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LINGUINE WHITE CLAM

Linguine paired with little neck clams tossed in a light
sauce of garlic, olive oil, white wine, clams, lemon juice, & a
hint of Calabrian chili 20.99

SALMON SIRACUSA

Grilled salmon topped with grape tomatoes, artichoke, &
basil, finished with a velvety lemon butter sauce, served
with herb linguine & green beans 28.99

PASTA AL LIMONE

Linguine with seared shrimp in a creamy lemon garlic sauce
topped with lemon zest & fried basil 19.99

WHITE CLAM PIZZA

Little neck clams, garlic, mozzarella, provolone, pecorino,
bacon & green onions 18.99

FEATURED COCKTAIL

LIMONCINO SPRITZ

Bottega Limoncino meets sparkling prosecco & soda water
for a light, citrus-forward spritz, garnished with a lemon
wheel & mint 14

FEATURED WINES

KIM CRAWFORD

Sauvignon Blanc - Marlborough, New Zealand
6 0z 13 | 9 oz 17 | Bottle 45

FLEUR DE MER

Rosé - Provence, France
6 0z 14 | 9 oz 19 | Bottle 48

INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY BEFORE PLACING YOUR ORDER. Our kitchen handles ingredients that may contain
allergens, including but not limited to: nuts, dairy, gluten, soy, eggs, sesame, shellfish, and others. While we taEe recautions to avoid cross-
contamination, we cannot guarantee that any dishis completely free of allergens. Please speak with a member of management if you have
special needs or specific food allergies.
*These items may be cooked to order or contain raw or undercooked meats, poultry, seafood, shellfish or egg. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. 5
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