Caffe Italiani

“Cafe Domino ‘Espresso”

((;S;DVESSO

w/Whipped Cream
Espresso Doppio (Double)
Spresso Macchiato
(Ss;nresso Corretto
w/Sambuca or HAmaretto
@oppio Corretto
Caffe Viennese
Caffe Latte (Flu Lait)
Latte Macchiato
Caffe Moka
(Whipped Cream Included)
appuccino
w/Whipped Cream
Double @appnccino
w/Wnipped Cream
@appnccino w/Flmaretto
w/Wnipped Cream
Cappuccino w/Sambuca
w/Whipped Cream
ﬂny of the above @ecaffeinnted add

chj(e Freddi
Lrozen Gappnccino (Sweetened)

w/Whipped Cream
w/ Llavoved Syrup add
[ced Cappuccino
w/Wﬁipped Cream
leed Cocoa (Unsweetened)
w/Whipped Cream

@o]lf e Moka (whipped cream included)
ced

3.00
4.00
4.50
3.25
4.00

6.00
5.00
4.00
4.00
5.25

4.00
5.00
6.50
8.00
5.50
6.50
5.50
6.50

25

6.25
7.25

.50
5.75
6.75
5.75
6.75

7.00

frozen (Sweetened) 7.50
lced Espresso 5.00

w/Whipped Cream 6.00
lced Flmerican Coffee 4.00

(@e-caf or KEQHZGM/)

w/Wnipped Cream 5.00
ﬂny of the above @ecaffeinnted add .25

Add one of these syrups to your

Coffee, Cappuccino etc.
Cinnamon, Mint,

Irish Cream, Vanilla,

Coconut

50¢ extra

Hazelnut, Almond, Caramel,

&

Caffe & Bevande

(Coffee & Beverages)
Whole Leaf Teas
Harney e Sons

Black Teas:
Organic English Breakfast 3.50
Darjeeling 3.50
Earl Srey Supreme 3.50
@ecnf Earl gney 3.50
Hot Cinnamon Spice 3.50
Vanilla Comoro 3.50
Indian Spice Chai 3.50

Green Teas:
Japanese Sencha 3.50
Jasmine 3.50
Organic Sreen w/ Citrus Singko 350
Organic Green w/ Peppermint 3,50

White Tea:
White Vanilla Grapefruit 3.50

Herbal Infusions:

(without caffeine)
Chamomile 3.50
HAfrican Autumn (Rooibos) 3.50
Deppermint 3.50

range Turmeric Ginger 3.50
Fuy of the above as Latte or lced add .75

Hot Beverages
Steamed Milke 3.50
w/flavored Syrup 4.00
Hot Cocoa (unsweetened) 4.00
w/Wnipped Cream 5.00
w/Marshmallows 4.50
Flmerican @%’ee
De-caf or Regular 2.75
Hot Spiced Hpple Cider 4.00

Skim or Oat Milk Available Upon Request

Your Host
Vittorio |
Antonint

Credit Cards Welcomed

Iced Beverages

Cold Mille (Whole, Skim or Oat) 3.25
Deach, Dear or

HApricot lectar 2.75
Cranberry Juice 2.75
Dineapple Juice 2.75
Tomato [uice 2.75
Hrnold Palmer (Sweetened) 4.00

by Harney & Sons
Ieed Tea (UYnsweetened) 3.25

w/ Llavored MWonin Syrup 3.75
Lemon uice 3.50

as Frozen Sranita 5.50
Fresh fpple Cider 4.00
Fresh Orange or

Srapefruit Juice 5.50
Red Wine Lrozen Granita 8.50

Soft Drinks
Coke, Diet Coke, Tonic Water,

Sprite, Seltzer & Ginger flle 275
Reed’s Extra gingev eer 3.50
Hranciata (Omnge Soda) 3.50
Limonata (Lemon Soda) 3.50
Chinotto(Bitter Orange) 3.50
Bitterino (Bitter Soda) 3.50
Crodino (Blonde Bitter Soda)  3.50
Red Bull or Diet Red Bull 6.50
Lurisia Sparkling Water I Liter 7.00
Lurisia Sparkling Water 500 wl 4.50
Danna Still Water I Liter 7.00

Monin Syrups

Lemon, Frosted Wint, Coconut, Kiwi,
Deach, Green fpple, Orange,
Tangerine, Mango, Cranbervy,

