
GALVANINA ORGANIC SODAS, 355ML
Cola,  Orange,  Blood Orange,  Lemonade,  Tangerine & Prickly Pear,
Chinotto

4.5

ALCE NERO 100% ORGANIC JUICE, 200ML
Pear,  Peach,   Apricot

2.75

SPRITZ LIMONCELLO
Limoncello, Prosecco, Soda, Lemon Slice

12

SPRITZ APEROL
Aperol, Prosecco, Soda, Orange Slice

11

SPRITZ CYNAR
Cynar, Prosecco, Soda, Orange Slice

12

SPRITZ CAMPARI
Campari, Prosecco, Soda, Orange Slice

11

SPRITZ SELECT
Select Bitter, Prosecco, Soda, Olive

11

SPRITZ CRODINO 0%
Crodino Soda, Orange Slice

7

SPRITZ 0%
Galvanina 0% Organic Soda, Orange Slice

7
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A P E R I T V I

NASTRO AZZURRO 0%, 330ML
Alcohol Free Peroni with Light Citrus Notes (Lazio)

5.5

GRAN RISERVA PERONI DOPPIO MALTO 6.6%, 330ML
Intense and Full-Bodied with Caramel & Strong Malted Notes (Lazio)

8

ICHNUSA 4.7%, 335ml 
Pale-Golden Lager with a Hoppy Bitterness (Sardegna)

7.5

PERONI CLASSICA 4.7%, 330ML
Malt-Forward Golden Lager with a Crisp Bitterness (Lazio)

6.5

B I R R E

GALVANINA SPARKLING/STILL, 335ML 3.5

FONTE MARGHERITA SPARKLING/STILL, 800ML 5.75

A c q U A

A n a l c o l i c i



r o s s i small // large // bottle

BARDOLINO DOC
Pasqua (Veneto) 7 // 8.5 // 32

BIFERNO ROSSO DOC
Palladino (Molise) 8 // 9.5 // 38

CANNONAU DI SARDEGNA DOC
Sella & Mosca (Sardegna) 9 // 10.5 // 40

MONTEPULCIANO D'ABRUZZO DOC
Tor Del Colle (Abruzzo) 9 // 10.5 // 40

NERO D’AVOLA DOC
Colosi (Sicilia) 9 // 10.5 // 40

ANURÌ TERRE SICILIANE IGT
Barbanera (Sicilia) 56

VALPOLICELLA RIPASSO SUPERIORE DOC
Tommasi (Veneto) 58

5/V ROSSO TOSCANA IGT
Barbanera (Toscana) 62

NGUDRA PRIMITIVO DEL SALENTO IGT
Barbanera (Puglia) 70

B I A N c H I small // large // bottle

SOAVE DOC
Pasqua (Veneto) 7 // 8.5 // 32

TERRE SICILIANE CHARDONNAY IGT
Barbanera (Sicilia) 8 // 9.5 // 38

VERMENTINO CALA REALE DOC
Sella & Mosca (Sardegna) 9 // 10.5 // 40

VECCIANO BIANCO IGT
Barbanera (Toscana) 11.5 // 45

ISOLA BIANCA VERNACCIA DI SAN GIMIGNANO DOCG
Teruzzi (Toscana)   11.5 // 45

GAVI DI GAVI DOCG
Cristina Ascheri (Piemonte ) 49

B o L L I c I N E large // bottle

PROSECCO MILLESIMATO SUPERIORE DOCG
Cecilia Beretta (Veneto) 11 // 42

FRANCIACORTA BRUT N.V. DOCG
Contadi Castaldi (Lombardia) 75

R o S É large // bottle

FATTORIA DI BASCIANO IGT
Cantine Masi Renzo (Toscana) 10.5 // 40

PRIMITIVO APPASSITE IGT
Barbanera (Apulia)   11.5 // 45

FREEDA IGT ORGANIC
Cecilia Beretta (Veneto) 45

B I A N c H I

SAUVIGNON IGT
(Veneto)

Grape Variety: 100% Sauvignon
Soil: Gravelly & Clayey Soil of Alluvial Origin
Pair With: Shellfish, Seafood, Ravioli with Spring Herbs 

PINOT GRIGIO DOC
(Friuli-Venezia Giulia)

Grape Variety: 100% Pinot Grigio
Soil: Gravelly Soil of Alluvial Origin
Pair With: Seafood Dishes, Spicy/Bitter/Sweet Appetisers
Venetian Tradition: Risotto with Cuttlefish or White Meat

60

62

r o s s i

CABERNET IGT
(Veneto)

