
O u r  i d e a  o f  C u i s i n e
Since 2018, Bottega Farina has been our fresh-pasta workshop with kitchen —

 a home of simple, well-crafted flavors.
We select seasonal ingredients, roll out our dough every morning,

 and finish each dish to order, enhancing the ingredients without disguising them.
Alongside the kitchen, a curated wine cellar tells the stories of small producers and Italian denominations —

pairings designed to accompany every dish, 
from a light glass to a bottle to share.

The atmosphere is informal yet elegant: a place to slow down, converse, and simply feel good.
Ask for the off-menu specials — they change daily, following the inspiration of the season.

.

A r t     H a n d s    B e a u t y
We make our pasta fresh every day: bronze-drawn cuts and generous fillings.

We work with seasonal herbs and vegetables, DOP cheeses, and selected flours;
 we favor local suppliers and small artisanal producers.

We believe that beauty has a positive effect on those who experience it.
 Our story is told through craftsmanship, respect for tradition,

 and essential presentation.

T a s t i n g  M e n u 68.80

“I trust you — surprise me.”

A five-course tasting experience that encapsulates our story,seasonal produce, 
and our philosophy of cuisine: enhancing raw ingredients through traditional foundations.

For guests with allergies, intolerances, or special dietary requirements,
we recommend selecting dishes from our à-la-carte menu.

3 glasses of wine pairing : 24.80
4 glasses of wine pairing : 36.80



A n t i  -   P a s t a
DESIGNED TO SHARE

19.80L A  S C A R P E T T A  D E I  S U G H I

T w o  s a u c e s  o f  y o u r  c h o i c e  a m o n g :
m e a t b a l l s  i n  t o m a t o  s a u c e  ,  t h e  “ P u m m a r o l a ” ,  
w i l d  b o a r  r a g ù ,  o c t o p u s  “ a l l a  L u c i a n a ” ,  c r e a m y  g o r g o n z o l a ,
b u r r a t a  s t r a c c i a t e l l a ,  P o r c i n i  m u s h r o o m s ,  O l i v e  O i l  &  V i n e g a r .

S e r v e d  w i t h  s l i c e s  o f  s e v e n - g r a i n  a n d  d a r k  b r e a d  —  r e a d y  f o r  d i p p i n g .

G R E E N  S A L A D  W I T H  M E D I T E R R A N E A N  T U N A  
T A R T A R E  &  T A G G I A S C A  O L I V E S

G R E E N  S A L A D  W I T H  S L I N Z E G A  B E E F ,  B L A C K
T R U F F L E  S H A V I N G S  &  P A R M I G I A N O

B U F F A L O  M O Z Z A R E L L A  D O P
G R E E N  S A L A D  &  D A T T E R I N O  T O M A T O E S 21.80

21.80

22.80

12.80P A R M I G I A N A  D I  M E L A N Z A N E  

12.80P O L P E T T E  D E L L A  N O N N A  A L  F O R N O

I   F r i t t i
8.80F R I T T A T I N A  D I  P A S T A  C A C I O & P E P E

8.80F R I T T A T I N A  D I  P A S T A  A L L A  S I C I L I A N A

8.80F R I T T A T I N A  D I  P A S T A  C L A S S I C A  R A G Ù & P R O V O L A

S e r v i c e
3 .8

R A V I O L I  S A R D I  A L  P O M O D O R O 12.80



 P a s t a  F r e s c a
26.80

C A C I O & P E P E  C O N  
T A R T A R E  D I  T O N N O  R O S S O  M E D I T E R R A N E O

18.80C A R B O N A R A  D E L L A  B O T T E G A

26.80C A R B O N A R A  D I  T A R T U F O  N E R O

78.80C A R B O N A R A  D I  T A R T U F O  B I A N C O

16.80A M A T R I C I A N A

18.80L A  B I M B I

22.80P L I N  A L  F O N D O  B R U N O

18.80T O R T E L L I N I  A L L A  S U P E R P A N N A

18.80

C A N N E L L O N I  D I  M A G R O  A I  P O R C I N I 22.80

S P A G H E T T O N E  A L L E  V O N G O L E

28.80M A R E  D E N T R O

22.80

P O L P O  A L L A  L U C I A N A

22.80G N O C C H I  D E L  D O T T O R E

22.80

S P A G H E T T O  F R E D D O  D I  G U A L T I E R O  M A R C H E S I       m i n . 2  

22.80

18.80L A S A G N A  D E L L A  N O N N A

18.80A N O L I N I  I N  B R O D O  D I  P O L L O

18.80P A C C H E R I   A L L A   F R A N K

19.80R A G Ù   D I   C I N G H I A L E

C A C I O & P E P E  C O N  
G A M B E R I  R O S S I  D I  S I C I L I A  28.80

F o r  t h e  l i s t  o f  i n g r e d i e n t s ,  a l l e r g e n s ,  o r  o t h e r  d e t a i l s ,
 p l e a s e  s c a n  t h e  M E N U  Q R  c o d e  a n d  c o n s u l t  t h e  d i g i t a l  m e n u .

G N O C C H I  Z O L A  E  L A M P O N I

M A F A L D E  A L L A  A L F R E D O

M A F A L D E  A L L ’ A S T I C E                                                   m i n . 2  

G N O C C H I  A L L A  S O R R E N T I N A

18.80

78.80

16.80

M A F A L D E  P O M O D O R O  E  S T R A C C I A T E L L A  

48.80

L A  B U F A L O N A 24.80
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