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pizza &
bruschetta

More pizza selections available

in6"or 12"
BRUSCHETTA

Tuscan bread with ltalian smoked
proscivtto and Gorgonzola . . . . . $725

DUCK BRUSCHETTA TWO WAYS
Seared foie gras with truffle

honey and duck brescola . . . .. $26.5

LA BOTTEGA PIZZA
Tomato, mozzarella, arugula,

bresaola, grana . . ... .. $8.25/$13.75
CAPRICCIOSA

Tomato, mozzarella, ham mushrooms,
artichoke, red pepper . ... .. $7.2512
antipasti

& salads

BEEF CARPACCIO

Sliced Black Angus beef with lemon
dressing, organic arugula, light truffle
cream and Parmesan cheese .. $16.5

ANTIPASTO BOTTEGA
[talian cured meats and cheeses,
olives and grilled vegetables .. .. $16

CRABMEAT & ARTICHOKE
“FONDUTA"”

Baked lump crabmeat in a light
Fontina and Asiago cheese dipping
sauce with grilled crostini . . . .. $16.5

“FRITTO MISTO”

Shrimp, calamari and small fish, lightly
dusted, fried golden and crispy and
served with rémoulade sauce . ... $15

GRILLED OCTOPUS SALAD

Warm octopus tossed in an herb, olive
oil and lemon dressing over cannellini
beans with salsa verde . . ... ... $14.5

JOSEPHINE SALAD
Assorted mixed greens with Gorgonzola
crumbles, Italian dressing. . . . .. $695

CAPRESE SALAD

Imported buffalo mozzarella with
tomato, basil and extra virgin cold
pressed olive oil. . ... ... ... .. $155

primi
SPAGHETTI CARBONARA
With pancetta (bacon), Parmesan,

garlic, extra virgin olive oil

andeggyolk. . ... ... ... ... $17

SPAGHETTI & MEATBALLS
“Zio Nino” with tomato sauce . . $19.5

LINGUINI FRUTTI DI MARE
Scallops, crabmeat, shrimp and
mussels served in a light tomato

basil sauce. ... ... $25

PORCINI MUSHROOM

& RICOTTA RAVIOLI

locally harvested porcini wrapped in a
light pasta with butter and sage . . $22.5

TORTELLI DI ZUCCA
Mantua style pumpkin and amaretti
ravioli with brown butter . .. . .. $225

WAGYU KOBE BEEF RAVIOLI
With truffle and wild mushroom sauce

.......................... $29.5

TRUFFLE GNOCCHI
Truffled flavor potato dumpling with
butter and Parmesan ... ... ... $22.5

“YOU'LL BE LIVING
LA DOLCE VITA’
5280 Magazine

Menu items and prices subject to change

secondi
8 OZ BEEF TENDERLOIN

Gorgonzola crust, grilled

vegetables. ... ... ... ... . $36.5
VEAL MEDALLIONS

In mushroom marsala cream sauce
over fettuccine. .. ... ... .. .. $28.5

BRAISED VEAL OSSO BUCO
Slow braised center cut veal shank
with garlic, parsley and lemon
topping, cremolata and polenta $42.5

GRILLED COLORADO LAMB
CHOPS “SCOTTA DITO”

Served with caponata fitalian vegetable
stew) and roasted potatoes. . . . .. $385

RABBIT “ALLA CACCIATORE”

Stewed rabbit with mushroom, tomato

and tarragon over polenta. ... $34.5
ROASTED HALF DUCKLING
With orange grappa glaze . . . .. 29.5

AHI TUNA “ALLA PUTTANESCA”
With tomato, olives and capers served
on sautéed spinach with olive oil

mashed potatoes. .. ... . ... .. $28.5
CEDAR PLANKED SALMON
With roasted vegetables . . . . .. $255

BOWL OF P.E.l. MUSSELS
With garlic, white wine and herb
broth ... ........ .. ... ... $19.5

G70.476.0280

Traditional homemade
ltalian food in a fun and
upbeat atmosphere
Open daily at Tlam

Vail's premier wine bar

“La Bottega, a luxed-up
pizza joint, perfectly
suited for millionaires

in blue jeans”

Travel & Leisure Magazine

‘It is not to be missed.
Do yourself a favor.”

Swell City Guide
Best tiramisu in Vail

Catering available

Llocated in Vail Village at
the corner of Meadow

Dr. and Vail Rd.

Reservations highly
recommended
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