Grape Variety: 70% Cabernet Sauvignon, 30% Cabernet Franc
Soil: Clayey Soil of Alluvial Origin
Pair With: Roasted Red Meat, Fine Poultry & Aged Hard Cheese

RABOSO DEL PIAVE DOC
(Veneto)

Grape Variety: 100% Raboso 
Soil: Gravelly, Clayey & Mixed Soil of Alluvial Origin
Pair With: Hearty Game Dishes, Aged Hard Cheese
 

PINOT NOIR IGT
(Veneto)

Grape Variety: 100% Pinot Noir
Soil: Clayey & Mixed Soil of Alluvial Origin
Pair With: Roasted White Meat, Soft & Blue Cheese; Venetian
Tradition: Gnocchi with Bolognese Sauce

60

62

60

Founded in 1957, Italo Cescon is a family-run winery
rooted along the banks of the Piave River in Veneto. 

Known for its iconic hand-tied vine label, the estate
blends tradition and innovation to craft elegant wines
that reflect the character of the land.

S T A g i o n a l i large // bottle

CHIANTI RISERVA CORNIOLETA DOCG
Cantine Masi Renzo Collezione Di Famiglia (Toscona) 11.5 // 45

ERTA E CHINA IGT
Cantine Masi Renzo Rufina (Toscana) 11.5 // 45
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NEGRONI
Campari, Gin, Vermouth Rosso, Orange Slice 12

NEGRONI SBAGLIATO
Campari, Vermouth Rosso, Prosecco, Olive 12

CYNAR NEGRONI
Cynar, Vermouth Rosso, Gin, Orange Slice 13

TERRA VECCHIA
Truffle Oil Fat-washed Vecchia Romagna, Smoked Grappa,
Demerara Syrup, Orange Bitters

14

CILIEGIA DI MODENA
Ginato, Luxardo Cherry, Balsamic Vinegar IGP Modena,
Lemon, Sugar Syrup, Muddled Cherries, Soda Tops 14

OLIO E LIMONE
Ginato, Limoncello, Extra Virgin Olive Oil, Lemon, Sugar
Syrup, Muddled Basil Leaves, Egg Whites 14

PERA E NOCCIOLA
Vodka, Frangelico, Pear Juice, Pear Syrup, Lemon Juice,
Clarified with Ricotta 14
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o r i g i n a l i
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	APERITVI
	BEVANde
	LA Bottega   Belfast
	SPRITZ LIMONCELLO
	Limoncello, Prosecco, Soda, Lemon Slice

	SPRITZ APEROL
	SPRITZ CYNAR
	Cynar, Prosecco, Soda, Orange Slice

	SPRITZ CAMPARI
	Campari, Prosecco, Soda, Orange Slice

	SPRITZ SELECT
	Select Bitter, Prosecco, Soda, Olive

	SPRITZ CRODINO 0%
	SPRITZ 0%
	Galvanina 0% Organic Soda, Orange Slice


	BIRRE
	NASTRO AZZURRO 0%, 330ML
	5.5

	GRAN RISERVA PERONI DOPPIO MALTO 6.6%, 330ML
	Intense and Full-Bodied with Caramel & Strong Malted Notes (Lazio)
	ICHNUSA 4.7%, 335ml
	7.5

	PERONI CLASSICA 4.7%, 330ML
	Malt-Forward Golden Lager with a Crisp Bitterness (Lazio)
	6.5

	AcqUA
	GALVANINA ORGANIC SODAS, 355ML
	4.5

	ALCE NERO 100% ORGANIC JUICE, 200ML
	2.75


	Analcolici


	classici
	NEGRONI
	Campari, Gin, Vermouth Rosso, Orange Slice

	NEGRONI SBAGLIATO
	Campari, Vermouth Rosso, Prosecco, Olive

	CYNAR NEGRONI
	Cynar, Vermouth Rosso, Gin, Orange Slice
	TERRA VECCHIA
	Truffle Oil Fat-washed Vecchia Romagna, Smoked Grappa, Demerara Syrup, Orange Bitters

	CILIEGIA DI MODENA
	Ginato, Luxardo Cherry, Balsamic Vinegar IGP Modena, Lemon, Sugar Syrup, Muddled Cherries, Soda Tops

	OLIO E LIMONE
	Ginato, Limoncello, Extra Virgin Olive Oil, Lemon, Sugar Syrup, Muddled Basil Leaves, Egg Whites

	PERA E NOCCIOLA
	Vodka, Frangelico, Pear Juice, Pear Syrup, Lemon Juice, Clarified with Ricotta
	originali
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	MIScelati
	LA Bottega   Belfast
	@LABOTTEGABELFAST
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