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BOTTEGA

NOVEMBER 26™, 2026 | 75 PER ADULT

W CHOICE OF

CARROT SALAD GRANDMA MEATBALLS
House made Angus meatballs marinated sauce +
cannelloni beans shave grana padano + basil

Baby arugula + citrus vinaigrette + goat cheese

WEDGE SALAD

Local baby iceberg lettuce + crispy pork belly + red ROASTED PUMPKIN SOUP
onions + grape tomatoes + blue cheese crumble Cranberry sauce + creme fraiche
m CHOICE OF
ROASTED TURKEY PLATE BUCATINI CACIO E PEPE
Served with mashed potatoes+ green beans + Butter cream + black pepper + Parmigiano
stuffing + cranberry sauce + gravy Reggianocheese + black truffle paste

BUTTERNUT SQUASH RAVIOLI
Sage + brown butter sauce + shaved
Parmesan + walnuts

FISH OF THE DAY
Ask your server

PORTOBELLO NAPOLEON BRAISED SHORT RIB

Tomato + artichoke + eggplant + bell pepper + au jus Creamy polenta + crispy onions + seasonal
vegetables + red wine sauce

@WCHOICE OF

APPLE PIE PECAN PIE

Vanilla bean ice cream, rhubarb sauce Homemade cinnamon whipped cream,
seasonal berries

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

% W ENTREE choice of: DESSERT choice of: \
m,’(f/ il PUMPKIN SOUP .
MINI TURKEY PLATE APPLE PIE :

KIDS BURGER PECAN PIE
$25 Per Child | 10 Years and Under MAC & CHEESE

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

We kindly ask that you consider that other
Patrons will be dining with us tonight, so please limit your dining experience to 2 hours.



