
CEFALU
R I S T O R A N T E  &   P I Z Z E R I À

add to any salad or pasta
chicken 5.5  tofu 4.5  burrata 5.5
shrimp 10  salmon 15  avocado 3.5
burger patty 7.5  skirt steak 18.5

SALADS

GREEN GODDESS       12 | 18
shaved brussel sprouts, pickled cabbage, avocado,
almonds, hard boiled egg, pecorino, lemon dressing 

HARVEST        11 | 16
pecans, cranberries, honey crisp apples, butternut squash,
goat cheese, apple cider dressing, arugula and baby kale

BEET       11 | 16
arugula, walnuts, goat cheese, champagne vinaigrette

BURRATA CAPRESE       11 | 16
roasted tomato, marinated peppers, pesto, balsamic glaze

MEDITERRANEAN      10 | 14
tomato, cucumber, kalamata olive, feta cheese, roasted
pepper, red onion, chickpeas, house dressing

KALE CAESAR         10 | 14
baby kale, romaine, shaved parmesan, house made cesar
dressing, garlic knot croutons

STARTERS
C R I S P Y  C A L A M A R I      1 6

C R I S P Y  M O Z Z A R E L L A  S Q U A R E S    1 4

B A K E D  C L A M S      6 / $ 1 5  O R  1 2 / $ 2 4

S I C I L I A N  R I C E  B A L L S      1 4

C R I S P Y  Z U C C H I N I  S T I C K S      1 2

C R I S P Y  B R U S S E L S  S P R O U T S      1 4

S E A S O N A L  S O U P      8 . 5

C H I C K E N  W I N G S      6 / $ 1 0  O R  1 2 / $ 1 8

your choice of ; buffalo, bbq, garlic parmesan, lemon pepper

M E A T B A L L S      1 7

baked with burrata, pesto, garlic bread

C A C I O  E  P E P E  B I T E S      1 2

SPICY RIGATONI ALLA VODKA 25
brooklyn-made pasta, prosciutto, shallots, burrata

 
AGNOLOTTI AMATRICIANA 24.5

house made cheese filled pasta, spicy guancialle tomato sauce
 

TAGLIATELLE BOLOGNESE 23
 

RAVIOLI POMODORO 21.5
burrata filled house made pasta, fresh tomato basil sauce

 
ORECCHIETTE 25

sausage, broccoli rabe, tomatoes, white wine sauce
 

*CARBONARA 21.5
organic reginetti pasta, bacon, pecorino romano

 
SPAGHETTI & MEATBALLS 20.5

spaghetti alla chitarra, beef and pork meatballs
 

CACIO E PEPE 22
lumache pasta. pecorino, black pepper

 
EGGPLANT LASAGNA 25.5

layered eggplant, ricotta, mozzarella, topped with bolognese
 

LINGUINI WHITE CLAM SAUCE 27
little neck clams, garlic and white wine sauce

PASTA

r o a s t e d  v e g e t a b l e s  1 2
b r u s s e l s ,  c a u l i f l o w e r ,  s q u a s h  

  
r o a s t e d  p o t a t o e s  8 . 5

 
p a r m e s a n  t r u f f l e  f r i e s  9 . 5

 
b r o c c o l i  r a b e  1 2

 
c h a r r e d  a s p a r a g u s  1 2

 
s a u t e e d  s p i n a c h  9

 
m e a t b a l l s  1 2

 
s a u t e e d  v e g e t a b l e s  1 2

z u c c h i n i ,  c a u l i f l o w e r ,  b r o c c o l i
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CHICKEN MILANESE 26.5
arugula, tomatoes, champagne vinaigrette, fresh mozzarella pearls

 
ROUGHY OREGANATA 27.5

baked roughy, mashed potatoes, broccoli
 

PAN ROASTED PORK CHOP 29.5
served pizziaolo style with roasted potatoes

 
BRICK PRESSED CHICKEN 26.5

semi boneless chicken, charred asparagus, italian salsa verde 
 

* SKIRT STEAK 33
8oz black angus steak topped with peperonata sauce

 
GRILLED SHRIMP 27.5

six jumbo shrimp, sauteed corn, cherry tomatoes, squash, baby eggplant
 

CLASSIC BURGER 16.5
brioche bun, mozzarella, lettuce, pickles, tomato, onion, chili aioli

