
Pollo alla Parmigiana 29 
The famous Botte Panko crusted chicken parm served with
spaghetti al pomodoro

Pollo alla Milanese 27
Panko crusted chicken breast, with arugula, cherry
tomatoes & lemon

Pollo al Mottone 31
Half boneless free range chicken cooked “under a brick”, 
served with mashed potato and sauteed mushroom

Ribeye Steak 39
Grilled 12oz ribeye steak, served with asparagus and barolo sauce

Salmone “Faroe Island” 30
Pan-seared salmon, mashed potato, escarole 

Branzino al Forno 36
Whole roasted branzino butterfly cut, served with asparagus and 
mediterranean sauce

Capesante 38
Pan-seared jumbo scallops, with mashed potato and sauteed 
escarole

B OT T E
Classic Antipasti
Supplí 15
Tomato & mozzarella rice croquettes served with marinara sauce

Bruschetta Al Pomodoro 15
Heirloom fresh tomatoes, garlic and basil over toasted bread

Polpette di Manzo 19
Homemade beef meatballs in tomato sauce

Calamari fritti 18
Crispy calamari with marinara sauce

Burrata 18  (add Prosciutto di Parma +10)
Creamy mozzarella, local tomatoes  

Eggplant Parmigiana 19
Eggplant, tomato sauce, mozzarella & fresh basil

Carpaccio Classico 22
Thinly sliced beef, arugula, shaved parmigiano

Ricotta Mantecata 17
Whipped Ricotta, honey, chilly flakes, garlic bread

Le Insalate (chicken +8, shrimp +9, salmon +14)

Arugula & Pere 18
Arugula, pear, gorgonzola, balsamic dressing 

Botte Caesar 16
Kale, croutons, and homemade caesar dressing

Avocado & Kale 17
Kale, avocado, white beans, fried artichoke,
shaved Pecorino, lemon dressing

Tricolore 17
Arugula, endive, radicchio, walnuts, goat cheese, 
balsamic dressing

Pesce e Carne

Focaccia 10
Homemade focaccia bread with roasted garlic

Patate Arrosto 10
Roasted potatoes with herbs and garlic

Cime di Rape 13
Broccoli rabe sauteed with garlic and chilli flakes

Asparagi alla Griglia 14
Grilled asparagus in a lemon emulsion

Pure di Patate 10
Mashed potato

Contorni 

Spaghetti Cacio & Pepe 22
Pecorino cheese, black pepper

Rigatoni alla Vodka Piccanti 23
Creamy spicy pink sauce 

Orecchiette Salsicce & Rapini 23   
Sweet italian sausage, broccoli rabe, olive oil

Spaghetti alla Carbonara 24
Smoked guanciale (pork cheek), eggs, and black pepper, Pecorino 
cheese

Fettuccine alla Bolognese 25
Homemade beef ragu & Parmigiano

Lasagna Bolognese 26
Traditional lasagna layered with beef ragu, parmigiano & mozzarella

Spaghetti alle Vongole 28
Clams, cherry tomatoes, garlic, white wine sauce

Gnocchi Alla Sorrentina 25
Homemade gnocchi in tomato sauce, basil, topped with burrata

Risotto ai Funghi e Tartufo 33
Risotto with wild mushrooms and truffle

Le Paste
(burrata +10, chicken +8, shrimp +9, salmon +14, fresh truffles +16)

Margherita 21
San Marzano tomatoes, 
fresh mozzarella, basil

Bianca 23
Fresh mozzarella, basil, pine nuts, 

sea salt, roasted garlic
Alla Vodka 22

Homemade vodka sauce,
fior di latte mozzarella

Diavola 22
San Marzano tomatoes, spicy salami, 

mozzarella, calabrian chili
Tartufata 38

Fresh mozzarella, truffle oil, 
fresh shaved truffle

Broccoletti & Salsicce 23
Fresh mozzarella, ricotta cheese, 

broccoli rabe, italian sausage

Pizza Romana
(Gluten-Free or Cauliflower crust $5)

* Consumer Advisory: Consuming raw or undercook meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Italian imported Cured meats & cheeses

Salumi & Formaggi 29

Prosciutto & Arugula 24
San Marzano tomatoes, mozzarella, arugula, 

Parmigiano Reggiano, Prosciutto

Upper East Side



Made Ya Blush
Seagram‘s Vodka, Strawberry, Lemon, Sparkling Rose

Just Take the Ferry
Great Jones NYC Rye, Contratto Bitter, Amaro
Montenegro, Triozzi Sweet Vermouth

