
 

Staten Island, NY Primavera 2023

D O L C I 

A M A R I 
Alpe, Valle D’Aosta   14 
Ottoz Ebo Lebo, Valle D’Aosta 14 
Cynar, Veneto    14 
Antico Amaro Noveis, Piemonte 14 
Lucano, Basilicata   14 
Amaro dell’Etna, Sicilia  14 
Pellegrino, Sicilia   14  
Averna, Sicilia    14 
Nardini, Veneto   14 
Braulio, Veneto   14 
Fernet Branca, Lombardia  14 
Ramazotti, Lombardia   14 
Montenegro, Emilia-Romagna 14 
Lucano Anniversario, Basilicata 14 
Amacardo, Sicilia   14 
Meletti, Marche   14 
Amaro Nepeta, Sicilia   14 
Varnelli Punch Fantasia, Marche 14  
Varnelli L’Erborista, Marche  15 
Mr Black Co!ee Amaro  15 
Berta Di Berta, Piemonte  16 
Nonino, Friuli    16 

C A F F É 
Locally Roasted by  

Unique Co!ee Roasters 

Americano                 4.5 
espresso, hot water 

Espresso                              4.5 

Doppio    6 

Macchiato                 4.5 
espresso, milk foam 

Latté    6 
espresso, steamed milk 

Cappuccino   6 
espresso, steamed milk, milk foam 

V I N I  DO LC I  

Taylor Fladgate 10 Year 15 
Taylor Fladgate 20 Year 18 
Taylor Fladgate 30 Year 30 

G R A P P A 
Ca!o     14 
Jacopo Poli Miele Honey Grappa 14 
Berta Grappa di Brunello   16 
Berta Grappa di Amarone   16 
Nonino Il Merlot di Monovitigno 18 
Nonino Chardonnay di Montivitigno 18 
Jacopo Poli Vespaiolo   24 
Jacopo Poli Moscato   24 
Jacopo Poli Torcolato   24 
Nonino Miele E Castagno  30 
Jacopo Poli Grappa di Sassicaia 45 
Nonino Cru Piccolit the Legendary 60 

C O R D I A L I 
Bruto Americano   15 
Varnelli Anisette   13 
Nonino L’Apertivo   15 
Select Apertivo   14 
Faretti Biscotti    14 
Faretti Biscotti Cioccolato  14 
Frangelico    14 
Poli Vermouth Gran Bassano Bianco 14 
Poli Vermouth Gran Bassano Rosso 14 
Carpano Antica Sweet Vermouth 14 
Cocchi Americano   14 
Italicus     14 
House Made Limoncello  14 
Lazzaroni Amaretto   14 

G E L AT I  e  S O R B E T T I  
Handcrafted by il Laboratorio del Gelato on the historic Lower East Side, served with a homemade pizelle cookie 

PASTAViNO RESERVES THE RiGHT TO CHARGE A $5 PER PERSON PLATiNG FEE FOR ANY OUTSiDE DESSERTS SERVED

G E L A T I  • 14 
Fior di Latte • Dark Chocolate • Strawberry • Pistachio  

Amaretto Cookie Crunch • Stracciatella • Salted Caramel 
A F F O G A T O • 14 

Fresh brewed Unique Coffee Roasters espresso, with your choice of gelato 
S O R B E T T I • 14 

 Lemon Basil • Lemon • Negroni (Grapefruit & Campari)  

G I A N D U J A • 14 

chocolate buttermilk cake, dark chocolate mousse, salted caramel, hazelnuts, vanilla whipped cream 
  

T O R T A   D ’ O L I V O • 14 

Sicilian Olive Oil Cake, strawberry sugo, poached rhubarb, vanilla whipped cream 

T I R A M I S U  T O R T A  D I  F O R M A G G I  • 15 

ricotta & mascarpone cheesecake, ladyfinger crust, Mr. Black co!ee liqueur, chocolate espresso sugo 