Raspberry, BlackbeW%SOnn Cherry,

FAlmond, Dineapple, Pomegranate,
Coconut, Tropical Fruit Mix

with Water 3.50
with Seltzer 4.00
with Mineval Water (500 ml) 5.00
as frozen gmnita 5.50

Milkshake & Frullati

Vanilla Mhilleshake

Raspberry, Banana, Veach,
or Strawberry Frullato
w/Two fnnits

6.50

7.00
7.50



Ttalian Pastries

Dolci

Ttalian Ices & Gelati

Biscotti Dratest two for 4.00 (DCSSCTtS) gw,mita di @afée 7.50
(Almond/Anisette) w/Whipped ream 8.50
@m};}?ﬁtem (Cream Duff)  two for 6.50 Home Made SPCClCL&lCS Sranita di Limone 7.00
Diain Shell 750 Cavamel Custard 7.00 elati
Chocolate Shell 8.00 _w/@_ulce de Leche Gelato 27;?8 - Crema Vanilla)
Lrutti di Bosco Cake 7.50 EZZ;VZS%M Jese 250 mgccijlq-jgési:lottiz (HazHelmu?
@hcmtilly %VEQWL - ‘%qm ua ( hocolate -Iaze Wt)
PTCTLCFL, Gerrna’n 'M)/FT/‘ESh F’l/‘“it (seasonal) 8.00 - mt St'l/'aCClatEZla (@hOC. @h1p>
& American Pastries St‘mwbewy Short Cake (easona) 8.00 - Cocco (Coconut)
peasamt—?@read (Ioast 1zza con lutella 12.50 - Q/lo?ag(jglackbewy)
- carl Srey
@iﬁ)/c ol a?ett%lu d %e ;gg Pies - @ylce @e Leche (Buttevscotch)
Black & White Mousse Cake*  7.50 (Served Hot or Cold) i ngstac%t;o b Whission £
Llourless Chocolate Cake 750 Dumpkin Vie ausond) 750 Wllco (Black Mission £ig)
- - Maple Walnut
Pecan Die 7.50 A © L
Cheese Cakes El“%‘”f@w @’”“7“55 Bie rso FZ%gfesttgf the Honth
pple Crumb Ve 7.50 §
jfetaspbgwy ;gg w/W 1 ped @Vecm/t add 1.00 Oge Flavov ] 8‘20
]Blmu]; e o w/lce Cream add 200 3 /%Z.S“V@Pé’f " 9.50
m;;ggyw 250 w/Selato add 300 W Ipped Lreanm a 1.00
Chocolate @appuccmo* 7.50 ﬁffo ato 10.50
*Changing on a weekly basis w/Cognac or (Sspvesso
209% gratuity added Whole Cakes Available for Take Out | Ice Cream
to parties of 6 guests or more Vanilla 6.50
P 9 w/Whipped Cream add 1.00
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Please Visit




Zuppe - (Soups)

Zuppa Del Giorno
Soup of The Day
Sweet Potato 7.50
Sweet Dotato & Leek over Chicken Stock with Cream (Sevved Hot)
Vichyssoise
Dotato & Leek over Chicken Stock with Cream,
Sarnished with Chives (Served Hot or Cold)

7.50

7.50

Bruschette

Peperoni Rossi con Caprino two pieces for 12.50
%lled Deasant Bvead, opped with

arinated Grilled Veppers, & Goat Cheese
Pomodoro E Basilico
%m'”ed Deasant Bread, Topped with Tomato,

asil, Red Onions & Extra Virgin Olive Ol
Paté Con Cipolla Rossa

villed Veasant Bread, Topped with
oose Lwer Mousse Vate Red Onions

two pieces for 12.50

two pieces for 12.50

Insalate - (Salads)

Mesclun 9.50
Mixed Greens in Balsamic Vinaigrette
Rucola Con Parmigiano

ﬂvugula Salad with Lemon Mustard @Vessimg &
Slivered pavmigiamo ?[eeggiano
Tonno Con Pomodoro

[mpovted Tuna & @hop ed Tomato with %aby @apevs
& Extra 0ingim Olwe Ol
Barbabietole con Caprino e Mesclun

Seasonal Beets with Goat Cheese and Wixed Sreens

m a Balsamic 0Qh/tm'grette @Vessimg
Mesclun Con Pollo Affumicato

Smoked Chicken Breast with

Mixed Greens in Balsamic Vinaigrette
Mesclun Con Tacchino Affumicato

Smoked Turkey Breast with

Mixed Greens w Balsamic Vinaigrette
Mesclun Con Pomodoro e Fontinella

Mixced Greens, Chopped Tomato and fontinella Cheese in
Balsamic Vinaigrette
Caprese

