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La Bottega, 147 Nassau Blvd., Garden City South, 516-486-0935, is a charming little
Italian takeout shop with a small dining area (two tables) in the back. Owner Giuzeppe
Ruta worked at Osteria and Lupa in Manhattan, turns out sandwiches and =alads to go or
eat in. At lunch, I enjoyed a porchetta panino, the grill-pressed sandwich containing
thinly sliced roasted suckling pig, arugula and olive oil. At night, in the dining room,
Ruta will prepare made-to-order dinners for thoze who reserve and select a menu at least
24 hours in advance. The place also zells flowers, organic vegetables and Italian
groceries.

Follow us through the years... Look how we have grown!
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HOLD THE MAYO .../ unless it's spiked with lime juice or ancho chile, At
new eateries, a sandwich isn't what it used to be,
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“La Bottega in Garden City South, are making it big with innovative panini (grill-
pressed Italian sandwiches) and colorful nouveau heroes. Most of the offerings are
priced at less than $10.”
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La Bottega

147 Nassau Blvd.
Garden City South, NY
516-486-0935

Five years ago, when Guiseppe and Marisa Ruta opened La Bottega in Garden City South, the place was a basic pan
and salad takeout shop with a few tables in the rear. Dinner was offered some nights, btftedfiéd restaurant it

was not.

Today, with a mirempire of little cafes in fivelassau Counttowns, the Rutas recently expanded their original venue

to a fulkservice restaurant. Sicilidvorn Giuseppe Ruta developed all the recipes, drawing on his experience as a man-
ager at Lupa iivlanhattan under chef Mario Batali. The weekly changing dinner menu, driven by what's fresh and
seasonal, is a long way from the typical suburban red sauce repertoire.

Dinner one night began with a trio of crostini topped with a savory mix of pork sausage, onion, fennel and Parmigiano
Reggiano. An appetizer of parared swordfish with blood orange, lime zest and fennel was a pastiche of vivid colors
and flavors that managed to taste tropical and modéatian.

From the blackboard roster of soups, | sampled a resonantly flavorsome pasta e fagiole, most of the beans (but not
the pasta) puréed into the soup. The sweet potatge and butternut squash soups were rich and intense.

Roasted beets imparted a crimson hue to the risotto con cappessane e zucca, Arborio rice cooked with sea scallops,
butternut squash, peas and Parmigiano Reggiano, a lovely confluence. | was impressed, as well, with a bowl of
orecchiette (earshaped pasta) in a meaty raaf cured pork, veal and beef, even if the ricotta salata listed on the

menu as an ingredient was not to be found. A successful take on chicken scadiapirprisingly thick and juicy

boneless breastwas topped with prosciutto and shredded mozzarella and plated with mashed potatoes and bright
snow peas. The same accompaniments shared the plate witlspared salmon blanketed with a shrimp, cherry

tomato and scallion sauce. The combination worked.

What didn't make it was the togalty "vegetariano" panino ordered at lunch. A shame, since the grilled eggplant,
tomatoes, zucchini and fresh mozzarella looked so appealing. And while the "Savona" panino (described as grilled
chicken breast with fresh mozzarella, tomatillo sauce and tomato) added up to a nice sandwich, the ignition factor
tomatillo sauce had been left out. But the "Ascoli" (slenwasted chunks of suckling pig, fresh mozzarella, broccoli

rabe and spicy red peppers on a rustic round bread) was autfirecracker hit. And the "Zola" salad (baby arugula,
mushrooms, red onion, corn and bacon in a balsamic vinaigrette) was rife with texture and taste.

Anyone would have a hard time deciding which of the hemsele desserts was besthe moist chocolate cake
layered with fresh strawberries and whipped cream, the creamy, wobbly flan, or the lush tiragsig:
It's worth a trip to Garden City South to figure that one out for yourself.

Reviewed by Joan Reminick, 3/18/08. )
HOURS &2
Monday to Thursday, 9 a.m. to 9 p.m., Friday and Saturday, 9 a.m. to 10 p.m., Sunday, 11 a.m. to 9 p.m.
ASSESSMENT

Rustic Italian

CUISINE

Italian

PRICE RANGE
Moderate ($15$25)
WHEELCHAIR ACCESS
Accessible
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Rockville Centre: Paniniville

Wednesday October 1, 2008 7:42 AM By Peter M. Gianotti

Photo credit: Feed Me

-

La Bottega ltalian Gourmegueezes in about 16 diners, one soda refrigerator and more than 60 panini. It's a casual, very g
stop for a quick meal. Or you can linger over a bowl of potato, pea and bacon soup, maybe @asgi@acgonzola salad, fol-
lowed by penne with broccoli rabe and sliced sausage or another husky pasta. But the panini do stand out. The Torino col
roast suckling pig, fresh mozzarella, roasted tomatoes and baby arugula on a round, rustic loaf; the Caltanissetssatat, sop
fontina, roasted hot peppers, tomatoes and arugula on ciabatta; and Catania, marinated Italian tuna, black olivesidontina,
ions and greens on whole wheat. There's satisfying cheesecake for dessert. La Bottega is at 234C MerricdOBd930.6

-- Peter M. Gianotti
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Open: La Bottega in Massapequa Park

A sixth La Bottegehas opened in Massapequa Park. This
mini-chain started in 2006 in Garden City South and has
expanded quickly to Rockville Centre, Oceanside, Carle
Place and Merrick. Each store features a takeout menu of

25 salads and 65 panini, which could be overwhelming if
the menu didndét thoughtful "
dient: vegetarian, cured meats, seafood, chicken, pork and
beef.