Milano Mule
Hendrick’s Gin, Italicus Bergamot Liqueur, 

Limoncello, Fever Tree Ginger Beer

UES - Upper East Sour 
Old Forester Bourbon, Luxardo Maraschino Liqueur, 
Tuscan Honey, Ramozotti Amaro, Lemon, Egg White, 
Orange Bitters

Signature 
Cocktails 17

Paper Plane on Fire
Del Maguey Mezcal, Aperol, Fiorente Elderflower 
Liqueur, Habanero Shrub, Lime 

Mi Hermano in Italy
Cucumber Infused Flecha Azul Tequila, Lo-Fi Dry 
Vermouth, Muddled Basil, Fever Tree Sparkling 
Grapefruit

Farewell to Arms
Rum, Monin Lavender & Peach Liqueurs, LuxardoMar-
aschino, Lime, Spiced Sugar Rim

Signature
Tanqueray Gin, Campari, 
Marteletti Sweet Vermouth

Barrel Aged
Aviation Gin, Contratto Bitter, 
Triozzi Sweet VermouthNegroni 16

Mezcal
Del Maguey Mezcal, Contratto Bitter, 
Triozzi Sweet Vermouth

Blood Orange 
Blood Orange, Barrel Aged Negroni 

Bianco Negroni
Bombay Sapphire, 
Luxardo Maraschino, Lillet

Coffee Negroni
Tanqueray Gin, Lucano Caffe, 
Marteletti Sweet Vermouth, Campari

Campari
Prosecco San Martino, Campari,  Seltzer

Aperol
Prosecco San Martino, Aperol, Seltzer

Limoncello
Prosecco San Martino, Limoncello, Seltzer

Peroni Italy, Lager

Six Point Brooklyn, Pilsner

Lagunitas California, IPA

Allagash Main, Wheat

Athletic Upside Down 
Non-alcoholic Gold

Lyre’s Spritz
Zero Proof Lyre’s Proseco, 
Lyre’s Bitter, Seltzer

Mango Botte Mule
Mango, Lime Ginger Beer, Mint

Grapefruit Breeze
Grapefruit, Lemon, Cinnamon Syrup, 
Ginger Beer

Hibiscus Strawberry Madness
Hibiscus Iced Tea, Honey, Strawberry

Zero Proof 
Cocktails 14 Spritz 15

Beer 9

Wine

Sparkling, Rose, & Orange
Rosé Amor de Provence, France.....................................................14/52

Prosecco San Martino Brut, Veneto.................................................14/52

Terre Siciliane Skin-Contact Orange, Sicilia.....................................15/56 

Champagne Tattinger Brut, France.....................................................100         

White
Gavi di Gavi, Michele Chiarlo, Piemonte.........................................17/64  

Pinot Grigio Corti Benedettine, Veneto...........................................13/48                                                       

Chardonnay Thomas Henry, Sonoma, USA.....................................14/52                                              

Sauvignon Blanc, Botte Private Label, Veneto.................................14/52

Pecorino Podere Castorani Amorino, Abruzzo................................14/52

Red 
Cabernet Sauvignon La Anita, Argentina ......................................17/64

Baby Amarone Friularo Ambasciatore, Veneto..............................16/60

Chianti Classico Riserva Madonnina, Toscana ..............................16/60

Montepulciano D’ Abruzzo, Botte Private Label, Abruzzo, ............13/48

Pinot Noir Botte, Veneto .................................................................13/48

Super Tuscan Sassicaia 2016 Bolgheri...............................................690

Super Tuscan Sassicaia 2020 Bolgheri...............................................390

Tenuta Tignanello Marchesi Antinori, Toscana ..................................320

Brunello di Montalcino Nardi, Toscana .............................................128

Nero d’Avola Saia, Toscana...................................................................85

Carignano & Cabernet Montessu, Sardinia..........................................84

Montepulciano Castorani Casauria Ris, Abruzzo.................................75

Barbaresco “Reyna” Michele Chiarlo, Piemonte..................................90

Pinot Noir Meran, Alto Adige ................................................................60

Amarone della Valpolicella Zeni, Veneto.............................................85

Amarone della Valp. Magna Mora, Veneto .......................................120

Malbec Alta Vista, Argentina................................................................60

Cabernet Craftwork,  Monterey, USA...................................................54

Pinot Noir “The Stalker” Roco, Willamette Valley................................58

Bottte 
Upper East Side


