
Drinks Menu

SIGNATURE COCKTAILS

Espresso Martini alla Pistachio (2 oz) ...  16

Wolfhead coffee whiskey, bolivar coffee liqueur, fresh espresso and pistachio simple syrup.

This latest creation is without a doubt better than the original

Not a Pizza (Spicy Mango Margarita) (1.5 oz)  ...  15.5

House infused jalapeno tequila, triple sec, mango syrup and bar lime.

This sweet and spicy classic has become a staple on Dolcetto’ s cocktail menu

Raspberry Smash (1.5 oz) ...  14

Raspberry jam, forty creek whiskey, triple sec, homemade cinnamon simple syrup, fresh orange juice

all shaken and strained over ice and topped off with a splash of soda. A blend of sugar & spice and everything nice.

Miele Amore (1.5 oz) ...  15

Bombay saphire bramble gin, fresh lemon juice, house infused honey syrup and fresh pomegranate juice.

Served straight up in a coupe glass, this cocktail brings class and flavor together for a perfect pairing

Torta di Mele (1.5 oz) ...  15.5

Forty creek whiskey, fresh apple cider, house infused cinnamon simple syrup, fresh lemon juice and a splash of Prosecco.

When a drink tastes this good it’s hard to have just one.

TRADITIONAL COCKTAILS

Italian Caesar (1.5 oz)  ...  13

Vodka, worcestershire, tobasco, clamato juice.

Rimmed with our signature celery salt and oregano blend.

Dolcetto’s famous Red Sangria ...  16 glass/45 pitcher

“The city’s best Sangria 13 years running.”

Marinated for a month, the recipe is kept in the vault, the taste is unforgettable.

Negroni (3 oz)  ...  16

A classic italian aperitif consisting of gin, sweet vermouth and martini fiero. Buon Appetitio.

Old Fashioned (2 oz)  ...  14

A cold weather staple, this spirit forward original has stood the test of time.

When you make them as good as we do, how can it not! Forty creek whiskey, angostura bitters and sugar.

Classic Martini (2.25 oz)

Made to your liking, vodka or gin, shaken or stirred, straight up or on the rocks.

Make it a little dirty if you dare, either way you can’t go wrong.

If you really want to take it up a notch, try it with our premium brands.

Skyy vodka or bombay gin ...  15       Premium martini with grey goose or tanqueray ten  ...  20

MOCKTAILS

Niente alcol Sangria  ... 10

A spectacular non alcoholic sangria made with cinnamon-steeped black tea, pomegranate juice,

orange juice, lemon lime soda and fresh fruit.

Summer Dreams  ... 9

Apple juice, mango nectar, grenadine, peach and strawberry syrup with a splash of soda.

This will remind you of the sweet summer weather we all love.

Kiwi Mango Margarita  ... 8.5

Fresh lime juice, mango nectar, muddled kiwi, lemon lime soda. A wonderful blend of flavors that hit just right.

Mirtillo No-jito ... 9.5

Muddled fresh mint, house infused lemon/thyme simple syrup, san pellegrino limonata and fresh blueberries. You wouldn’t know its 

alcohol free unless we told you, so go ahead, indulge.

Bacche Dolci ... 9.5

Homemade honey syrup muddled with fresh raspberries and blackberries, pomegranate juice and wild berry kombucha.

The best new concoction that has hit our menu.
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