
Pasticceria



Caffetteria

CAFFè

tè

espresso      4

AmeriCAno     4

mACCHIAto     4

CAppuCCino     6

CIoCCoLAtA CALdA Con pAnnA  8
Italian Hot Chocolate with Whipped Cream

LAtte      6

CAFFè Freddo     6
Iced Coffee

eArL Grey     5

enGLisH BreAkFAst   5

Green teA     5

mint      5

CAmomiLLe    5

soGno d’Amore   5 

ICed teA     5

spremute

spremutA d’ArAnCiA  8 
Fresh Squeezed Orange Juice

LImonAtA     7

*Available Almond & Oat Milk     1

ArAnCiAtA     5

CHinotto     5
  

CoCA CoLA    5

diet  Coke    5

GAzzosA     5 
 

BIBIte

ACquA

Still/Sparkling Water 1/2 Liter

Still/Sparkling Water 1 Liter
6

10



Pasticceria

Cornetto CoCCo e CioCCoLAto 6
Coconut Frangipane and Chocolate Chips 

pAin Au CHoCoLAt   6
Puff Pastry with Chocolate 

BomBoLone AL CioCCoLAto  6
Chocolate

BomBoLone ALLA CremA   6
Custard Cream
 

BrioCHe VenezIAnA   6
Custard Cream

sFoGLIA dI meLe            9
Puff Pastry and Apple

FinAnCier mirtiLLi e noCi 6
Almonds, bluberries and walnuts

CoLAzione ALL’itALiAnA

Fette di tortA

Cornetto CLAssiCo   5
Plain Cornetto topped  

Cornetto mAndorLA  6
Frangipane Almond Cream 

Cornetto LAmpone   6
Raspberry Jam

Cornetto CremA   6
Custard Cream

Cornetto pistACCHio   6 
Pistachio

Cornetto CioCCoLAto  6
Chocolate

Cornetto pApiLLon   6
Custard Cream with Apricot Jam and Fresh Fruit

Cornetto GireLLA   6
Custard Cream with Raisin and Nuts

CrostAtA meLe e CAnneLLA   6
Almond Shortcrust with Apricot Jam, Whipped 
Butter, Apple, Almond and Cinnamon Crumble

CrostAtA ALL’ALBiCoCCA    6
Shortcrust with Apricot Jam

riCottA e CioCCoLAto    8
Ricotta and Chocolate Chips 

sACHer      8
Chocolate Sponge Cake with Apricot Jam, 
Chocolate Mousse and Dark Chocolate Glaze

pAstIerA nApoLetAnA   8
Cooked Wheat with Ricotta Cream, Orange 
Blossom, Candied Fruit and Cinnamon



mInI

tArteLLettA ALLA FruttA          9
Shortcrust Pastry with Custard Cream and 
Fresh Fruit

reALmuto                      12
Chocolate Sponge Cake with Waffle Crumb, 
Hazelnut Mousse, Chocolate Mousse and 
Dark Chocolate Icing

oro Verde     12 
Vanilla Sponge Cake with Pistachio Praline, 
Pistachio Mousse, Vanilla Mousse and 
Pistachio Chocolate Glaze

mAritozzo     9
Whipped Cream and Custard Cream

BLACk Fores t     12
Chocolate Sponge Cake with Waffle Crumbs, 
Gianduia Mousse, Cherry Gelée, Mascarpone 
and Vanilla Mousse

CAnnoLo               8
Ricotta Cream with Chocolate Chips 
and Cinnamon

ItALiAn CHeeseCAke   12
Salted Shortbread with Cream Cheese 
Raspberry Jam and Fresh Fruit

