served with grilled
ciabatta bread.

Garlic Bread........................................ $4.50

Gorgonzola Bread.................................. $5.50

Hathread:

Flatbreads are in the pizza family with a very thin
crust. They are about 12 inches in diameter.

Margarita....................cociiiiiiiiiiiniiiii. $8.00
Fresh tomato, fresh mozzarella and basil lightly drizzled
with extra virgin olive oil.

Formaggio..........................i $7.00
Marinara sauce topped with provolone, mozzarella and
parmesan cheeses.

SUSICCIA. ..., $9.00
Sausage, spinach and roasted mushrooms topped with
provolone.

Bolognese.................cccoceeiiiiiiiiiiiiiiinnn.. $70.00
Sausage, salami, mortadella, peas and a meat sauce
topped with parmesan cheese.

Roasted mushrooms, olives, diced tomato, rosemary and
basil topped with fresh mozzarella.

Breaded chicken breast, roasted red peppers and marinara
sauce topped with mozzarella.

Buffalo Chicken..................................... $70.00
Buffalo style breaded chicken and marinara sauce topped
with gorgonzola cheese.

Breaded eggplant, fresh tomato, and pesto topped with
gorgonzola cheese.

Spinaci..............cccooo.iiiiiiiiiii $9.00
Spinach, eggplant, caramelized onion and marinara sauce
topped with mozzarella.

Shrimp Scampi....................................... $12.00
Sautéed shrimp, garlic butter, diced tomato and chiffonade
spinach.
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Half - 6 inch loaf Whole - 12 inch loaf

Eggplant Parmesan........ Half $6.00/Whole $10.00
Breaded eggplant, mozzarella and parmesan with marinara
sauce.

Eggplant...................... Half $6.50/Whole $11.00
Breaded eggplant, roasted red peppers, fresh mozzarella and
spinach with [talian dressing.

Verde.......................... Half $6.50/Whole $11.00

Breaded eggplant, fresh tomato, and gorgonzola with pesto.

Spinach....................... Half $6.00/Whole $10.00
Spinach, braised cabbage and provolone with a caper
remoulade.

BLT .ccccoovvviiiiiiiniin, Half $6.00/Whole $10.00
Bacon, lettuce and tomato with provolone and garlic
mayonnaise.

Chicken & Pesto............ Half $6.50/Whole $11.00

Chicken, pesto, fresh tomato and fresh mozzarella.

Chicken Club............... Half $6.50/Whole $11.00
Breaded chicken breast, bacon, lettuce, tomato and garlic
mayonnaise with provolone cheese.

Buffalo Chicken........... Half $6.50/Whole $11.00
Buffalo style breaded chicken in a crumbled gorgonzola
cheese sauce.

Chicken Parmesan......... Half $6.50/Whole $11.00

Breaded chicken breast with mozzarella and marinara sauce.

Sausage......................... Half $6.50/Whole $11.00
Sausage, onions, peppers with mozzarella and marinara
sauce.

Meathall........................ Half $6.00/Whole $10.00
Meatballs with mozzarella and marinara sauce. Add
onions or peppers for additional price.

Beef...oovvveiiiiiiiiiiinii, Half $7.00/Whole $12.00
Marinated beef with roasted mushrooms and gorgonzola.
Add onions or peppers for additional price.

The ltalian.................... Half $6.50/Whole $11.00
Salami, mortadella, basil, tomato with fresh mozzarella and
[talian dressing.

Smoked Ham................. Half $6.00/Whole $10.00
Smoked ham, lettuce, tomato and provolone cheese with
whole grain mustard.

Roast Turkey.................. Half $6.50/Whole $11.00
Oven roasted turkey, crispy pancetta, lettuce and tomato
with provolone and garlic mayonnaise.

Bottega's Rueben............ Half $6.50/Whole $11.00
Oven roasted turkey, braised cabbage with provolone and a
caper remoulade.

Chicken Salad............... Half $6.00/Whole $10.00

Chicken, red onion, mayonnaise, lettuce and tomato.

Tuna Salad.................... Half $6.00/Whole $10.00

Tuna, celery, mayonnaise, lettuce and tomato.
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Eggplant Parmesan................................... $13.50
Breaded eggplant with marinara sauce topped with
mozzarella and served with penne.

Spaghetti Puttanesca............................. $13.50
Olives, capers, anchovies, garlic and basil in a spicy tomato
sauce.

Penne Primavera................................... $14.00
Mushrooms, onions, broccoli, spinach, roasted red peppers
and garlic served in either a marinara or light cream sauce.



Pasta Funghi............cccccccovvviiiiiiiiiiiinnnn.... $14.00
Roasted mushrooms, rosemary, garlic and fresh mozzarella
in a tomato sauce tossed with penne.

Fettuccine Alfredo.................................... $13.00

Butter, cream and a pinch of parmesan.

