BOTTEQA'S QOURMET DELI

Cold Cuts & Cheese hoard

Small 690 Medium 990 Large 1700

Bottega’s Salumi
Ventricina, Abruzzo, Italy 320
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Salame Llonganissa de Vic IGP, Catalonia, Spain 360
A hand-cut pure pork “salame”, product of the best pork meat,
naturally aged in the particular microclimate of the area of production.
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Mortadella, Emilia Romagna, Italy 290
A large Italian pork sauage, Heat-cured with cubes of pork fat.
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Sella Mastrodante, Monti Sihillini di Norcia, Umbria, Italy 320
The saddle is a high quality pork leg (thigh) cured for 8 months, marinated with
“Aceto Balsamico di Modena PGI”, enhanced by green and pink peppercorn coating.
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Coppa, Emilia Romagna, Italy 320
Traditional Italian pork cold cut with a perfect balance of lean and fatty parts,
ruby color and sweet but decisive flavor.
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Culatta di Ardenga, Emilia Romagna, Italy 440
This artisan-made "Culatta ham" with rind is obtained from the same cut of pork meat
used for regular Culatello ham. Sweet and juicy flavour with buttery and nutty undertones.
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Bottega’s Formaggi

Parmigiano Reggiano 36 months, Emilia Romagna, Italy 290

A delicate, fine, granular, small-eyed structure with a characteristic aroma
and persistent taste. Aged for 36 months.
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Holzhofer Latte Crudo, Italy/Switzerland, 350
made from raw cow milk, its texture is compact with a buttery flavor,
brown crust and unmistakable scent.
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Black Truffle Cheese, Piedmont, Italy 390
A cow’s milk cheese with a crumbly consistency enriched with
Summer Truffle shavings. A dominant truffle aroma and flavour.
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Tuscan Pecorino, Riserva del Fondatore, Tuscany, Italy 320
Made from carefully selected sheep’s milk and produced using an s
traditional methods and then aged in caves. . —— o
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Gorgonzola Dolce, Italy 290
[talian blue cheese made from pasteurized cow’s m|II
with a creamy and smooth texture.
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