
Adults need around 2000kcal per day

IMPORTANT DIETARY INFORMATION
Ingredients & Allergen information
We do occasionally have to substitute products and amend our recipes so you must advise us of any allergies / dietary 
requirements on every visit. We do use most, if not all allergens in our kitchens and we also cook different foods in the 
same equipment. Allergen information is available on all intentional ingredients, please ask your server for our allergens 
table. Should you require more information on any may contains or potential cross-contact, then please ask your server 
at the time of ordering.
Vegan / Vegetarian
Some of our vegan / vegetarian items may be cooked in the same equipment / fried in the same oil as meat and fish 
products. Please ask your server for information on any specific dishes and we will be able to advise to enable an 
informed choice. Our vegan dishes may pose a potential risk of cross-contamination as these may be prepared using 
shared equipment and therefore not suitable for customers with dairy allergies or other strict dietary requirements.
Other notes 
Our meat & fish dishes may contain bones
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Denominations, both in wines and in food, identify what is unique, unmistakable, 
incomparable and that the product is made in a specific area under specific 
rules, which respect high quality standards.

A DOC, DOCG, DOP, IGT and IGP ingredient or product embodies history 
and tradition, dating all the way back to its original roots, in the locations where 
it has been cultivated since centuries.  
In Bottega we are ambassadors of the Italian winemaking tradition and Italian 
excellences and this tradition is protected by the Consortiums and their 
denominations. 
Here below some of the main Italian denominations you will discover in our 
menu and wines list: 

DOCG
DOCG means Denominazione di Origine Controllata Garantita (Controlled 
and Guarranteed Designation of Origin). This protection mark is attributed 
exclusively to particularly prestigious wines that are recognised both nationally 
and internationally, which follow the highest production standards to obtain an 
excellent quality product that is one of its kind. 

DOC
DOC means Denominazione di Origine Controllata (Controlled Designation 
of Origin). This mark recognises the quality and typicality of wines produced in 
limited small- and medium-sized areas and controlled by strict regulations that 
define the production methods and times, and this mark can only be applied 
after careful chemical and sensorial analyses.

IGT 
IGT means Indicazione Geografica Tipica (Typical Geographical Indication). 
IGT wines are made from autochthonous vines coming from well-defined 
areas; for example, Merlot IGT Trevenezie Bottega can be produced only in 
the area of Veneto, Friuli Venezia Giulia and the province of Trento, using Merlot 
grapes.

DOP
DOP means Denominazione di Origine Protetta (Protected Designation 
of Origin). This mark indicates origin protection, and it is attributed by the 
European Union to food whose quality characteristics depend essentially or 
exclusively on the production area and traditional production techniques. 

IGP
IGP means Indicazione Geografica Protetta (Protected Geographical 
Indication). This European Union recognition is granted only to those products 
which respect specific fundamental parameters: from the specific connection 
to the area where it is traditionally produced, to Italian-only production 
according to the traditional recipe, to respect of precise product quality and 
organoleptic characteristics.

In Italy, we believe wine is best enjoyed when paired 
with the finest food. 
This ethos is at the heart of everything we do here 
at the Bottega Prosecco Bar. 
Our team have carefully matched the perfect wine 
& food to deliver you a true Italian experience. 
We invite you to share our passion and have a truly 
unique Bottega experience. 



Discover more at: www.bottegaspa.com

BRAND HISTORY
Bottega has a history of four centuries in the world of wine and grappa. Since 

the 17th century, when our ancestors cultivated the vine as tenant farmers, up 
to now, with our wines, grappa and liquors being appreciated all over the world, 
thanks to the creative technical innovations and original design.

4 wineries and 1 distillery based in some of the most prestigious and historical 
areas of Italian viticulture.
Our company is only 50 km away from the city of Venice, a lodestar of both art 
and culture and a constantly reassuring presence. 
Over the years, we have created a concept aimed at enhancing and sharing 
our Italian wines, genuine food and convivial lifestyle, all over the world and in 
different environments, from airports to hotels and shopping centres.

In 2014 the first BOTTEGA PROSECCO BAR opened on board of a cruise 
ship in Scandinavia and since then a number of stunning locations welcome you 
around the world! In 2022 we have opened the Bpb you are visiting today.

Enjoy the experience!

