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CAFFE SPREMUTE

ESPRESSO 4 SPREMUTA D'ARANCIA 8
Fresh Squeezed Orange Juice

AMERICANO 4
LIMONATA 7

MACCHIATO 4

CAPPUCCINO 6

CIOCCOLATA CALDA CON PANNA 8

Italian Hot Chocolate with Whipped Cream

LATTE 6 BIBITE

CAFFE FREDDO 6

Iced Coffee ARANCIATA 5
CHINOTTO 5

*Available Almond & Oat Milk 1
COCA COLA 5
DIET COKE 5
GAZZOJSA 5

TE

EARL GREY 5

ENGLISH BREAKFAST 5

GREEN TEA 5

MINT 5

CAMOMILLE 5 ACQUA

SOGNO D')AMORE 5 Still/Sparkling Water 1/2 Liter &

Still/Sparkling Water I Liter 10

ICED TEA 5
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COLAZIONE ALL'ITALIANA

CORNETTO CLASSICO

Plain Cornetto topped

CORNETTO MANDORLA

Frangipane Almond Cream

CORNETTO LAMPONE
Raspberry Jam

CORNETTO CREMA

Custard Cream

CORNETTO PISTACCHIO

Pistachio

CORNETTO CIOCCOLATO

Chocolate

CORNETTO PAPILLON

Custard Cream with Apricot Jam and Fresh Fruit

CORNETTO GIRELLA

Custard Cream with Raisin and Nuts

FETTE DI TORTA

CORNETTO COCCO E CIOCCOLATO

Coconut Frangipane and Chocolate Chips

PAIN AU CHOCOLAT
Puff Pastry with Chocolate

BOMBOLONE AL CIOCCOLATO

Chocolate

BOMBOLONE ALLA CREMA

Custard Cream

BRIOCHE VENEZIANA

Custard Cream

SFOGLIA DI MELE
Puff Pastry and Apple

FINANCIER MIRTILLI E NOCI

Almonds, bluberries and walnuts

CROSTATA MELE E CANNELLA

Almond Shortcrust with Apricot Jam, Whipped
Butter, Apple, Almond and Cinnamon Crumble

CROSTATA ALL'ALBICOCCA

Shortcrust with Apricot Jam

RICOTTA E CIOCCOLATO

Ricotta and Chocolate Chips

SJACHER

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

PASTIERA NAPOLETANA

Cooked Wheat with Ricotta Cream, Orange
Blossom, Candied Fruit and Cinnamon
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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 °
Whipped Cream and Custard Cream

BLACK FOREST 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 TIRAMISU 12

White Lady Fingers with Coffee Mascarpone
Cream and Cocoa Powder

PROFITEROLE

Bigne with Custard Cream and Mirror
Chocolate Glaze

MONT BLANC

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

TRE CIOCCOLATI

Chocolate Sponge Cake with Milk, Dark
and White Chocolate Mousse

SOLE DEL WEST VILLAGE

Vanilla Sponge Cake with Almond Crumbs,
Mango, Lime and Passion Fruit Mousse and
Gelée, Vanilla and Almond Mousse

ROJSE

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

ECLAIRE CIOCCOLATO

Chocolate Custard Cream

ECLAIRE CHANTILLY

Chantilly Cream with Fresh Fruit

12

12

12

12

12
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BISCOTTI
FROLLINO ALLA VANIGLIA 1 CIOCCOLATO SALATO
Vanilla Cookies Dark Chocolate with Salt Flakes
KRUMIRI CLASSICO 1 MERINGA AL CIOCCOLATO
Butter Shortbread Meringue with Cocoa
KRUMIRI AL CIOCCOLATO 1.50 EXCELSIOR AL CACAO
Butter Shortbread with Dark Chocolatee Cocoa Shortbread with Marzipan and
White Chocolate
ESSE AL CIOCCOLATO 1.50
Cocoa Shortbread with Dark Chocolate EXCELSIOR ALLA VANIGLIA
and Cherry Vanilla Shortbread with Marzipan and
Dark Chocolate
CANTUCCI 1.50 ;
Almonds and Hazelnuts MARRON GLACEE
Caramelized Chestnuts
COCcCO 1.50
Coconut
CIOCCOLATINI
AMARENA 2 LAMPONE
Dark Chocolate with Cherry Ganache White Chocolate with Raspberry Ganache
ASSOLUTO AL CIOCCOLATO 2 NOCCIOLA
Dark Chocolate with Dark Chocolate Ganache Milk Chocolate with Hazelnuts Ganache
CARAMELLO SALATO 2 PISTACCHIO
Dark Chocolate with Salted Caramel Ganche White Chocolate with Pistachio Ganache
ESOTICO 2

White Chocolate with Passion Fruit Ganache
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PASTICCINI

TARTELLETTA ALLA FRUTTA

Shortcrust Pastry with Custard Cream and
Fresh Fruit

REALMUTO

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

SACHER ALBICOCCA

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

SACHER LAMPONI

Chocolate Sponge Cake with Raspberry
Jam and Chocolate Mousse

MINI MOUJSSE PISTACCHIO

Almond Financier with Pistachio Mousse
and Raspberry Gelée

CRAQUELINE PISTACCHIO

Bigne with Pistachio Cream

CRAQUELINE NOCCIOLA

Bigne with Hazelnut Cream

CANNOLO

Ricotta Cream with Chocolate Chips
and Cinnamon

AMALFI

Shortcrust Pastry with Lemon Cream
and Meringue

FLAN ALLA VANGILIA

Shortcrust Pastry with Custard Cream
and Vanilla

BIGNE ALLA CREMA

Custard Cream

ITALIAN CHEESECAKE
Salted Shortbread with Cream Cheese
Raspberry Jam and Fresh Fruit

ITALIAN TIRAMISU

White Lady Fingers with Coffee Mascarpone
Cream and Cocoa Powder

SOLE DEL WEST VILLAGE

Vanilla Sponge Cake with Almond Crumbs,
Mango, Lime and Passion Fruit Mousse and
Gelée, Vanilla and Almond Mousse




117 SEVENTH AVENUE SOUTH
NEW YORK, NY 10014

REALMUTO.COM

MONDAY TO SUNDAY
8AM-11PM






