
Espresso (single) 4 (double) 6
Cappuccino (hot or iced) 6
Latte (hot or iced) 6
Macchiato 5
Americano 5

English Blend (black) 4
Chamomile (herbal) 4
Thè Vert Menthe (green) 4
Decaf Earl Grey (black) 4
China Black (flavored black, iced) 5

torta di cioccolato 
chocolate mousse cake 13

Crostata di frutta 
seasonal fruit tart 13

Affogato Gelato alla 
Vaniglia, Espresso 13

Espresso Martini 20

Da Claudio 3 month Aged Negroni 24

CAFFETTERIACAFFETTERIACAFFETTERIACAFFETTERIA

AFTER DINNER COCKTAILSAFTER DINNER COCKTAILS

DESSERTSDESSERTSDESSERTSDESSERTS
Made In House

DOLCI
ristorante nyc

Sorbetto (V, VG, GF)  
blood orange, lemon, pear 10

Gelato hazelnut, vanilla, 
chocolate 10

Classic Tiramisu 14

V-Vegetarian | VG-Vegan | GF-Gluten Free | If you have a food allergy, please notify us
20% gratuity automatically charged to parties of 6 or more guests



ristorante nyc

Moscato d’Asti,  
Michele Chiarlo 2024 12/68

Brachetto D’Acqui 12
Vin Santo Tenuta di Trecciano 16

DESSERT WINES / PORT / SHERRY

Amaro Montenegro 12
Nonino Amaro 15
Vecchio Amaro del capo 12
Fernet Branca 11
Amaro Dell’etna 14
Amaro Dell’etna Riserva 20

Cynar 10
Averna 10
Amaro Nardini 15
Braulio 12
Ramazzotti 10
Rucolino 14

AMARI & LIQUEURS

Remy Martin VSOP 24
Remy Martin XO 36
Remy Martin 1738   20

Vecchia Romagna Riserva 10yr 14
Hine Rare Cognac VSOP 24

SIPPING SPIRITS

Disaronno Amaretto 12
Strega Liquore 15
Molinari Sambuca 12

Frangelico 13
Romana Black Sambuca 15
Galliano 13

DIGESTIVO

Candolini Ruta 12
Nonino Lo Chardonnay 16
Nonino il Merlot 16

Jacopo Poli Torcolato 18
Jacopo Poli Morbido 17

GRAPPA

Balvenie Doublewood 12yr 25
Glenfiddich 12yr 18
Highland park 18yr 26
Lagavulin 16yr 22

Ardbeg 10yr 22
Laphroaig 10yr 20
Macallan 12yr 25
Oban 14yr 28

SINGLE MALT SCOTCH WHISKY

LIQUORI


