




Enjoy Life’s Wonder
through Culinary Perfection

Buon Appetito!



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

Breakfast
( We only use organic omega 3 eggs )

Breakfast Quesadilla  |  95
Scrambled Egg, Beans, Guacamole, Salsa

Croque Madame  |  140
Emmental Cheese, Beef or Pork Bacon,
Sunny side up, House Salad 

Bacon French Toast  |  125
Bacon, House Made Bread, Maple Syrup 

(V)(N) Mashed Avocado Toast with
Sauteed Mushrooms and Egg  |  125
House Made Italian Bread topped with Sauteed 
Mushrooms Avocado and Egg

(P) Shakshuka with Toast  |  115
Pork Chorizo, Black Beans, Chipotle, Toast

(P) Spanish Breakfast Eggs  |  79
Crispy Potato Hash, two Organic Sunny side up, 
Pimento Pepper Sauce, Soy, Garlic Chips, 
Chorizo, Toast & Cilantro   

(P) Breakfast  Bacon Mac &
Cheese  |  135
Bacon, Cheddar, Macaroni, Egg, Pork or Beef 
Bacon

(P) Avocado Toast with Pork or
Beef Bacon  |  90
Toasty Bread topped with Mashed Avocado Salsa 
and Sunny side up

(N) Mashed Avocado & Peas Toast
with Egg  |  99
Mashed Minted Peas with Avocado on Grilled 
House made Italian Bread

Available only on

(N)Souffle Pancakes with Banana & Honeycomb Butter   |  99

Sunny side up, Buttermilk Pancakes, Maple Syrup
(N)Souffle Pancakes with Bacon & Egg  |  119

Saturday & Sunday



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

Appetizer

Chicken Empanada  |  65 
Spanish Pastry filled with Chicken and Paprika.

(V) Grilled Artichoke & Hummus
Salad  |  129
Grilled Artichokes, Baby Potatoes, Cherry 
Tomatoes, Hummus

Hummus  |   85
Pita Chips served with House Made 
Hummus

(15 minutes)

Green Peas Salad  |  99
Green Peas, Shallots, Basil, House Made Vinaigrette, 
Tomatoes

(N)

Beet and Sugar Snap Peas
Salad  |  155 
Honey Vinaigrette, Mesclun Greens, Candied
Almonds, Crumbled Gorgonzola

(N)

House Made Brazilian Cheese Puff made with 
Parmesan Cheese

(P) Porkbelly Sliders  |  109
Braised Porkbelly Sliders with Honey Mustard Sauce

Calamari  |  95
Battered Calamari , House Made Marinara Sauce

Bottega Cheese Platter  |  260
Blue Cheese, Camembert, Grana Padano with 
Honey Gelee, Grapes, Sliced Apple

Chicken Tacos With Corn
Salsa  |  99
House Made Fresh Tacos, Grilled Chicken,
Guacamole

(V)

(V)

Pumpkin Soup  |  73
Traditional Pumpkin Soup Topped with Mesclun, 
Shaved Cashew & Grilled Pumpkin

Sicilian Sweet and Sour
Mackerel  |  125
Fried Mackerel with Sicilian Sweet and Sour Sauce

Pão de Queijo (Brazilian Cheese
Puff)  |  85

French Fries with Grated Parmesan
& Truffle Oil  |  85
French Fries, Grated Parmesan, Truffle oil

(N)

Tabouleh with Bulgur Wheat  |  99

Cilantro, Lime, Cumin, Garlic, Tomatoes, 
Red Onions

   

Pumpkin, Chicken, Spinach and Quinoa Soup
Chicken And Vegetable Soup |   85 

Char Grilled Octopus  |  109
Char Grilled Octopus with Chimmi Churri and 
Charred Baby Corn

Nachos Chilli Con Carne  |  135
Tortilla Chips, Cheddar, Beans, Guacamole, Salsa, 
Cilantro, Onion

Mexican Chicken Quesadilla  |  115
Cajun, Paprika, Mozzarella, Onion, Guacamole,
Salsa

Barbeque Chicken Wings  |  79
Battered Fried Wings with Garlic Aioli

(V)

