
LA BOTTE
O S T E R I A U R B A N A

Welcome to La Botte, where a taste
for tradition blends with the passion of
the four friends who founded it.
Our goal is to preserve the cozy
atmosphere of the old taverns,
drawing inspiration from those
environments rich in history and
conviviality. We want to bring this
spirit to the heart of the city,
transforming the concept of an osteria
into an urban meeting point. La Botte
is not just a wine bar, but an
experience that blends tradition and
modernity. With expertise in food &
beverage, we put care into the
selection of wines and dishes, offering
a cozy haven where you can share
moments of taste and pleasure.

LA BOTTE
O S T E R I A U R B A N A



Cherry tomatoes, fior di latte and basil 

Tartar sauce and friarielli from Campania 

Guacamole, smoked salmon and poppy seeds

Cantabrian butter and anchovies 

Pan focaccia with Pata Negra lard

Fondue and bread croutons 

Burrata, semidry cherry tomatoes and basil 

Burrata, olives and walnuts
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€5,00

€5,00
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Sliced chicken, bacon, tomato, salad and mayonnaise

Smoked salmon, stracciata, arugula, salad and yogurt sauce

€11,00

€12,00

C L U B  S A N D W I C H
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

Prague ham, emmental

Grilled vegetables, tomato and arugula

€7,00

€6,00

S A N D W I C H
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
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Cebo de Campo

Bernardo Seleccion

Pata Negra gold

€2,70/dag

€3,20/dag

€3,80/dag

Seleccion Iberica
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
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SALADS
CHICKEN SALAD
Sliced chicken, bread croutons, parmesan shavings and caesar dressing

TUNA SALAD
Tuna fillets, bread croutons, cherry tomatoes and yogurt sauce

SALMON SALAD
Smoked salmon, cottage cheese and almond slivers

VEGETARIAN SALAD
Grilled eggplant, grilled zucchini, grana shavings and walnuts

€11,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

€12,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

€13,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

€10,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

CRUST BREAD-FOCACCIA BREAD-FLAT BREAD

Crudo di Parma 24 months, mozzarella fior di latte, tomato, salad, mayonnaise

High quality Cotto di Praga, mozzarella fior di latte, grilled vegetables, mayonnaise €10

CHOOSE YOUR BREAD

€18

€20

€25

€35

Selection of the best Italian cold cuts accompanied by hot focaccia

Selection of the best Italian and European cheeses accompanied by Acacia honey
and citrus jam

Selection of the best Italian and European cold cuts and cheeses accompanied by
warm focaccia, Acacia honey and citrus jam

Selection of the best Italian and European cold cuts and cheeses accompanied by warm
focaccia with Patanegra lard, seasonal vegetables, Acacia honey and citrus jam

High quality Praga cotto, provola di Agerola, grilled eggplant, arugula and evo oil

Crudo di Parma, 24-month parmesan cheese, sun-dried tomatoes, arugula and evo oil

Mortadella favola in rind, stracciata di bufala and grilled zucchini

Tuscan finocchiona, ricotta cheese and organic citrus jam

Pepper bacon, buffalo straccaiata, seasonal tomato and evo oil

Hamburger Scottona, patanegra lard, acacia honey and walnuts

Hamburger Scottona, burrata cheese, grilled eggplant, thyme and evo oil

Hamburger Scottona, lettuce heart, fresh tomato, melted cheese and pepper bacon

Hamburger Scottona, provolone cheese, friarielli campani and tartar sauce

Hamburger Scottona, parmesan cheese chips, semidry cherry tomatoes and arugula

€9,00

€9,00

€9,00

€9,00

€9,00

€10,00

€10,00

€10,00

€10,00

€10,00

OUR BUNS handcrafted
OUR BREAD IS MADE WITH STONE-GROUND FLOUR, SOURDOUGH AND LOTS OF LOVE

Delicatessen

Butcher

- - - - - - - - - - - - - - - - - -  
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- - - - - - - - - - - - - - - - - - 

PLATE
Scottona burgers / Chicken burgers / Chicken cutlets

Seasonal side dishes

€10,00

€5,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

SWEETS
Nutella mini buns

Tiramisu

€6,00

€6,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

White/red bitter

Crodino 

Cedrata

Coca Cola / Coca Cola Zero 

Fanta

Tonic water

Ginger beer

Lemonade

APERITIFAnalcoholic
€5,00

€5,00

€5,00

€4,00

€4,00

€5,00

€5,00

€5,00
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APERITIF Special
VIRGIN MULE
Ginger beer, mint and lime

VIRGIN MOJITO
Mint, lime, brown sugar and lemonade

€8,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

€8,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

COCKTAIL
SPRITZ

NEGRONI

AMERICANO

HUGO

Aperol, Campari, Cymar

Campari, vermuth and gin

Campari, vermuth and soda

Elderflower liqueur, lime mint and white wine

MILANO TORINO

MOSCOW MULE

NEGRONI SBAGLIATO

VENEZIANO

Campari, Vermuth

Vodka, lime and ginger beer

Campari, vermuth and Prosecco

Aperol and white wine

€8,00
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

€8,00
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GIN TONIC
Ask for our Gin Selection from to€8,00 €15,00- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

BEER handicraftsdraft
Leffe blonde 

Stella Artois 

San Pellegrino/Panna Water 0.50l

€6,00

€6,00

Craft Beers
Ask for availability from the wait staff

€7,00

€2,00

- - - - - - - - - - - - - - - - - - - - - 
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CHARCUTERIEBoard

CHEESEBoard

CLASSICBoard

LA BOTTEBoard


