
PANINI
Chicken Panini

     FRUTTA SECCA 10.50
Mixed dried fruit, mixed greens, goat 

cheese, walnuts &  honey dijon dressing

     INSALATA DI TONNO 12.00
Italian tuna in olive oil, baby arugula, 

roasted corn, cherry tomatoes,  
roasted peppers, fried capers, &  

shredded mozzarella with lime dressing

 INSALATA DI CARCIOFI 11.50 
Artichoke hearts, baby arugula,  

grilled chicken, quinoa, fresh tomatoes,  
hot peppers, red onions, &  

fresh mozzarella with balsamic dressing

 INSALATA DI CALAMARI 11.00
Grilled calamari, mixed greens, olives, 
capers, sundried tomatoes, & scallions  

with lime dressing

 INSALATA DI MANGO 
       E GAMBERI 12.50

Roasted shrimp,  fresh mango,  
Iceberg lettuce, cherry tomatoes, & fresh 

mozzarella with raspberry dressing

 La Bottega MINT SALAD 11.00
Grilled chicken breast, romaine hearts, 
walnuts, raisins, fresh mint, & quinoa  

with mango dressing 

 INSALATA DI POMODORO 10.00
Grilled chicken, Iceberg lettuce, fresh 

tomatoes, red onions, black olives, basil, 
fresh mozzarella, with balsamic dressing

    INSALATA DI QUINOA 12.50
Quinoa, grilled chicken, romaine hearts, 

fresh tomatoes, avocado, black olives, 
almonds, & cucumber with mango dressing

    INSALATA DI CAVOLO 11.50 
Chopped organic baby kale, grilled chicken, 

red beets, fresh mango, avocado,  
&  pecans with honey dijon dressing

 INSALATA DI MANGO 12.75
Chopped organic baby kale, fresh mango, 
grilled chicken, quinoa, cherry tomatoes, 
almonds & shredded mozzarella, with 

mango dressing

        ISPICA 9.50 
Grilled chicken breast with sautéed onions, 

& fontina cheese on focaccia bread

        POLLO E POMODORO 9.50 
Chicken cutlet with tomato sauce &  

mozzarella on ciabatta

       POLLO E SPINACI 9.00
Chicken tenders sautéed with spinach, 

fontina, white wine, & garlic on round rustic

     LATINA 9.50
Grilled chicken, mozzarella, roasted 
peppers, & baby arugula on focaccia

 VITTORIA 8.50
Artichoke hearts, sundried tomatoes, 

roasted peppers, & baby arugula  
on focaccia

 VEGETARIANO 9.00
Grilled mixed vegetables with fresh 

tomatoes, & mozzarella on rustic hero

 CAGLIARI 9.00
Fresh mozzarella, sundried tomatoes,  
black olives, & red onions on focaccia

 TRAPANI 8.50
Portobello mushroom, mozzarella,  
roasted peppers, & sautéed onions  

on focaccia

 La Bottega EGGPLANT 10.00 
Oven roasted eggplant with sautéed  
onions & black olives  on focaccia

 La Bottega GOAT CHEESE 9.00 
Goat cheese, sundried tomatoes,  
black olives, grilled zucchini.  

& red onion on focaccia

 La Bottega HALLOUMI 10.50
Grilled Halloumi cheese,  
roasted eggplant spread,  

fresh tomato, baby arugula, &  
fresh lemon juice on focaccia

 HALLOUMI & AVOCADO 10.00 
Grilled Halloumi cheese,  

avocado, sundried tomatoes, &  
lemon juice on focaccia 

 AVOLA 9.00
Sauteed mixed mushrooms, fontina,  
& baby arugula on focaccia bread

Vegetarian Panini

 TONNO 10.50
Italian tuna in olive oil  

with fresh tomato, baby arugula,  
& spicy aioli on krispina

 PANAREA 10.50
Italian tuna in olive oil  

with black olives, roasted peppers,  
& artichoke hearts on krispina

Seafood Panini

SALADS

    LODI 10.50
Prosciutto, artichoke hearts, smoked 
mozzarella, & red onion on focaccia

    LECCE 9.50
Parma ham, mozzarella, tomatoes,  

& spicy aioli on focaccia

    MOLISE 10.00
Parma ham, artichoke hearts,  

sundried tomato, & fontina on focaccia

    CALABRIA 10.00 
Sopressata, brie cheese, &  
fresh tomatoes on focaccia

Pork Panini
    TREVISO 10.50

Porchetta, provolone, artichoke hearts,  
& baby arugula on round bread

Cured Meats Panini

    La Bottega COTTO 11.00
Parma ham, Halloumi cheese,  

tomatoes, & spicy aioli with lemon juice on focaccia

GLUTEN FREE VEGETARIAN

 La Bottega GAMBERI 13.25
Roasted shrimp, romaine hearts, mixed dried fruit, goat cheese, 

walnuts, & cherry tomatoes in orange dressing
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