Warm Kale, Shimeji and Shiitake
Salad   |  149
Oyster Sesame Vinaigrette, Red Onions, Edamame, 
Toasted Almonds, Red Radish, Cucumber, Cilantro

(N)

Falafel Salad with Yogurt Tzatziki
Sauce  |  95
Baby Romaine, Hummus, Tomatoes, Red Onion, 
Greek Yogurt Tzatziki

(V) Minted Peas Soup  |   75

Refreshing Peas Soup with Mint

Kale Salad with Grilled
Chicken  |  139
Parmesan Cheese, Orange Vinaigrette, Cherry 
Tomatoes, Candied Cashew, Orange Slices, 
Pomegranate, Sliced Red Onions, Cubed Avocadoes

Kale Salad with Baked Salmon
and Guacamole  |  175
Orange Vinaigrette, Cherry Tomatoes, Candied 
Cashew, Pomegranate

(N)

(N)



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

Main Courses

(N)

Stuffed Squid in Squid Ink
Sauce  |  179
Barley Marinara, Squid, Squid Ink Sauce

Costine  (Tuscan Style Pork Spare Ribs)  |  189
St. Louis Pork Ribs, Purple Sweet Potato Purée, 
Paprika, Seasonal Vegetables

Crispy Duck Confit  |  139
Demi Glace, Crispy Potato Discs, Seasonal 
Vegetables

Chicken Gyros with Rice Pilaf &
Pita Chips  |  112
Tzatziki Yogurt sauce, Garlic Rice Pilaf, Cilantro oil

Bottega Steak Frites  |  179
USDA Prime Striploin Steak (200g) with Demi 
Glace & House Made Potato Chips

Seared Salmon with Romesco  |  185
Norwegian Salmon, Seasonal Vegetables, Dill

Bistecca di Manzo  |  75 / 100gram
Grilled Beef Steak of the day, with House Made 
Potato Wedges and Vegetables. 

   

Red onion, Greek Yogurt Tzatziki, Tomatoes, 
Cucumber

Falafel Wrap with Baby Romaine
Salad  |  115

Porcini Coffee Rubbed Steak  |  295
300g USDA Prime Sirloin, Rubbed with Dried 
Porcini and Arabica Coffee, Charred Leeks

Salmon With Beurre Blanc  |  195
Seared Salmon Served with Butter Sauce & 
Seasonal Vegetables

Bottega’s Fried Rice   |  95
Orange leaves, Chicken, Tempeh, Sambal, 
Singkong, Egg, Crackers

Chicken Parmigiana   |  145
Breaded Chicken Cutlet topped with Tomato 
Sauce and Melted Mozzarella

Moroccan Chicken With
Cous Cous  |  145
Braised Chicken Thigh in Moroccan Spices, 
Served with Cous Cous

Bottega Meat Balls   |  149
Classic Italian Meatballs served in Marinara Sauce

(N)

Mushroom Soup  |  79
Mushroom Soup with Truffle Oil

Chicken Breast, Caramelized Peppers, 
Cheese & Bacon grilled Quesadillas

Cassava Caccio e Pepe  |  85
Yucca root tossed in Grana Padano and Black Pepper

(N)

Shiitake Fries  |  119
Fresh Battered Shiitake served with Sesame 
Sauce

(N)

Chicken, Avocado & Bacon
Quesadilla  |  107



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

( Sizes & availability may di�er according to what we get from our seafood suppliers  )

Pre-Order (24 hours in advance)

(N)Clams Cooked in White Wine and Garlic   |  190 / kg

Tagliolini, Whole Live Blue Swimmer Crab
(N)Whole Blue Swimmer Crab Pasta Cooked in Marinara Sauce  |  250

Local Sole (600g)  190
Barramundi (800g) 350
Grouper (per 100g) 80
Tilapia (per 100g) 50

Japanese Pomfret (per 100g) 90
Big Eye Red Snapper (300g) 150
Live Baby Octopus 250

Seafood Cooked in White Wine with Lemon and Capers 
or Grilled with Romesco Sauce

(N)

Fresh Seafood

(P)

Bakmi Truffle  |  149
Local Noodles with Truffle and Cream

Braised Porkbelly  |  127
Braised Oriental Porkbelly with Fried Baby 
Potatoes and Seasonal Vegetables