]mpovted [talian Buffalo Mozzarella with (Tomato,
Basil & Extra Vivgin Olwe Oil

11.50
11.75
12.75
13.75
13.75
13.75

13.75

Add  Prosciutto Crudo 4.50

Finocchio Rasato con Noci e Parmigiano 14.50
Shaved fennel, Slivered Parmigiano, Walnuts, Lemon Wustard

@Vessing

Farro Farcito 14.50
Spelt (wheat Grain) with Tomato, Capers, Onion,
choice of Tuna fish, Drosciutto Cotto or Mlozzarella

Mesclun Con Anatra Affumicata 15.50

Warm Smoked Duck Breast with Mixed Greens in a Lemon
Mustard Dressing

Pietanze

Calzone

Calzone

Dizza Dough Vouch filled with Ricotta,
Mozzarella and Tomato Sauce

Add any one of the following to your Calzone for:
Rossette De [yom, Soppvessata hoice of S&msage, © 01120,
Rl oasted Ham, Canadian Bacon, Speck, Tuna, Fnchovies,
%ovgomzola, Soat Cheese, fontina, ﬁ/lascavpome, Dinoli 1uts,

ucola, Roasted Red Veppers, Sauteed Wild Mushrooms,

Cavamelized Onions or \%almuts ($1.50) Add any one of the
following to your Calzone for:

4.00
Smoked Salmon, Bresaola, Wozzarella di Bufala, Swoked Duck,
Simoked Tuvkey, Drosciutto Crudo

Panini
(On focaccia bread with a Side of Wixed Sreens)

19.50

3.00

Prosciutto Arrostito Con Fontina 17.50
Roasted Ham with Welted fontina
Prosciutto Con Stracchino 17.50
Drosciutto with Melted Stracchino
Speck Con Mascarpone, Spruzzato Di Cognac 17.50

moked Drosciutto, Melted Mascarpone, Splashed with Cognac

Rossette De Lyon Con Gor_qonzo[a, 17.50
Spruzzato Di Grappa

alami, Welted Gorgonzola, Splashed with Srappa
Bresaola Con Caprino, Spruzzato di Vodka 17.50
Flir Dried Beef, Melted Soat Cheese, Splashed with Vodka
Tonno Con Pomodoro 17.50

Tuna & Tomato with Baby Capers & Extra Vivgin Olive Ol

Petto Di Pollo Affumicato 17.50
Swoked Chicken Breast with Tomato & Melted Mozzarella
Tacchino Affumicato & Prosciutto Arrostito 17.50
Soked Turkey and Roasted Ham with Tomato & Welted
Mozazrella

Mozzarella, Pormodoro e Basilico 17.50

TImported Italian Buffalo Wozzavella with Sliced Tomato and Basil
Canadian Bacon and Brie 17.50

Add Our Freshly-Roasted Red Peppers To Any Panino:

$2.50
Crostini
(Toasted, thinly sliced peasant bread sandwich)

Rossette De Lyon Con Fontina 12.75
Soppressata Con Fontina 12.75
Prosciutto Arrostito Con Fontina 12.75
Canadian Bacon and Brie 12.75
Mushroom Tapenade Con Fontina 12.75
Petto Di Pollo Affumicato Con Fontina 12.75

Carpacci
Manzo 16.50
Raw Beef Tenderloin, Thinly-Sliced, with Add Rucola 3.50
Baby Capers & Slivered Varmigiano
Salmone Affumicato 16.50
Smoked Scottish Salmon with Baby Capers
& Extra Virgin Olive Ol
Bresaola 16.50

Fir Dried, Spiced Beef with Rucola in a Lemon Mustard Dressing
Tonno Affumicato 16.50
Smoked Thinly-Sliced Tuna with Mixed Greens

& Baby Capers, in a Lemom Wustard Dressing



Pizze

(Pizzas are thin crusted, approximately 12” & made to order)

Basket of Focaccia Crisps 9.50
Flat crust topped with Salt, Oregano & Extra Visgin Olive Ol
Pizza Margherita 17.00

