
LA DOTTA
TO START...
Truffle, sage & ricotta deep fried balls, 24-months aged     390
Parmigiano Reggiano fondue & Italian winter black truffle
* Add Italian winter black truffle 290 / 1 gram
Strawberries & Italian winter black truffle with rocket salad & Parmigiano Reggiano   450
* Add Italian winter black truffle 290 / 1 gram
Eggplant Parmigiana with tomato sauce and mozzarella     260
Burrata salad, honey, balsamico & baby spinach                                                                  450
Mixed Italian cold cuts & cheese    690

Lamb Meatballs - NZ lamb shoulder "polpette", lightly spicy tomato sauce    290 
& Pecorino Romano DOP
Sweet potato bread & extra virgin olive oil from Mazara (Sicily)    140
22-months aged parma ham & winter melon          340

PASTA
Amatriciana - 4-hours slow-cooked tomatoes sauce, cured pork cheek     360 
& Pecorino Romano (Bucatini or Rigatoni)
Carbonara in original Roman-style with cured pork cheek, Pecorino Romano    390 
& organic egg yolk (Bucatini or Rigatoni) - Yes, It’s salty! 
Tagliatelle alla Montanara - Italian sausage, wild mushrooms & Parmigiano Reggiano    390
Tagliatelle Pork Ribs - fall-of-the-bone pork ribs, nduja, tomato sauce & Pecorino Romano   390 
Handmade Tagliatelle - fresh crab meat, lemon & pink pepper        620  
Pappardelle with 8-hours braised lamb ragù & Parmigiano Reggiano            420
Pappardelle duck ragù - Slow braised duck ragù, red wine & Parmigiano Reggiano   390
Casarecce al pesto - Italian basil pesto, toasted pine nuts & Pecorino Romano        320
Pork loin Tortelloni baked with fresh Mozzarella & Parmigiano Reggiano    390
Fresh duck's egg Tagliolini with Canadian lobster & lightly spicy tomato sauce    990

DESSERTS
Bomboloni - Deep fried Italian doughnuts       120 / pc
(Nutella / Strawberries & Champagne / Tiramisu)

                  
                  Homemade ice cream by Guss Damn Good                                       140 / portion

                  Choose from 70% Dark Chocolate / Burnt Vanilla Pistachio / Fresh Milk / 
                  Sea Salt Almond Brittle / Strawberry Berry (Non dairy) / Yuzu (Non dairy)

La Dotta's tiramisu with fresh Mascarpone & a shot of espresso    340
Churros - deep-fried dough pastry served with melted Couverture chocolate    240
Yuzu lemon custard - fresh cream & pink salt    290
Baked cheesecake with blueberry sauce    290

* price is subject to govt. tax and 10% service charge ** please let us know if you have dietary preference.