Fish and Chips  |  145
Battered Dory with House Made Potato Wedges 
and Minted Peas

B.F.C (Bottega Fried Chicken)  |  139
Battered Chicken Thigh and Breast served with 
Marinara Sauce

(N)

Butter Chicken with Potatoes   |  149
Chicken Browned in Butter Sauce

Shepherd’s Pie   |  135
Traditional Chicken Pie Filling Topped with 
Baked Mashed Potato

Bakmi Carbonara   |  119
Local Handmade Noodles with Beef Bacon

(N)

Bakmi in Dried Tomato Sauce
with Grilled Sirloin  |  165
Sun Dried Tomato, Pistachio, and Oregano

(N)

(N) Bakmi Beef Bolognese  |  125
Local Handmade Noodles, with Italian Beef 
Tomato Sauce



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

Sweet Potato Gnocchi with
Pesto and Chicken  |  109
Hand Made Sweet Potato Gnocchi with Basil Pesto 
and Grilled Chicken

Truffle Mushroom Ravioli   |  165
Mushroom Ravioli with Truffled Demi Glace

Pasta & Risotto

(V)(N)

(V)

Vongole Tagliolini with
Clams  |  179
White Wine, Clams, Garlic, Parsley

Hand Made Pici with 3
Mushrooms  |  126
Tagliolini tossed with 3 different types of Seasonal 
Mushroom Sauce

Spaghetti Aglio Olio with
Chicken  |  95
Garlic, Dried Chilli Flakes, Parmesan Bread 
Crumbs

Whole Blue Swimmer Crab Cooked
in Marinara Sauce  |  250
Spaghetti, Whole Live Blue Swimmer Crab
(Available by pre-order and only on weekends)

Mushroom & Truffle Risotto  |  139
Mushroom, Arborio Rice, Truffle Oil, Arugula

Squid Ink Tagliolini   |  189
Hand made Tagliolini with Squid Ink Sauce

Penne Alla Vodka  |  125
Penne tossed in Vodka Marinara with Salmon 
Chunks

   

Vegetarian Tagliolini with
Minted Peas Sauce  |  109
House made Tagliolini, French Peas, Mint, Grana 
Padano

Penne Arrabiatta with
Chicken  |  115
Red Chili, Basil, Onion, Parmesan

Spaghetti Nero Seppia with Squid
in Pink Sauce   |  158
Squid Ink Spaghetti, Squid, Cherry Tomatoes, 
Arugula, Shaved Parmesan

Crab Spaghetti with Creamy
tomato sauce   |  215
Jumbo Lump Crabmeat, Creamy Tomato Sauce, 
White Wine

Crab with Garlic Spaghetti   |  215
Jumbo Lump Crabmeat, Spaghetti tossed in 
Garlic Tomato Sauce

(N)

Hand Made Tagliatelle in
Beef Bourguignon  |  165
Dash of Cream, Braised Beef Sauce, Red Wine

(P)

(V)

Spaghetti Carbonara 
with Eggyolk  |  139
Choose between Chorizo (Spanish Pork Sausage), 
Beef Bacon or Pork Bacon

Truffle Mac & Cheese  |  126
Macaroni tossed in Cheesy Truffle Sauce

Macaroni tossed in Cheese and choice of Bacon

Bacon Mac & Cheese
(Beef or Pork)  |  116

Sambal Matah Aglio Olio with
Grilled Chicken   |  145
Sambal Matah, Olive Oil, Garlic, Chilli Flakes, 
Grilled Chicken Breast

Bottega Lasagna   |  159
Classic Lasagna with Hand Made Pasta, Beef & 
Mozzarella filling



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

Thin Crust Pizza

(V)

(V)

(V)

Pizza Margherita  |  115
Tomato Sauce, Mozzarella, Bazil

Pizza Funghi  |  115
Cremini Mushrooms, Mozzarella, Tomato Sauce

Truffle Mushroom Pizza  |  175
Truffle Cream, Cremini Mushrooms, Truffle

(V)(N) Eggplant Parmigianna Pizza  |  135
Marinara, Eggplant, Mozzarella, Breadcrumbs, 
Basil