Dizza Topped with Tomato Sauce, Mozzarella, Basil
With imported Italian Buffalo Mozzarella 21.00
Pizza Arrabbiata 18.00
Dizza Topped with Mozzarella & Spicy Garlic Tom ato Sauce
Pizza con Patate e Cipolla 18.50
Dizza Topped with Votato, Shredded Onion,
Lresh Rosemary & Extra Vivgin Olive Ol
Pizza con Fontina
Dizza Topped with Tomato Sauce, Lontina Cheese,
Capers & Extra Virgin Olive Oil
Pizza Margherita con Rucola
Dizza Topped with Tomato Sauce, ozzarella,
Basil, fresh Arugula & Extra Virgin Olive Ol
Pizza Alla Napoletana
Dizza Topped with Tomato Sauce, Wozzarella,
FAuchovies, Capers, Oregano, & Extra Virgin Olive Ol
Pizza con Prosciutto Arrostito
Dizza Topped with Tomato Sauce, Roasted Ham,
Mozzarella, Basil & Extra Vivgin Olive Ol
Pizza con Caprino e Rucola
Dizza Topped with Goat Cheese, Mozzarella,
Lresh Arugula & Extra VirginOlive Ol
Pizza con Cipolla e Caprino
Dizza Topped with Goat Cheese, MNozzarella
Caramelized Onions, Walnuts & Extra VirginOlive Ol
Pizza con Pesto e Caprino
Dizza Topped with Vesto, %oat & Mozzarella Cheeses,
Dicholine 6lives (w/ pits), Pine Nuts & Extra Virgin Olive Ol
Pizza con Gorgonzola e Noci 19.75

Dizza Topped with Gorgonzola, Wozzavella, Walnuts
& Extra fdiyvgim Olive (%il

Pizza ai Quattro Formaggi
Dizza Topped with Gorgonzola, Soat Cheese,
fontina, Wg)zzavella & Dicholine Olives (w/ pits)
Pizza Boscaiola
Dizza Topped with, Tomato Sauce, Wozzavella and
Wild Mushrooms Sauteed with Garlic & crushed Red Vepper
Pizza con Salsiccia (Lamb, Sweet Pork, or Hot Pork)
Dizza Topped with Tomato Sauce, Wozzarella, Basil
Choice of Sausage, & Extra Vivgin Olive Ol
Pizza con Salame (Rossette De Lyon or Soppressata) 19.75
Dizza Topped with Tomato Sauce, Salami, Wozzarella
& Extra dgfvgim Olwe Ol
Pizza con Speck
Dizza Topped with Tomato Sauce, Smoked Prosciutto,
Mozzarella & Extra Virgin Olive Ol
Pizza con Chorizo
Dizza Topped with Tomato Sauce, Chorizo, Mozzarella
& Extra Virgin Olive Ol
Pizza con Uova e Pancetta Affumicata
Dizza topped with Chopped Tomato, Canadian Bacon,
Lontma & Softly Cooked Egg (Great Brunch tem)
Pizza con Salmone Affumicato e Cipolla 22.50

Dizza Topped with Smoked Salmon, Mascarpone,
Red Onions, Capers & Extra Vivgin Olive Ol

18.75

19.50

19.50

19.50

19.75

19.75

19.75

19.75

19.75

19.75

19.75

19.75

21.00

(Served from 12:00 noon till closing)

Calzone

Calzone
Dizza Dough Vouch filled with Ricotta,
X%zarella and @ﬂﬁped[gomato o
anty one of the following to your Calzone for:
lQossettgj@e [;Z)fm, @ﬁ);'ce 7o/ Szigsage?}@hovizo, ?[eoasiid Ham,
Canadian Bacon, Speck, Tuna, fnchovies, 7%01/{]0%%01(1, Soat
Cheese, Lontina, Mascarpone, Dinoli Nuts, Rucola, Roasted Red
Deppers, Sauteed Wild Mushrooms. Caramelized Onions or
Walnuts ($1.50) 4.00
Add any one of the following to your Calzo Sjor:
Smoked Salmon, Bresaola, Wozzarella di Bufala, Smoked Duck,
Smoked Turkey, or Vrosciutto Crudo

Formaggi e Paté

Tomo Castelrosso
Cow’s mille, semi-havd, cheddar-like, with ash vind.

19.50

3.00

Stracchino
SOft, creamy cow s milke cheese, tart and yogwt—like.
Gorgonzola
[talian cow's-milk blue cheese. Rich, pungent and “sweet”

Parmigiano

Hard cheese, with a fine granular quality and a sweet, nutty bite.