All of the takeout options can be enjoyed at one of

La Bottegads 12 table#m, al ol
only weekly specials. Among this weekobés specials
portobello, pancetta and Parmesan, rigatoni in a white ragu, chestnut ravioli with shrimp, asparagus and che
tomatoes, pork loin in blaegepper sauce and grilled salmon with russet potatoes and cauliflower gratin. La
Bottega is at 4883 Merrick Rd., Massapequa Park,7Ps1444.

--E rica Marcus

The Ascoli panino (slowoasted suckling pig with fresh mozzarella, broccoli rabe and spicy red peppers on
rustic bread) at La Bottega in Garden City South. (Newsday Photo / Robert Mecea)
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LA BOTTEGA WINE BAR
CARLE PLACE

NEWS&NOTES

Originally published: May 31, 2009 10:35 PM
By JOAN REMINICK. STAFF WRITER

The 5monthold La Bottega, 465 Westbury Ave., Carle Place-828 3190,
WhICh 5 afflllated with the La Bottega in Garden City South, is a casual lit

All breads and desserts are made at the Cardlnall Bakery next door (no re
to the Syosset or Huntington bakery of the same name), which is also ow
La Bottega partner Giuseppe Mauro.

98 STATIONS, HUNDREDS OF RESTAURANTS: LIRR
EATS

Originally published: June 1, 2009 6:48 PM
By Peter M. Gianotti, Erica Marcus, Rosemary Olander, Joan Reminick

Of all the thoughts occupying the commuter's mind on the

homewardbound train, "What's for dinner?" is, if not the most important, at least the most immediate. Lucky for
Long Islaners, a lot of restaurants are within easy walking distanbEsfalandSuffolk's train stations..

Over the past few months, Newsday visited every LIRR train station in Nassau and Suffolk (98 on all 10 branche
uncover the best places to eaté.

La Bottega Wine Bar, 465 Westbury Ave., Carle Place;8183190. Cuisine: Italian.
Charming Italian paninoteca and ristorante, part of a burgeoning Long Island chainlet.
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ITALIAN REPRODUCTION: LABOTTEGA,
ROOSEVELT FIELD

Wednesday September 16, 2009 1:56 PM By Joan Reminick

Like so many bunny rabbits, La Bottega restaurants are multiplying all over Long Island. The current number
isup atll or 12, depending upon whether you count the affiliated Caffe Barocco in Garden City Park.

The latest birth took place last week at Roosevelt Field, in the upper level digs of the former Panino Cafe, sit
ated between Nordstrom and Macy's. As a fan of La Bottega's salads and panini (who is at Roosevelt Field ¢
bit too regularly), | say hooray. (Cliclereto read the 2 and 1/2 star review | gave the Garden City South La
Bottega).

So, what's the deal with this mini empire that started out as a small Garden City South panino place? Accord
ing to founder Giuseppe Ruta, each of the new La Bottega stores is independently owned. What unites them
Ruta's supervision in maintaining the standards behind the name.

This is how he puts it: fAFor each |l ocation | do
teach and maintain the quality of La Bottega... giee the cooks the proper training needed and after the store
opens, we give them continuous support. Once on their own, at their location, each chef does all of their owr
cooking in house. Each location is responsible to maintain their own dining menu. Depending on the cook or
the owner,'specials’ are changed and modified every week. La Bottega's panini, salads and bruschette ment
to remain same everywhere. o

Right now, Ruta says, he6és focusing on Long |I|Isl a
and other states.

Currently, this is the rundown of La Bottega locales: Garden City South, Carle Place, Rockville Centre,
Oceanside, Merrick, Huntington, Floral Park, Roslyiong Beach, Massapequa and, now, Garden City. Be on
the lookout for an opening at The Arches in Deer Park sometime soon.

The new La Bottega is at Roosevelt Field (630 Old Country Rd.), Garden Cit2481529, labottegagour-
met.com.

Newsday photo of La Bottega panino/Audrey C. Tiernan
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Open: La Bottega of Huntington
Wednesday June 17, 2009 5:11 PM By Joan Reminick

Huntington now has its own La Bottega, an offshoot ofdheden City South origindthere are other
La Bottega restaurants in Rockville Centre, Carle Place, Oceanside and Merrick). The informal spot
specializes in panini and salads, most of which are authentically Italian, all of which are eminently affordable

| stopped by for lunch: a big, bright bodacious grilled calamari salad made with sun dried tomato, Gaeta olive
(with pits, so be careful), fried capers and chopped scallions over greens. | requested the lime dressing on tf
side and didndét need much, since the salad was s
electrifying combination of hot sopressata, fontina, roasted hot peppers, tomatoes and baby arugula on
ciabatta. Better tomatoes would have made it an even better sandwich.

We ate at a sidewalk table. Lunch, including drinks, tax and tip, came to $25 for the two of us. On a fine June
day, who could ask for more?

La Bottega is at 9 Wall St., Huntington, 6371-3540.

o Joan Reminick
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