Ricotta...........cccovvviiiiiiiiiiiiiiiiiiiiiiiiii, $13.50
Caramelized onions, pesto, ricotta cheese, garlic and tomato
sauce tossed with shell pasta.

Cozze Marinara.....................c......cccccoo..... $74.00
Mussels in a marinara sauce served with angel hair.

Shrimp Scampi..................ccvinnnn... $715.50

Shrimp, garlic, butter and white wine served with angel hair.

Chicken and broccoli in a light parmesan butter sauce served
with penne.

Add alfredo sauce....................................... $1.25

Chicken Parmesan................................. $14.00
Breaded chicken breast, marinara sauce, parmesan and
mozzarella served with penne.

Penne Gorgonzola.................................. $715.00
Grilled chicken, sundried tomatoes, mushrooms and garlic
in a gorgonzola cream sauce.

Con Pollo..........cc.cc.cccooviiiiiiiiiiininninn... $15.00

Julienne chicken, ham, roasted garlic and sundried tomatoes
in a light marsala cream sauce tossed with shell pasta.

Bilancio.........c..c..ccoiiiiiiiiiiiiiiiiiiiiniinnn, $715.00

Julienne chicken, ham, caramelized onions, spinach and garlic
in a tomato ricotta sauce tossed with shells.

Fettuccine Carbonara............................... $174.00
Pancetta and shallots sautéed in extra virgin olive oil finished
off with egg and cheese.

Fettuccine Pisells.................................... $14.00

Smoked ham and peas in a lemon cream sauce.

Fettuccine Salsiccia............................... $15.00
Sausage, sundried tomatoes, spinach and garlic in a tomato
cream sauce with provolone cheese.

Bolognese.................cc.cccccciiiiil $715.50
Ground beef, pork sausage, chicken, salami, mortadella,
peas and garlic in a tomato cream sauce tossed with
parmesan and shell pasta.

Served in a garlic and basil tomato sauce.

Pesto and cheese.................................... $10.00
With your choice of pasta.

AGlio Olio...........cccovveveeeeiiiiiiiiiiiiiiiiaiii, $9.00

Spaghetti tossed with garlic and olive oil.

Marinara sauce................................... $8.00
With your choice of pasta.

Butter and cheese................................. $7.00
With your choice of pasta.

Eutrees (inclodes salid and bread )

RY 2 U $17.00
Pan-seared and topped with a sundried tomato, garlic
lemon butter sauce. Served with a choice of two sides.

Cotoletta.........c..c.cocoeiiiiiiiiiiiiiiiiiiininn.n, $716.50
Breaded white fish with a caper remoulade. Served with a
choice of two sides.

Garlic Shrimp........................c......... $17.00
Shrimp sautéed with garlic, lemon and butter. Served with
a choice of two sides.

Chickern Marsala................................... $16.00
Chicken in a mushroom marsala sauce. Served with a
choice of two sides

Chicken Picatta................................. $715.00
Chicken in a garlic caper lemon butter sauce. Served
with a choice of two sides.
Francaise.............c..ccccuvvuveiiniiiniinninnannn. $1.50

Porchetta............cc..cccceeiiiiviiiiiiiiiinsiiiinnn.. $17.00
A pan-seared pork chop topped with a sundried tomato
roasted garlic cream sauce. Served with a choice of two
sides.

Bistecca..............cccccoiiiiiiiiiiiiiiiiii, $20.00
A pan-seared beef tenderloin topped with a mushroom red
wine cream reduction. Served with a choice of two sides.

Fish of the Day............................... Market Price

Served with a choice of two sides.

Desserts

Bread Pudding of the Day............................. $4.50
A classic bread and custard cream dessert topped with
whipped cream.

A sweet ricotta cheese filling with chocolate chips.

Chocolate Mousse..................c..cccevveuivnnnn... $5.50
A chocolate brownie topped with chocolate mousse and
whipped cream.

Créeme Brulee...............cc....coovieiiviniaiiinnn.., $4.50
A classic custard recipe.

2008 Wine Dinners
Veneto (ltaly) - May 11th
California - June Sth
Summer Harvest - July 13th
Spanish - August 10th
French - September 14th
Fall Harvest - October 12th
Australian - November 9th
Chocolate - December 14th
Reservations Only - Call for Details

Rent Bottega Cucina
for your next
Private Party or Function

(Sunday and Monday Only)

dlleca

CUCINA

www.bcucina.com

phone: 732'2500

fax: 732=-7042

46 Morgan Road

West Springfield, Mass.
take a right off Route 5 South
just before Showcase Cinemas

major credit cards accepted
dine-in, take-out

catering and gift certificates available

Limited Reservations for 4 or More

Beer & Wine

Hours of Operation
Lunch
Tuesday thru Saturday |1 am to 3 pm

Dinner
Tuesday & Wednesday 4:30 pm to 9 pm
Thursday & Friday 4:30 pm to 10 pm
Saturday 3 pm to 10 pm

Closed on Sunday and Monday