Breakfast Pizza  |  145
Tomato Sauce, Egg, Pork or Beef Bacon , Fresh 
Mesclun Greens

Macaroni tossed in Cheese and choice of Bacon
Tuna Melt Pizza  |  125

(N)Chicken Parmigianna Pizza  |  175
Breaded Chicken, Marinara, Mozzarella, 
Parmesan, Basil

   Mexican Pizza  |  175
Black Beans, Salsa, Guacamole, Avocado, 
Mozzarella, Chorizo 

(P) Chorizo Pizza  |  185
Tomato Sauce, Mozzarella, Chorizo

(N) Artichoke, Spinach,
Onion Pizza  |  155
Cream Cheese, Parmesan, Spring Onion,
Red Onions, Mozzarella

BAKERY
L A  P A N E T TA R I A

(V)

Grilled Steak with Caramelized Onions &  Cheese  |  126

Chicken with Pork Chorizo, Paprika Aioli, Cheese, Arugula & Tomatoes  |  94

Truffle Duck Confit Burger  |  189

Chicken with Marinara & Cheese  |  79

Chicken with Basil Pesto & Cheese  |  94

Italian Beef Burger  |  115

Grilled Double Cheeseburger  |  155

Chicken with Avocado, tomatoes, arugula & cheese  |  79

Hummus Panini with Roasted Red pepper & Grilled Eggplant  |  83

Chicken with Bacon (pork or beef), Avocado, Tomatoes  |  89

Bacon (Pork or Beef), Lettuce, Tomato, Avocado & Cheese  |  85

Tuna Cheese melt Panini  |  75

( Ask for bread selection )

(P)

(N)

Sandwich &
Burgers



Chef ’s Recommendation (P) Contains Pork (V) Vegetarian (N) New Menu

Tiramisu  |  78

Nutella, Banana & Marshmallow
Puff Pastry Pizza  |  111

Apricot and Vanilla Pie  |  69
Served with Vanilla Ice Cream

Banana Cream Pie  |  69
Banana Custard, Fresh Bananas, Whipped Cream

House made Profiterole :
with Dark Chocolate Brownie,
Rum Raisin and Burnt Caramel
Ice Cream   |  75

(N)

House made Sponge Cake and Honeycomb Ice 
Cream with Burnt Caramel Sauce & Honeycomb 
Crunch

Honeycomb Ice Cream Cake   |  85

   

Cannoli with Nutella &
Ricotta  |  89
Home Made Cannoli filled with Ricotta, Nutella 
and Toasted Hazelnut

Freshly Baked Chocolate Chip
Cookies in A Pan with Rum & Raisin
Ice Cream  |  88

Black Glutinous Sponge Cake  |  75
Pulut Hitam, Salted Coconut Cream, Coconut 
Granita

(N)

(N)

Dark Chocolate Banana Brownie
with Torched Marshmallows  |  79

(N)

Flourless Hazelnut Chocolate
Cake ( Gluten free )  |  65
Dash of cream, Braised Beef Sauce, Red Wine

House made Bomboloni  |  85
With Tangy Lemon, Coffee or Mixed Berries 
White Chocolate Custard.
(Ask for our f lavor of the day)

Leche Frita - Fried Milk  |  69

Dessert

(N)

Freshly Baked Chocolate Chip Cookie Dough Pan 
with Rum & Raisin Ice Cream



BAR
 L A  B E VA N D A



Drinks

Artisan Tea  |  40 
Assam Breakfast
Earl Grey
Green Tea 
Chamomile Flowers
Whole Rosebuds

TWG Tea  |  55 
Emperor Sencha
Green Tea

Blossom 
Fruits Infused Green Tea

Sakura ! Sakura !
Green Tea & Cherry Blossoms

Vanilla Bourbon 
Red Tea & Vanilla 

Eternal Summer 
Red Tea & Rose Blossoms

Chocolate Mint Truffle 
Chocolate & Mint

Lemon Bush
Red Tea & Citrus Fruits

Golden Rose
Gold Flakes,Black Tea & Rose Blossoms

35
39
45
47
47

Specialty Coffee by 
Common Grounds

Espresso        
Americano 
Cappuccino 
Latte 
Mocca

(N)Es Podeng Affogato  |  79
Traditional Indonesian Dessert with a shot of Espresso

