
D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5 
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

BLACK  PMS 185

C O C K T A I L S 
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 OJ, Smokey Citrus Sea Salt Rim  | 13

BE SURE TO VISIT OUR OTHER LOCATIONS:   

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

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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CREME BRULEE
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D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10

D O L C I

TIRAMISU 
Espresso Soaked Lady Fingers, Amaretto-Mascarpone Cream,  

Shaved Dark Chocolate | 9

APPLE PIZZETTE 
Amaretto Soaked Apples, Brick Oven Pizza Dough,  
Jane's Cinnamon Ice Cream, A lot of Caramel | 10

WARM CHOCOLATE LAVA CAKE 
Individual Chocolate Souffle, Jane's Cappuccino Crunch Ice Cream | 9

CANNOLI 
Flaky Shell Filled with Chocolate Chip Cannoli Cream  | 5

TARTUFO 
Vanilla & Chocolate Ice Cream, Dark Chocolate Coating,  

Cherry & Shaved Almond Center | 8

CHEESECAKE 
NY Style Cheese Cake, Amarena Cherries | 9

FLOURLESS CHOCOLATE CAKE 
 Rich Dark Chocolate Cake, Jane's Vanilla Ice Cream,  

Fresh Whipped Cream | 9

PIZZEPPOLE 
Fried Pizza Dough Balls, Cinnamon Sugar, Caramel Sauce | 9

 CARROT CAKE  
Walnuts, Rich Cream Cheese Frosting | 9

LIMONCELLO TARTUFO 
Vanilla Gelato, Sugared Lemon Crust, Limoncello Liqueur Center | 8

SORBET 
Please Ask Your Server About Our Flavors | 9

Ask About our Dessert Specials  

featuring House Made Bread Pudding

BE SURE TO VISIT OUR OTHER LOCATIONS:

CENTRAL VALLEY • MIDDLETOWN • NEWBURGH • POUGHKEEPSIE 

COFFEE 3

HERBAL TEA 3

ESPRESSO  3

DOUBLE ESPRESSO 4

CAPPUCCINO 4

CAFÉ LATTE 4

CAFÉ CARAMEL   5
  OR MOCHA

SPECIALTY COFFEE DRINKS:
MEXICAN 

Kahlua, Coffee, Whipped Cream | 10

IRISH 
Jameson Irish Whiskey, Coffee,  

Whipped Cream | 10

GODIVA 
Godiva Liqueur, Coffee,  
Whipped Cream | 10

ITALIAN 
Amaretta Disaronno, Coffee,  

Whipped Cream | 10



BLACK  PMS 185
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11
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12
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12

 10

12

 12

11
10

11

TIA MARIA  

FRANGELICO 

AMARETTO DISARONNO  

KAHLUA

BAILEY’S IRISH CREAM 

CHAMBORD 

GODIVA (ASSORTED FLAVORS) 

SAMBUCA ROMANO 

SAMBUCA BLACK 

GALLIANO 

CAMPARI 

GRAND MARNIER 

COINTREAU 

MARIE BRIZZARD ANISETTE 

LIMONCELLO

ST. GERMAIN ELDERFLOWER  

FARETTI BISCOTTI LIQUEUR  10 

PORT

GRAHAMS SIX GRAPES 10

TAYLOR FLADGATE TAWNY 10YR     11

FONSECCA RUBY 9

COCKBURN’S FINE RUBY  9

GRAPPA & AMARO

CASTELLO BANFI GRAPPA  11

GRAPPA MAROLO (CHAMOMILE)  13

AVERNA AMARO  10

BRANDY & COGNAC

COURVOSIER VSOP 13

HENNESSY VSOP  15

REMY MARTIN VSOP 15

REMY MARTIN XO            38

SINGLE MALTS

GLENMORANGIE 10YR  14 

MACALLAN 12 YR  17

GLENLIVET 12YR  15

GLENFIDDICH 12YR  15

OBAN 14YR  18 

BLENDED SCOTCH & WHISKEY

DEWARS WHITE LABEL  10
JOHNNIE WALKER BLACK 13

JOHNNIE WALKER BLUE  42

CHIVAS REGAL  12

CROWN ROYAL  11

JAMESON  11

W I N E 
SPARKLING

9/36 PROSECCO, Il Maschio (IT) 
ROSÉ, Jeio  (IT)  12/48 

WHITE
8/32

11/44

10/40

12/48

12/48

11/44

13/52

11/44

WHITE ZINFANDEL, Copper Ridge (CA) 

ROSÉ, Estandon (FR) 

PINOT GRIGIO, Cavaliere D’oro (IT)

PINOT BIANCO, St. Michael-Eppan (IT) 

FALANGHINA, Feudi di San Gregorio (IT)   

SAUVIGNON BLANC, Frenzy (NZ) 

CHARDONNAY, Laroche “La Chevaliere” (FR) 

CHARDONNAY, William Hill (CA) 

RIESLING, Brotherhood (NY) 10/40

RED
12/48

15/60

11/44

10/40

12/48

10/40

10/40

11/44

11/44

10/40

9/36

PINOT NOIR, Mark West (CA) 

PINOT NOIR, L’umami (OR)

MERLOT,  J. Lohr "Los Osos" (CA)

CABERNET SAUVIGNON, Avalon (CA) 

CABERNET SAUVIGNON,  Robert Hall (CA) 

MONTEPULCIANO D’ABRUZZO, Pasqua (IT)) 

CHIANTI, Melini  (IT)

PRIMITIVO, Castello Monaci   (IT)

ITALIAN BLEND, Falesco Vittiano  (IT) 

NERO D'AVOLA, Cusumano  (IT)

MALBEC, Alamos (AR) 

CÔTES DU RHÔNE, Domaine La Cabotte (FR) 12/48

B E E R

Let Cosimo’s Cater 
Your Next Event! 