COME AND VISIT US!
Bottega opens the doors of its cellar for a fascinating guided tour to the 

discovery of Prosecco: 
from the visit to the vineyards, the cellar and to wine tasting.

WE LOOK FORWARD TO SEEING 
YOU AGAIN!

Email: enoturismo@bottegaspa.com Telephone number: +39 0438 4067

VIENI A TROVARCI!
Bottega apre le porte della propria cantina per un appassionante tour 

guidato alla scoperta del Prosecco: 
dalla visita ai vigneti, alla cantina fino alla degustazione.

NON VEDIAMO L’ORA DI RIVEDERTI!
Email: enoturismo@bottegaspa.com Numero di telefono: +39 0438 4067
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LIGHTER BREAKFAST

EXTRAS

Pancetta - Kcal 62 2,20

Poached egg - Kcal 76 V  2,00

Sausage - Kcal 151 2,00

Mushroom - Kcal 10 V  2,00

Tomato - Kcal 7 V  2,00

Smoked Salmon - Kcal 90 3,59

Avocado - Kcal 84 V  3,29

Beans - Kcal 86 V  2,00

Toasted ciabatta with       1,99
olive oil - Kcal 230

Toasted ciabatta with       1,99
butter - Kcal 220

Jam and butter - Kcal 153 1,00

5,99

3,59

3,59

3,59

3,59

YOGHURT & GRANOLA    
Granola served with Greek-style yoghurt and honey 
- Kcal 363 

CROISSANT - Kcal 284

ALMOND CROISSANT - Kcal 312

PAIN AU CHOCOLAT - Kcal 293

PAIN AUX RAISINS - Kcal 276
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BREAKFAST
Served until 11am 

Make it a treat, why not start with a glass of Prosecco

FULL ENGLISH BREAKFAST ALL’ITALIANA  
Poached egg, sausage, pancetta, baked beans, mushroom, 
cherry tomatoes on the vine with toasted bloomer 
bread - Kcal 540
UPGRADE TO TOASTED CIABATTA    
Perfect match with 
BOTTEGA GOLD PROSECCO DOC SPUMANTE 
BRUT 125ml

THE ULTIMATE FULL ENGLISH BREAKFAST 
ALL’ITALIANA     
2 poached eggs, 2 sausages, pancetta, baked beans, 
mushroom, cherry tomatoes on the vine with toasted 
bloomer bread - Kcal 798
UPGRADE TO TOASTED CIABATTA    
Perfect match with 
BOTTEGA GOLD PROSECCO DOC SPUMANTE 
BRUT 125ml
 
EGGS ROYALE 
Smoked salmon, 2 poached eggs, hollandaise sauce on 
toasted ciabatta - Kcal 479
Perfect match with 
IL VINO DEI POETI PROSECCO DOC ROSÈ 
SPUMANTE BRUT 125ml

EGGS BENEDICT WITH PROSCIUTTO   
Prosciutto, 2 poached eggs, hollandaise sauce on toasted 
ciabatta - Kcal 447
Perfect match with 
IL VINO DEI POETI PROSECCO DOC 
SPUMANTE BRUT 125ml

AVOCADO TOAST WITH POACHED EGGS   
Avocado, 2 poached eggs, rocket, chilli flakes on toasted 
ciabatta - Kcal 423
Perfect match with 
IL VINO DEI POETI PROSECCO BIOLOGICO DOC 
EXTRA DRY 125ml

11,99

13,99

1,50

15,50

15,50

10,00

11,89

9,00

1,50

11,99

12,99

12,99V
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BOARDS

ITALIAN ANTIPASTI BOARD
Assorted cured meats, Italian cheese, pear and date chutney, 
olive oil, balsamic, grilled ciabatta 
SERVES 1-2  15,99  - Kcal 876    |    SERVES 3-4  29,99 - Kcal 1752
Perfect match with 
ACINO D’ORO CHIANTI CLASSICO DOCG 175ml
  
BUFFALO MOZZARELLA BOARD V
Buffalo mozzarella, sundried tomatoes, rocket, pesto, grilled 
ciabatta  to
SERVES 1-2  14,99  - Kcal 944   |    SERVES 3-4  27,99 - Kcal 1887 
Perfect match with 
PINOT GRIGIO VENEZIA DOC 175ml

SMOKED SALMON BOARD
Smoked salmon, lemon, grilled ciabatta - Kcal 351
Perfect match with 
IL VINO DEI POETI PROSECCO DOC ROSÈ 
SPUMANTE BRUT 125ml
  
