
Z U P PA

Chicken Pastine  5            Pasta Fagioli  5 

A N T I PA S T I

Billy ’s Roasted Red Peppers 
in-house roasted red peppers  with shaved artichoke hearts,  kalamata  olives, pignoli nuts  

	 and golden raisins, tossed  with white truffle oil    10

Carpaccio of Beef 
topped with a wild arugula and vadalia onion  salad   10

Bruschet ta 
toasted peasant  bread topped with  plum  tomatoes, garlic, fresh basil  and parmesan  cheese  7

Pane Cot to 
sautéed escarole,  white beans, garlic,  italian  bread  topped with  

parmesan cheese and baked in  a  cassarole   8

Zuppa di Clams 
steamed in  a roasted garlic, white  wine and tomato basil  broth served  over toasted  biscuit   10

Roasted Portabello 
topped with  gorgonzola and  toasted  pine  nuts, 

served over mixed greens and drizzled with  sun-dried  tomato  oil    9

Broccoli Rabe and Sausage 
served  with spicy  home  made sausage  and  garlic  in XVOO    10

Eggplant Rollatini 
sautéed  eggplant rolled  with roasted pepper ricotta baked  in our own marinara    9

Herb -Crusted Goat Cheese 
served warm over mixed  greens, topped  with  caramelized onions, oven-dried tomatoes, and  a toasted  crostini     10

Fried Fresh Mozzarella 
served with a lemon caper raddachio sauce   9 

Fried calamari 
served with a arrabbiatta  sauce   10

 
I nsa   l ata

CLASSIC CAESAR 
crispy  romaine lettuce tossed with a zesty anchovy & parmesan dressing and  topped with  garlic croutons    8

Cosi Cobb salad 
mixed greesn topped with grilled chicken, avocado, applewood smoked bacon, diced eggs, red onion and tomatoes   14

 Insalata Mista 
romaine and  radicchio tossed with a balsamic  vinaigrette topped with  

crumbled  gorgonzola  cheese and plum  tomatoes   8

Warm Spinach Salad 
topped with caramelized  onions,  wild mushrooms,  sun-dried  tomatoes and  gorgonzola  in  a  warm balsamic dressing   8

Arugula and Prosciut to di  Parma 
wild  italian arugula  and  red  onions tossed in lemon and XVOO served  

on  a bed of prosciutto di  parma    8

 
add chicken chicken to any salad   6            add jumbo shrimp to any salad   10

l u n c h e o n  m e n u



P r i m i  P iatti  

Marinara   
a plum  tomato sauce with fresh garlic,  basil and spices  10

Arrabbiata 
a plum tomato sauce with fresh garlic, basil,  spices and crushed red pepper   10

Alfredo 
a  heavy cream sauce of  garlic and reggiano  parmesan  12      

add chicken   6        add shrimp   10

Ali Olio with Anchovies  
toasted garlic in XVOO  finished with anchovies and crushed red pepper   11

“Pasta Cosi”  
sautéed broccoli  rabe, sweet crumbled sausage, white beans, sun-dried tomatoes  and garlic  topped  with parmesan  cheese    15

Bolognese  
a classic tomato meat  sauce  with veal,  beef and  pork    14

Capricciosa 
wild mushrooms, sun-dried tomatoes, olives, capers and  garlic  deglazed  with  balsamic  vinegar and finished  with  

extra  virgin  olive oil  and  fresh parsley    13

Salsicce E Finocchiet to  
sautéed  sweet crumbled  sausage, toasted  fennel  seed, garlic and marinara with a  touch of cream  and parmesan   14

Gorgonzola di Marino  
sautéed chicken breast with  plum tomatoes, spinach and toasted pignoli nuts,  

simmered with chicken broth,  gorgonzola and  herbs   14

Amatriciana 
diced onions,  pancetta, smoked bacon  and garlic in a  tomato sauce finished with white wine and crushed red  pepper   13

Mulberry Street Special  
a fresh  clam  sauce, red or white   14

Put tanesca 
plum  tomatoes with  capers, anchovies, and black olives  drizzled  with extra  virgin  olive oil   13

Vodk a Sauce 
choice of  pasta tossed  in a  pink  vodka sauce , finished with scallions  11    

add chicken  6            add shrimp  10            add lobster  12

Famous Lobster Ravioli 
served with  a roasted plum  tomato  and  garlic sauce   16

S e co n d o  P iatti  

Pesce del Giorno
your server will  inform  you about Pasta  Cosi’s  fresh  fish  preparation  of  the  day   M/P

Marsala 
a marsala  sauce with caramelized onions and  wild  mushrooms  

Chicken   13               Veal  15                 Steak   M/P

Scampi Cosi 
jumbo  shrimp  tossed with plum tomatoes,  artichoke hearts, and  sweet green peas in our signature scampi butter   18

Saltimbocca 
sautéed tender veal or chicken layered with parma prosciutto and sage  

served over spinach topped with wild mushrooms and a marsala brown sauce
Chicken    13                   Veal   15 

Milanese 
lightly  breaded cutlet topped with arugula,  plum tomato and  red  onion  salad, dressed with  lemon and XVOO  

Chicken    13                  Veal   15

Braciole 
rolled  beef with golden raisins, pignoli nuts and parmesan simmered til tender in our own marinara sauce    14

Sole Florentine 
fresh filet of sole, egg dipped and sauteed in lemon, butter, and white  wine served over spinich and shitake mushrooms    15

Choose from one of the following pastas made in-house, served with any primi piatti. 
Parsley & Garlic Rigatoni  •  Roasted Red Pepper Fusilli  •  Penne  •  Spinach Linguine  •  Black Pepper Fettuccine  •  Angel Hair

 
Ravioli may be substituted for pasta with any primi piatti.

Cheese Ravioli ... add $2  •  Lobster Ravioli w/ spinach pasta ... add  $4 
Wild Mushroom w/ parsley & garlic pasta ... add  $3  •  Gorgonzola & Walnut ... add  $3