Please see a manager for details.

IMPORT

Corona 7

Guinness 8

Heineken 7

Heineken Light 7

Amstel Light 7

Stella Artois 7

DOMESTIC

Coors Light  6

Budweiser  6

Bud Light  6

Michelob Ultra  6

Sam Adams  7

Blue Moon  7

Ithaca Apricot Wheat 8

Captain Lawrence IPA 8

Magic Hat #9  8

St.Pauli NA  6

Ask about our 
seasonal & local  

draft beers{            }{            }

W I N E 
SPARKLING

9/36 PROSECCO, Il Maschio (IT) 
ROSÉ, Jeio  (IT)  12/48 

WHITE
8/32

11/44

10/40

12/48

12/48

11/44

13/52

11/44

WHITE ZINFANDEL, Copper Ridge (CA) 

ROSÉ, Estandon (FR) 

PINOT GRIGIO, Cavaliere D’oro (IT)

PINOT BIANCO, St. Michael-Eppan (IT) 

FALANGHINA, Feudi di San Gregorio (IT)   

SAUVIGNON BLANC, Frenzy (NZ) 

CHARDONNAY, Laroche “La Chevaliere” (FR) 

CHARDONNAY, William Hill (CA) 

RIESLING, Brotherhood (NY) 10/40

RED
12/48

15/60

11/44

10/40

12/48

10/40

10/40

11/44

11/44

10/40

9/36

PINOT NOIR, Mark West (CA) 

PINOT NOIR, L’umami (OR)

MERLOT,  J. Lohr "Los Osos" (CA)

CABERNET SAUVIGNON, Avalon (CA) 

CABERNET SAUVIGNON,  Robert Hall (CA) 

MONTEPULCIANO D’ABRUZZO, Pasqua (IT)) 

CHIANTI, Melini  (IT)

PRIMITIVO, Castello Monaci   (IT)

ITALIAN BLEND, Falesco Vittiano  (IT) 

NERO D'AVOLA, Cusumano  (IT)

MALBEC, Alamos (AR) 

CÔTES DU RHÔNE, Domaine La Cabotte (FR) 12/48

B E E R

Let Cosimo’s Cater 
Your Next Event! 

Please see a manager for details.

IMPORT

Corona 7

Guinness 8

Heineken 7

Heineken Light 7

Amstel Light 7

Stella Artois 7

DOMESTIC

Coors Light  6

Budweiser  6

Bud Light  6

Michelob Ultra  6

Sam Adams  7

Blue Moon  7

Ithaca Apricot Wheat 8

Captain Lawrence IPA 8

Magic Hat #9  8

St.Pauli NA  6

Ask about our 
seasonal & local  

draft beers{            }{            }

COCKTAIL  - BACK  DESSERT - BACK  

MOSCATO DOLCE, Pizzolato (IT)

W I N E 
SPARKLING

9/36 PROSECCO, Il Maschio (IT) 
ROSÉ, Jeio  (IT)  12/48 

WHITE
8/32

11/44

10/40

12/48

12/48

11/44

13/52

11/44

WHITE ZINFANDEL, Copper Ridge (CA) 

ROSÉ, Estandon (FR) 

PINOT GRIGIO, Cavaliere D’oro (IT)

PINOT BIANCO, St. Michael-Eppan (IT) 

FALANGHINA, Feudi di San Gregorio (IT)   

SAUVIGNON BLANC, Frenzy (NZ) 

CHARDONNAY, Laroche “La Chevaliere” (FR) 

CHARDONNAY, William Hill (CA) 

RIESLING, Brotherhood (NY) 10/40

RED
12/48

15/60

11/44

10/40

12/48

10/40

10/40

11/44

11/44

10/40

9/36

PINOT NOIR, Mark West (CA) 

PINOT NOIR, L’umami (OR)

MERLOT,  J. Lohr "Los Osos" (CA)

CABERNET SAUVIGNON, Avalon (CA) 

CABERNET SAUVIGNON,  Robert Hall (CA) 

MONTEPULCIANO D’ABRUZZO, Pasqua (IT)) 

CHIANTI, Melini  (IT)

PRIMITIVO, Castello Monaci   (IT)

ITALIAN BLEND, Falesco Vittiano  (IT) 

NERO D'AVOLA, Cusumano  (IT)

MALBEC, Alamos (AR) 

CÔTES DU RHÔNE, Domaine La Cabotte (FR) 12/48

B E E R

Let Cosimo’s Cater 
Your Next Event! 