(N) Avocado Affogato  |  69
Blended Avocado with Chocolate Ice cream and

a shot of Espresso



Fresh Juices  |  55

Dragon Fruit 
Orange
Strawberry 
Banana 
Kiwi 
Watermelon 
Guava
Avocado
Melon

Squash  |  55

Lemon
Strawberry Orange
Melon Kiwi
Apple Marquisa

Smoothies  |  65

Banana Ebony 
Banana, Chocolate, Vanilla, Milk 

Violet Dragon 
Dragon, Yoghurt, Strawberry, Milk

Espresso Smoothie 
Coffee, Vanilla

Avocado Smoothie 
Avocado,Kale, Orange, Honey

Green Smoothie 
Kale, Pineapple, Banana, Lime

Yogurt Banana Smoothie 
Banana, Yoghurt, Honey

Berries Banana Smoothie 
Mixed Berries, Banana, Orange, 
Yoghurt

Drinks

35/55

39/65

30/35

30/50

35/55

San Benedetto
Still 500ml/1l
Sparkling 500ml/1l

Equil 380/760ml            
Perrier 330/750ml

Iced Tea / Flavored

Soft Drinks  |  35

Coca- Cola
Diet Coke
Sprite
Pokka Green Tea
Soda Water
Tonic Water
Ginger Ale



International Cocktails   145

Martini, Margarita, Negroni Old Fashioned, Mojito, Side Car Cosmopolitan, Pina Colada, 
Mai Tai, Daiquiri, Manhattan.

We serve all classic and international cocktails. If your preferred cocktail does not feature on our menu, please feel free to request 
our server for it. 

Cocktails

Nutella Martini
Vodka, Creme de white, Frangelico 

Bottega Sour
Laphroaig, Green apple,Bitters

Soldier Of Love
Strawberry, Vodka, Mint, Lemon

Dolce Negroni
Gin, Elderflower, Bitters

Rosso
Belvedere, Elderflower, Strawberries

109

129

109

119

120

Signature Cocktails

Bellini Royal
Peach, Sorbet, Sparkling

Tiramisu Martini
Vodka, Kahlua, Baileys, Tiramisu

Bottega's Old Fashioned 
Laphroiag, Orange, Bitters

Lemon Loco
Tequila, Amaretto, Lemon 

Bubble Gum
Vodka, Watermelon, Bubblegum

115

125

129

109

99

125

115

99

99

125

Torino
Royal Brewhouse Whiskey, Almond,
Orange, Amareto, Soda

Tropicale Tempo 
Rum, Marquisa

Candy Margarita
Tequila, Strawberry, Lemon, Candies

Benevento
Amarula, Vodka, Hazelnut

Captain Jello
Captain Morgan, Peach, Lime, Conintreau

Alcoholic Acai 
Toblerone-Infused Vodka, Chambered,
Vanilla Ice Cream, Chocolate, Cheese

Blue Garden
Blueberry, Belvedere, Proseco, 
Basil, Limoncino

Pinata Sour
Lemon, Royal Brewhouse Whiskey,
Palmsugar

120

120

140

Ibiza
Orange, Melon, Black Tea, Peach

Strawberry Kiwi Crush 
Kiwi, Strawberry, Mango

Winterfell
Vanilla Ice Cream , Orange, Peach

Hawaiian
Mango, Pineapple, Coconut

Avocado Chocolate Affogato
Avocado, Chocolate, Espresso

Mama Mia
Banana, Strawberry, Marquisa, Orange

Bottega Homemade Punch
Kiwi, Melon, Marquisa, Orange

Apple Lychee Crush 
Apple, Orange, Lychee

Strawberry CheeseCake 
Strawberries, Cheese, Nutella, Vanilla Ice Cream,
Astor

Positano
Strawberry, Orange, Peach

Cioccolato
Ice Cream, Oreo, Milk, Cream

C & C
Fresh Coconut, Activated Carbon

Mocktails   |  65





Fairgrounds

Jl. Jend. Sudirman Kav. 52-53

lot 14 SCBD Jakarta

+6221 5140 2266

bottegaristorante@hotmail.com

    @bottegaristorante


