
A r t     H a n d s    B e a u t y
Since 2018, Bottega Farina has been a fresh-pasta workshop with a kitchen attached. We
roll our dough every morning, choose seasonal produce, DOP cheeses and selected flours

from small Italian growers, and finish every dish to order — bringing the ingredients
forward rather than covering them.

The cellar follows the same idea: small producers, Italian denominations, a pairing for
every plate — from a single glass to a bottle worth sharing.

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

“I trust you — surprise me.”

Five courses: the season, the tradition behind it, and what our hands do with both.

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

WI - Fi 

DIGITAL MENU



A n t i  -   P a s t a

TARTARE DI TONNO ROSSO, INSALATA VERDE
E OLIVE TAGGIASCHE

MOZZARELLA DI BUFALA DOP, INSALATA VERDE
E POMODORI DATTERINI

 LA  BRUSCHETTA

CLASSICA
-

STRACCIATELLA,POMODORI SECCHI & BOTTARGA 

12.8
PARMIGIANA DI MELANZANE 

I   F r i t t i
12.8

FRITTATINA DI PASTA ALLA SICILIANA

FRITTATINA DI PASTA CLASSICA RAGÙ&PROVOLA

22.8

21.8

RAVIOLI SARDI AL POMODORO

LINGOTTO DI PANE SFOGLIATO CON
 TARTARE DI TONNO ROSSO & STRACCIATELLA DI BURRATA

22.8

22.8
QUARTETTO DI GAMBERI CRUDI ROSSI DI SICILIA

12.8

SERVICE
4.8

CROSTONE DI PANE AL FORNO CON RAGÙ
16.8

12.8
POLPETTE DELLA NONNA 



C A C I O & P E P E  &  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

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

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

A M A T R I C I A N A

L A  B I M B I

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

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

M A R E  D E N T R O

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

L A S A G N A  D E L L A  B O T T E G A

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

1 9 . 8

R A G Ù   D I   C I N G H I A L E

F E T T U C C I N A  R I P I E N A  A L  T A R T U F O

M A F A L D E  A L L ’ A S T I C E  B L U     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

L A  B U F A L O N A

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

A N O L I N I  P I A C E N T I N I  I N  B R O D O  D I  P O L L O

 P a s t a  F r e s c a

R A V I O L O  G I A L L O  A L L A  M I L A N E S E

2 2 . 8

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

L A  G R I C I A

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

M A F A L D E  B U R R O  &  P A R M I G I A N O

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

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

P L I N  D I  A R R O S T O  A L  F O N D O  B R U N O

P L I N  Z O L A  &  N O C I  A L  P A R M I G I A N O  E  P E R E  

1 9 . 8

1 9 . 8

1 9 . 8

2 2 . 8

1 9 . 8

1 6 . 8

1 6 . 8

1 6 . 8

3 8 . 8

2 2 . 8

1 8 . 8

2 2 . 8

2 4 . 8

2 6 . 8

1 9 . 8

2 6 . 8

2 4 . 8

2 8 . 8

2 2 . 8

2 4 . 8

2 6 . 8

2 6 . 8

2 6 . 8

2 2 . 8

1 8 . 8

AL DENTE. AS IT SHOULD BE. TELL US IF YOU PREFER OTHERWISE.
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