Please see a manager for details.

IMPORT

Corona 7

Guinness 8

Heineken 7

Heineken Light 7

Amstel Light 7

Stella Artois 7

DOMESTIC

Coors Light  6

Budweiser  6

Bud Light  6

Michelob Ultra  6

Sam Adams  7

Blue Moon  7

Ithaca Apricot Wheat 8

Captain Lawrence IPA 8

Magic Hat #9  8

St.Pauli NA  6

Ask about our 
seasonal & local  

draft beers{            }{            }

W I N E 
SPARKLING

9/36 PROSECCO, Il Maschio (IT) 
ROSÉ, Jeio  (IT)  12/48 

WHITE
8/32

11/44

10/40

12/48

12/48

11/44

13/52

11/44

WHITE ZINFANDEL, Copper Ridge (CA) 

ROSÉ, Estandon (FR) 

PINOT GRIGIO, Cavaliere D’oro (IT)

PINOT BIANCO, St. Michael-Eppan (IT) 

FALANGHINA, Feudi di San Gregorio (IT)   

SAUVIGNON BLANC, Frenzy (NZ) 

CHARDONNAY, Laroche “La Chevaliere” (FR) 

CHARDONNAY, William Hill (CA) 

RIESLING, Brotherhood (NY) 10/40

RED
12/48

15/60

11/44

10/40

12/48

10/40

10/40

11/44

11/44

10/40

9/36

PINOT NOIR, Mark West (CA) 

PINOT NOIR, L’umami (OR)

MERLOT,  J. Lohr "Los Osos" (CA)

CABERNET SAUVIGNON, Avalon (CA) 

CABERNET SAUVIGNON,  Robert Hall (CA) 

MONTEPULCIANO D’ABRUZZO, Pasqua (IT)) 

CHIANTI, Melini  (IT)

PRIMITIVO, Castello Monaci   (IT)

ITALIAN BLEND, Falesco Vittiano  (IT) 

NERO D'AVOLA, Cusumano  (IT)

MALBEC, Alamos (AR) 

CÔTES DU RHÔNE, Domaine La Cabotte (FR) 12/48

B E E R

Let Cosimo’s Cater 
Your Next Event! 

Please see a manager for details.

IMPORT

Corona 7

Guinness 8

Heineken 7

Heineken Light 7

Amstel Light 7

Stella Artois 7

DOMESTIC

Coors Light  6

Budweiser  6

Bud Light  6

Michelob Ultra  6

Sam Adams  7

Blue Moon  7

Ithaca Apricot Wheat 8

Captain Lawrence IPA 8

Magic Hat #9  8

St.Pauli NA  6

Ask about our 
seasonal & local  

draft beers{            }{            }

W I N E 
SPARKLING

9/36 PROSECCO, Il Maschio (IT) 
ROSÉ, Jeio  (IT)  12/48 

WHITE
8/32

11/44

10/40

12/48

12/48

11/44

13/52

11/44

WHITE ZINFANDEL, Copper Ridge (CA) 

ROSÉ, Estandon (FR) 

PINOT GRIGIO, Cavaliere D’oro (IT)

PINOT BIANCO, St. Michael-Eppan (IT) 

FALANGHINA, Feudi di San Gregorio (IT)   

SAUVIGNON BLANC, Frenzy (NZ) 

CHARDONNAY, Laroche “La Chevaliere” (FR) 

CHARDONNAY, William Hill (CA) 

RIESLING, Brotherhood (NY) 10/40

RED
12/48

15/60

11/44

10/40

12/48

10/40

10/40

11/44

11/44

10/40

9/36

PINOT NOIR, Mark West (CA) 

PINOT NOIR, L’umami (OR)

MERLOT,  J. Lohr "Los Osos" (CA)

CABERNET SAUVIGNON, Avalon (CA) 

CABERNET SAUVIGNON,  Robert Hall (CA) 

MONTEPULCIANO D’ABRUZZO, Pasqua (IT)) 

CHIANTI, Melini  (IT)

PRIMITIVO, Castello Monaci   (IT)

ITALIAN BLEND, Falesco Vittiano  (IT) 

NERO D'AVOLA, Cusumano  (IT)

MALBEC, Alamos (AR) 

CÔTES DU RHÔNE, Domaine La Cabotte (FR) 12/48

B E E R

Let Cosimo’s Cater 
Your Next Event! 

Please see a manager for details.

IMPORT

Corona 7

Guinness 8

Heineken 7

Heineken Light 7

Amstel Light 7

Stella Artois 7

DOMESTIC

Coors Light  6

Budweiser  6

Bud Light  6

Michelob Ultra  6

Sam Adams  7

Blue Moon  7

Ithaca Apricot Wheat 8

Captain Lawrence IPA 8

Magic Hat #9  8

St.Pauli NA  6

Ask about our 
seasonal & local  

draft beers{            }{            }

10/40

Heineken 00        7

11/44
12/48

PROSECCO, Jeio (IT)
ROSÉ PROSECCO “1925”, Vignetti Del Sole (IT)