 
SALMON [gf] 30.5

roasted cauliflower, butternut squash, Brussels sprouts, 
mustard cream sauce

 
ALLA PARMIGIANA

chicken 25 | veal 28.5 | eggplant 21 | shrimp 26.5

fries+3.5

ENTREES

s icilians build things like they
will live forever and eat like

they will die tomorrow

P L A T O

G L U T E N  F R E E  C A S E R E C C E  |  W H O L E  W H E A T  P E N N E  |  Z U C C H I N I  N O O D L E S  

A V A I L A B L E  F O R  A N  A D D I T I O N A L  F E E

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S



DRUNKEN CLAM 2.0    19.5
littleneck clams, italian sausage, broccoli rabe, calabrian chilies

NEW ROCKETTE     19.5
pears, arugula, imported prosciutto, truffle honey

STINGER     16.5
spicy soppressata, hot honey, charred scallion sauce, fresh mozzarella

WHITE RABBIT     17.5
choice of house or cesar salad served over a thinly baked pesto crust

choose a different salad from our menu +3
DIMAGGIO     18.5

grilled chicken, burrata, tomato jam, arugula, basil sauce
SUPER FUNGO      17.5

mozzarella, mushrooms, caramelized onion, white truffle 
CHICKEN PIES      18.5

bbq, buffalo, chicken parm, francese, marsala, or chicken bacon ranch
  ESTATE      17.5

fresh corn, tomatoes, zucchini and asparagus, with ricotta salata
BIANCO      15.5

house cheese, ricotta cheese, roasted garlic, everything bagel spice
VODKARITA      17.5

thin crust square, fresh mozzarella, creamy vodka sauce, basil
SERPICO     18.5

thin crust square with pepperoni, sausage, peppers, onions, mushrooms

MARGHERITA      15.5
fresh mozzarella, marinara, basil

add pesto for $2.75
NEAPOLITAN     13

round cheese pie 

VEGAN PIE      15.5
vegan mozzarella

 
MARINARA     12

tomato, garlic, basil, oregano

P I Z Z A
12 inch pies great for sharing

B O T T L E D
P E R O N I  " 0 0 " H E I N E K E N  L I G H T   

H E I N E K E N  C O R O N A P I L S E R  U R Q U E L L

B U D W E I S E R C O O R S L I G H T B U D L I G H T M I C H  U L T R A

M O N T A U K  H A Z Y  T R O P I C A L  I P A  8

B L A K E S  P E A C H  P A R T Y  H A R D  C I D E R  8

O N  T A P

8P R O S E C C O

P E R O N I 6B E E R

S I E R R A  N E V A D A  -  H O P T I M U M  T R I P L E  I P A  1 1 %

7

6

8
9S P I D E R  B I T E  1 6 O Z  C A N  -  G O I N  B A C K  T O  C A L I  I P A  7 %

S T E L L A

prosecco and peach
B E L L I N I      1 5

E S P R E S S O  M A R T I N I       1 6
espresso, kahlua, vodka, simple syrup

N E G R O N I  S B A G L I A T O      1 5
prosecco, red vermouth, campari
A P E R O L  S P R I T Z      1 5
aperol, prosecco, club soda, fresh orange
S I C I L I A N  L E M O N A D E      1 4
limoncello, vodka, lemon juice, club soda

S A Z E R A C      1 6
sagamore double oak rye, green chartreuse

passion fruit, gin, lime, elderflower
P A S S I O N I S T A      1 4

M O U N T  E T N A  M U L E     1 5
ginger beer, vodka, amaro siciliano, lime, mint
B L O O D  O R A N G E  M A R G A R I T A        1 5
tequila, blood orange juice, lime, on the rocks, salt

vanilla vodka, pineapple, amaretto, grenadine
C A S S A T A  M A R T I N I      1 4

M O S C A T O

P R O S E C C O

R O S E  P R O S E C C O   

S P A R K L I N G

W I N E
bottle prices are three times the glass price

c o c k t a i l s

W H I T E
P I N O T  G R I G I O
g i u l i a n o  r o s a t i

S A U V I G N O N  B L A N C
g i e s e n

C H A R D O N N A Y
w i l l i a m  h i l l

R I E S L I N G
b e x

R O S E
v i e v i t é

1 2
 

1 4
 

1 4
 

1 3
 

1 4

M O N T E P U L C I A N O
g i u l i a n o  r o s a t i

C A B E R N E T  S A U V I G N O N
a u s p i c i o n  

C A B E R N E T  S A U V I G N O N
C A M P

C H I A N T I
c e s a n i

P I N O T  N O I R
s o p h i e  b e r t a n

M A L B E C
l o t e 4 4

R E D
1 2

 
1 2

 
1 5

 
1 4

 
1 4

 
1 3

1 2
1 3

200ml bottle

gluten free crust +5.5

200ml bottle
1 3

Before placing your order, please inform your server if a person in your
party has a food allergy

we impose a surcharge on credit cards that is not greater than our cost of
acceptance


