COCKTAILS

MARTINIS

WHITE PEAR COSIMO
Grey Goose Le Poire Vodka, Cointreau Liqueur, White Cranberry,
Lime Juice, Fresh Pear Slice | 13

POMANGO TWIST
New Amsterdam Mango Vodka, Pama Liquor,
Pomegranate Juice, Mango Puree, Sugared Rim | 12

ESPRESSO
Van Gogh Double Espresso Vodka, Fresh Brewed Espresso, Faretti Biscotti Liqueur,
Baileys Irish Cream, Espresso Beans & Whipped Cream | 12

LEMON BERRY
Tito’s Handmade Vodka, Fresh Squeezed Lemon,
Blueberry Puree, Splash of Cranberry Juice | 13

PERFECT CREW MANHATTAN
Cask & Crew Ginger Spice Whiskey,
Martini & Rossi Sweet & Dry Vermouths, Lemon Twist | 13

HIGHBALLS & COCKTAILS

APEROL SPRITZ
Prosecco, Aperol, Seltzer, Fresh Orange Wedge | 11

BLUEBERRY HIGHBALL
Stoli Blueberry Vodka & Fresh Blueberry Puree
Topped with San Pellegrino Sparkling Limonata | 12

ORANGE BOURBON SMASH
Bulleit Bourbon, Muddled Fresh Mint & Oranges,
More Good Orange Pop (Beacon, NY) Topped with Club Soda | 13

NORTHERN PEACH MULE
Tito's Handmade Vodka, Peach Puree, Gossling’s Ginger Beer, Fresh Lime | 13

NEGRONI HIGHBALL
Hendrick's Gin, Aperol, Martini & Rossi Vermouth,
More Good Orange Pop (Beacon, NY), Orange Twist | 13

PROSECCO MARGARITA
Patron Citronage Orange Liqueur, Grand Marnier,
More Good Orange Pop (Beacon, NY), Fresh Lime, Topped with Prosecco | 13

COSIMO'’S PUNCH
The Botanist Gin, Pama Liqueur, Ruby Red Grapefruit Juice,
Topped with Club Soda | 12

HABANERO WATERMELON MARGARITA
Cenote Blanco Tequila, Fresh Watermelon Puree, Habanero Syrup,
Cointreau, Fresh Lime, Splash O}, Smokey Citrus Sea Salt Rim | 13

PITCHERS

RED SANGRIA
Red Wine, Fresh Citrus, Local Apples,
Peach Schnapps, Brandy

WHITE SANGRIA
Hudson Valley Brotherhood Riesling, Fresh Citrus
Local Apples, Peach Schnapps, Brandy
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WINE

SPARKLING
PROSECCO, Jeio (IT) 11/44
ROSE PROSECCO "1925”, Vignetti Del Sole (IT)  12/48
WHITE
WHITE ZINFANDEL, Copper Ridge (CA) 8/32
ROSE, Estandon (FR) 11/44
PINOT GRIGIO, Cavaliere D’oro (IT) 10/40
PINOT BIANCO, St. Michael-Eppan (IT) 12/48
FALANGHINA, Feudi di San Gregorio (IT) 12/48
SAUVIGNON BLANC, Frenzy (NZ) 11/44
CHARDONNAY, Laroche “La Chevaliere” (FR) 13/52
CHARDONNAY, William Hill (CA) 11/44
RIESLING, Brotherhood (NY) 10/40
MOSCATO DOLCE, Pizzolato (IT) 10/40
RED
PINOT NOIR, Mark West (CA) 12/48
PINOT NOIR, L'umami (OR) 15/60
MERLOT, J. Lohr "Los Osos" (CA) 11/44
CABERNET SAUVIGNON, Avalon (CA) 10/40
CABERNET SAUVIGNON, Robert Hall (CA) 12/48
MONTEPULCIANO D’'ABRUZZO, Pasqua (IT)) 10/40
CHIANTI, Melini (IT) 10/40
PRIMITIVO, Castello Monaci (IT) 11/44
NERO D'AVOLA, Cusumano (IT) 10/40
MALBEC, Alamos (AR) 9/36

COTES DU RHONE, Domaine La Cabotte (FR) 12/48

BEER

DOMESTIC IMPORT

Coors Light 6 Corona 7
Budweiser 6 Guinness 8
Bud Light 6 Heineken 7
Michelob Ultra 6 Heineken Light 7
Sam Adams 7 Amstel Light 7
Blue Moon 7 Stella Artois 7
Ithaca Apricot Wheat 8 Heineken 00 7
Captain Lawrence IPA 8 Ask about our
Magic Hat #9 8 seasonal & local
St.Pauli NA 6 draft beers

Let Cosimo’s Cater
Your Next Event!

Please see a manager for details.




