BOTTICELLI'S

south congress | food | drink | music

Antipasti
made fresh daily

Bruschetta
made fresh daily -6

Piatto Formaggio
selection of three Italian cheeses, seasonal fruit, and crostini -9

Gamberetti and Polenta
spicy shrimp and crispy fried polenta - 11

Calamari Fritti

semolina dusted hand cut calamari, lightly fried and served with arrabiatta sauce -
6/9

Mussels alla Trotta
fresh prince edward island mussels steamed with brown butter, capers, lemon, and
topped with bread crumbs - 12

Porcini Crusted Sea Scallops
seared sea scallops dusted with ground porcini mushrooms. served with brown
butter softened apples, rosemary and créme fraiche - 13

Botticelli Bread
“the original’—grandmother’s own homemade bread stuffed with prosciutto,
coppa, mortadella, salami, mozzarella, parmesan, and roasted bell peppers - 12
“the veggie”—same wonderful homemade bread stuffed with eqgplant, zucchini,
squash, cherry tomatoes, ricotta, parmesan and roasted bell peppers - 12
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Daily Soup
made fresh daily - 6

Baby Mix Green Salad
fresh mixed greens, herbed shallot vinaigrette, chevre goat cheese, herbed black
pepper tuile- 7

Pear Salad

butter lettuce, poached pears, candied walnuts, gorgonzola, champagne dijon
vinaigrette -8

Roasted Garlic Caesar
hand torn romaine lettuce , shaved parmesan, and herbed croutons - 7

Roasted Beet Fennel Goat Cheese Napoleon
roasted golden, red and candy striped beets, goat cheese , roasted fennel,
carrot white balsamic vinaigrette- 8

Abbassare due Maniere
Seared duck breast served over duck confit ravioli dressed in a
black pepper fig sauce - 22

Mushroom Pansotti
portabella and crimini mushrooms with gruyere, ricotta cheese, and herbs stuffed
in pansotti pasta tossed in a marsala cream sauce with english peas and cherry
tomato - 18

Tagliatelle con Polpette
housemade veal, pork, and beef meatballs over tagliatelle in arrabiata sauce - 18

Pork Saltimbocca
pork tenderloin medallions breaded in foccacia bread crumbs served over garlic
mashed potatoes and mixed mushroom raqu. topped with sage and crispy
prosciutto, finished with a marsala pork brodo reduction - 21
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Prosciutto Stuffed Chicken Breast

seared chicken breast stuffed with prosciutto, mozzarella, and sage served with
roasted garlic mashed potatoes and brussels sprouts - 20

Bistecca e Vaso Torta
16 oz prime ribeye cooked to order served with a broken pot pie of braised new
potatoes, carrots, garlic, cipollini onions, asparagus, and sweet peas with a side of
bone marrow gravy- 29

Butternut Squash Ravioli
housemade ravioli filled with local organic butternut squash served in a brown
butter sage sauce topped with parmesan and chili flakes - 17

Lasagna Di Giorno
made fresh daily

Fish of the Day
changes daily — market price

Italian Beef Sandwich “Chicago Style”
roasted marinated beef italian style
served: juicy or dry
with: sweet or hot peppers
and garlic parmesan chips - 9

The Combo
roasted seasoned beef with spicy italian sausage
served: juicy or dry
with: sweet or hot peppers
and qarlic parmesan chips - 10
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