Fontina
Semi-soft cows millk cheese, rich and nutty with a supple texture.
Mozzarella di Bu#afa
Water Buffalo’s milke cheese, soft, tangy. Tmported fresh from Italy.
Chevre Rondin
Tangy, brittle, french goat’s milk cheese.
Brie

Lrench, soft-ripened cheese.

Taleggio
Semi-soft Ttalian cow’s milk cheese.%ﬂumgemt, meaty, and nutty with
nuances of frul.
Pecorino
Livm, vobust and =zesty, with a pronounced sheep’s milk flavor
Piave
Livm, tangy, cow's milk cheese, like Varmigiano without the granular
quality
Manchego
Semi-soft sheep’s milk cheese. dense, mild, a bit grassy and fatty.

Mousse Paté
Soose liver mousse seasoned with french sauterne wine
Three Four Five Six
18.00 22.00 26.00 30.00

(all cheese courses are served with our

baked-to-order focaccia crisps)
Affettati

[talian specialty cold-cut platter, served with a basket of
baked-to-order focaccia crisps

Choose arty Two:
-Prosciutto }Specﬁ
Crudo (SmoKed Prosciutto)

17.00

Frutta

Lruit Platter
(Hn assortment of ﬂpple, Dear & gmpes)
10.50

-Salarne
Toscano



La Lasagneria del Nonno

Bolognese
Tomato Weat Sauce, Bechamel & Darmigiano
Pancetta, Cavolfiore e Piselli
Sauteed Califlower, [talian Bacon, Bechamel, Varmigiano
Salsiccia e Rapini
Sauteed Broceoli Rabe, Vork Sausage, Bechamel, Parmigiano
Salsiccia di Agnello
Lamb Sausage, Walnuts, Darmigiano, Mozzare
Onmions, Bechamel, Vutmeg
Peperone Rosso, Gambero e Carciofo
Red Vepper Hrtichoke, Sauteed Shrimp, Bechamel, Parmigiano
Salmone Affumicato
Smoked Salmon, Varmigiano, Bechamel, Onions, Capers
Arrabbiata
Spicy Frrabbiata Sauce, Bechamel, Parmigiano & Mlozzarella
al Pesto
Desto Sauce, Bechamel & DParmigiano
Quattro Formaggi
Bechamel, fontina, Pecorino, Mozzarella & Varmigiano
ai Funghi
Sauteed Mushrooms, Bechamel, Varmigiano & Fontina
Ortolana
Oven Roasted Eggplant & Zucchini, Sundyied Tomato Bechamel
Cacio e Pepe
Crushed Black Pepper, Vecorino, Parmigiano, Bechamel

21.50
Add Black Truffle Paste $3.00

lla, @awots,

OrTry Our

Lasagna Flights!
Carne
-Bolognese
-Salsiccia e Rapini
-Pancetta, Cavolfiore e Piselli
-Salsiccia di Agnello
Vegetariano
-Quattro Formaggi
-Funghi
-Pesto
-Arrabbiata

Mare e Monti
-Salmone Affumicato
-Peperonie Rosso,Gambero e Carciofo
-Ortolana
-Cacio e Pepe
25.50
Add Black Truffle Paste $4.00

This Septemnber take

The ViLLaeE TRiP

a yearly festival celebrating
the history and heritage of
Greenwich Village.

Join us in honoring the significance
of two people who dared to be different

and added legacy to our address long
before we opened our humble Caffe.

The following beverages have been
lovingly crafted in their memory and spirit.

Eve’s 'Tea
Mezcal sour with Hibiscus Tea Syrup, Lime
Juice and a splash of Seltzer
13.75

Eve “Adams” Kotchever was a Jewish Polish
immigrant who operated Eve’s Hangout, a “lesbian
speakeasy” at 129 MacDougal Street in the mid-late
1920s. She was framed in an NO'PD sting operation,

arrested for being gay, subsequently deported to France,
and later Nazi controlled Poland where she tragically
died at the hands of the Nazis in Aushwitz.

Pete’s Banjo
Hot Spiced New York State Apple Cider
with Jim Beam Bourbon

13.75
Pete Seeger, famed folK singer, anti-fascist, anti-war
activist, whose in-law’s owned 129 MacDougal
Street, was married to Toshi Aline Ohta in what is
now our Garden seating area,and whose Banjo was
famously labeled, “This Machine Surrounds
Hate and Forces it to Surrender”

Visit thevillagetrip.com for more info
and the full programming schedule