ItALiAn tirAmisù   12
White Lady Fingers with Coffee Mascarpone 
Cream and Cocoa Powder

proFiteroLe     12
Bignè with Custard Cream and Mirror 
Chocolate Glaze

mont BLAnC    12
Vanilla Sponge Cake with Rhum Mousse, 
Chantilly Cream and Marron Glacée

tre CioCCoLAti    12
Chocolate Sponge Cake with Milk, Dark 
and White Chocolate Mousse

soLe deL Wes t ViLLAGe  12
Vanilla Sponge Cake with Almond Crumbs, 
Mango, Lime and Passion Fruit Mousse and 
Gelée, Vanilla and Almond Mousse

rose      12
Chocolate Sponge Cake with Pistacchio Crumbs, 
Rhum Mousse, Raspberry Gelée, Passion Fruit 
and Mango Mousse

eCLAire CioCCoLAto           8
Chocolate Custard Cream

eCLAire CHAntiLLy    8
Chantilly Cream with Fresh Fruit

Pasticceria



FroLLino ALLA VAniGLiA  1
Vanilla Cookies
 

krumiri CLAssiCo   1
Butter Shortbread

krumiri AL CioCCoLAto     1 .50
 Butter Shortbread with Dark Chocolatee

esse AL CioCCoLAto      1 .50
Cocoa Shortbread with Dark Chocolate 
and Cherry

CAntuCCi        1 .50
Almonds and Hazelnuts

CoCCo        1 .50
Coconut

AmArenA     2
Dark Chocolate with Cherry Ganache

AssoLuto AL CioCCoLAto  2
Dark Chocolate with Dark Chocolate Ganache

CArAmeLLo sALAto   2
Dark Chocolate with Salted Caramel Ganche

esotiCo     2
White Chocolate with Passion Fruit Ganache

CioCCoLAto sALAto      1 .50
Dark Chocolate with Salt Flakes

merinGA AL CioCCoLAto      1 .50
Meringue with Cocoa

exCeLsior AL CACAo   2
Cocoa Shortbread with Marzipan and 
White Chocolate

exCeLsior ALLA VAniGLiA  2
Vanilla Shortbread with Marzipan and 
Dark Chocolate 

mArron GLACée   2
Caramelized Chestnuts

LAmpone     2
White Chocolate with Raspberry Ganache

noCCioLA     2
Milk Chocolate with Hazelnuts Ganache

pis tACCHio    2
White Chocolate with Pistachio Ganache

BisCotti

CIoCCoLAtInI

Pasticceria



Pasticceria

tArteLLettA ALLA FruttA 3
Shortcrust Pastry with Custard Cream and 
Fresh Fruit

reALmuto                     3
Chocolate Sponge Cake with Waffle Crumb, 
Hazelnut Mousse, Chocolate Mousse and 
Dark Chocolate Icing

sACHer ALBiCoCCA    3
Chocolate Sponge Cake with Apricot Jam, 
Chocolate Mousse and Dark Chocolate Glaze

sACHer LAmponi   3
Chocolate Sponge Cake with Raspberry 
Jam and Chocolate Mousse 

mini mousse pis tACCHio  3
Almond Financier with Pistachio Mousse 
and Raspberry Gelée

CrAqueLine pis tACCHio  3
Bignè with Pistachio Cream

CrAqueLine noCCioLA  3
Bignè with Hazelnut Cream

CAnnoLo              3
Ricotta Cream with Chocolate Chips 
and Cinnamon

AmALFi     3
Shortcrust Pastry with Lemon Cream 
and Meringue

FLAn ALLA VAnGiLiA   3
Shortcrust Pastry with Custard Cream 
and Vanilla

BiGnè ALLA CremA   3
Custard Cream

ItALiAn CHeeseCAke   3
Salted Shortbread with Cream Cheese 
Raspberry Jam and Fresh Fruit

ItALiAn tirAmisù   3
White Lady Fingers with Coffee Mascarpone 
Cream and Cocoa Powder

soLe deL Wes t ViLLAGe  3
Vanilla Sponge Cake with Almond Crumbs, 
Mango, Lime and Passion Fruit Mousse and 
Gelée, Vanilla and Almond Mousse

pAstiCCini



117 seVentH AVenue soutH 
neW york, ny 10014

reALmuto.Com

 mondAy to sundAy 
8Am-11pm  

 