SEAFOOD PLATTER 
Seafood trio; crayfish with Marie Rose sauce, smoked salmon, 
prawns, ciabatta, horseradish dipping sauce - Kcal 448
Perfect match with 
PINOT GRIGIO ROSÈ DOC DELLE VENEZIE 175ml
  

12,99

15,99

SALADS

CAPRESE 
Buffalo Mozzarella, tomatoes, basil, rocket, olive oil  
- Kcal 293
ADD TOASTED CIABATTA, OLIVE OIL & BALSAMIC 
Perfect match with 
IL VINO DEI POETI PROSECCO DOC 
SPUMANTE BRUT 125ml

BOTTEGA CAESAR SALAD
Chicken, lettuce, Italian cheese, Caesar dressing, 
ciabatta croutons - Kcal 277
ADD TOASTED CIABATTA, OLIVE OIL & BALSAMIC
Perfect match with 
SOAVE CLASSICO DOC 175ml

12,99

12,99

1,99

1,99

V

10,00

10,00

10,00

10,99

9,00

9,50

APERITIF SNACKS

NOCELLARA OLIVES - Kcal 167 
  
SMOKED ALMONDS - Kcal 374
 
HAND COOKED POTATO CRISPS - Kcal 166
 

3,99

3,99

2,00

V

V

V

Sliced chicken - Kcal 43

Pancetta - Kcal 62
   
Toasted ciabatta with butter 
or olive oil & balsamic 
- Kcal 230

Hand cooked potato 
crisps - Kcal 166
  

2,00

2,20

1,99

2,00

EXTRAS

V

V

SANDWICHES

BOTTEGA CIABATTA  
Chicken, pancetta, tomatoes, rocket and pesto 
mayonnaise on rustic ciabatta, served with crisps 
- Kcal 661 
Perfect match with 
MERLOT IGT TREVENEZIE  175ml

PROSCIUTTO & ITALIAN CHEESE CIABATTA   
Prosciutto, Italian cheese, rocket and pesto mayonnaise 
on rustic ciabatta, served with crisps - Kcal 727
Perfect match with 
CABERNET SAUVIGNON IGT TREVENEZIE 175ml

TOMATO, MOZZARELLA & PESTO CIABATTA 
Buffalo Mozzarella, tomato, rocket, basil and pesto 
mayonnaise on rustic ciabatta, served with crisps 
- Kcal 662
Perfect match with 
SAUVIGNON IGT TREVENEZIE 175ml
  

10,99

11,99

12,99
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9,00

10,00
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DESSERT

BROWNIE AL CIOCCOLATO V   
Warm chocolate brownie,  
vanilla ice cream, chocolate sauce - Kcal 593
Perfect match with 
BOTTEGA DARK CHOCOLATE LIQUEUR

5,59

COFFEE

ESPRESSO  - Kcal 23    3,20

DOUBLE ESPRESSO - Kcal 29  3,70

DECAF ESPRESSO - Kcal 23  3,20

DECAF DOUBLE ESPRESSO - Kcal 29  3,70

ESPRESSO MACCHIATO - Kcal 33  3,30

DOUBLE ESPRESSO MACCHIATO - Kcal 39  3,80

AMERICANO - Kcal 37   3,79

LATTE - Kcal 93  3,99

CAPPUCCINO - Kcal 80  3,99

FLAT WHITE - Kcal 124  3,99

MOCHA - Kcal 140  3,99

HOT CHOCOLATE - Kcal 164  3,99

EXTRA SHOT - Kcal 6    0,60

DECAF EXTRA SHOT - Kcal 6   0,60

Add caramel, hazelnut or vanilla syrup  0,50

Switch to oat or soya milk  0,50

All of our hot drinks are served with an amaretto biscuit

Proudly serving Segafredo Coffee

TEA

ENGLISH BREAKFAST - Kcal 53  3,20

EARL GREY - Kcal 53  3,20

CAMOMILE - Kcal 17   3,20

GREEN - Kcal 17 3,20

PEPPERMINT - Kcal 17 3,20

GINGER LEMON - Kcal 17 3,20

CRANBERRY/RASPBERRY - Kcal 17 3,20

DECAF - Kcal 53  3,20

All of our hot drinks are served with an amaretto biscuit
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