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RISTORANTE & PIZZERIA

ON TAP: LEINENKUGEL SUMMER SHANDY 9
DELIVERING A LIGHT, CRISP, AND SLIGHTLY TART PROFILE THAT'S
PERFECT FOR. WARM WEATHER AND OUTDOOR DRINKING

MANGO LITTLE THING 8
SIERRA NEVADA 6.0% ABV TroOPICAL HAZY IPA
PERFECT FOR SUMMER

COCKTAILS

WHITE PINEAPPLE SANGRIA 17
PINOT GRIGIO, FRESH PINEAPPLE, COCONUT

WATERMELON MULE 17
MUDDLED WATER MELON, TITO'S MINT, GINGER & LIME

RASPBERRY MARGARITA 17
TEQUILA, LIME, FRESH RASPBERRY, AGAVE
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CEFALUs®

RISTORANTE & PIZZERIA

APPETIZERS

AGNOLOTTIPESTO 17
HOUSE MADE PASTA, PESTO SAUCE, PINE NUTS, CALABRIAN SAUSAGE

BAKED OYSTERS ROCKEFELLAR 18
HALF DOZEN OYSTERS, SPINACH, BACON, BREADCRUMBS

WATERMELON MOZZARELLA CAPRESE 18
HEIRLOOM BEEFSTEAK TOMATOES, BALSAMIC, PESTO CROSTINI

ENTREES

LASAGNA FLORENTINA 32
SLOW BRAISED SHORTRIB, PORK SAUSAGE, HOME-MADE SPINACH PASTA,
MOZZARELLA, PECORINO, RICOTTA

MARINATED FLANK STEAK 34
BLACK ANGUS STEAK, SWEET POTATO
FRIES, JAPANESE BBQ SAUCE

BLACKENED SWORDFISH 33
RED PEPPER RAVIOLI, ZUCCHINI, CHERRY TOMATO, ALFREDO

LAMB CHOPS 38
SWEET POTATO GNOCCHI, BROCCOLI R ABE,
GARLIC AND OIL

SEARED MAHI 32
FARRO, TOMATO, ARUGULA CUCUMBER, PICKLED ONION
AND CABBAGE, TZATIKI SAUCE, AVOCADO

SCALLOPS 37
CRISPY POTATOES, CHORIZO SAUCE, PAPRIKA, GRILLED SCALLION




	SPECIALS
	CEFALU
	BEER
	ON TAP: LEINENKUGEL SUMMER SHANDY     9 delivering a light, crisp, and slightly tart profile that’s perfect for warm weather and outdoor drinking
	MANGO LITTLE THING     8 Sierra Nevada  6.0% ABV tropical hazy IPA Perfect for summer

	COCKTAILS
	WHITE PINEAPPLE SANGRIA 17 pinot grigio, fresh pineapple, coconut
	WATERMELON MULE      17 muddled watermelon, tito’s mint, ginger & lime
	RASPBERRY MARGARITA 17 tequila, lime, fresh raspberry, agave

	SPECIALS

	CEFALU
	APPETIZERS
	AGNOLOTTI PESTO 17
	house made pasta, pesto sauce, pine nuts, calabrian sausage
	BAKED OYSTERS ROCKEFELLAR 18 half dozen oysters, spinach, bacon, breadcrumbs
	WATERMELON MOZZARELLA CAPRESE 18 heirloom beefsteak tomatoes, balsamic, pesto crostini


	ENTREES
	LASAGNA FLORENTINA 32 slow braised shortrib, pork sausage, home-made spinach pasta,  mozzarella, pecorino, ricotta
	MARINATED FLANK STEAK 34 black angus steak, sweet potato fries, japanese bbq sauce
	BLACKENED SWORDFISH 33 red pepper ravioli, zucchini, cherry tomato, alfredo
	LAMB CHOPS 38 sweet potato gnocchi, broccoli rabe, garlic and oil
	SEARED MAHI 32 farro, tomato, arugula cucumber, pickled onion and cabbage, tzatiki sauce, avocado
	SCALLOPS 37 crispy potatoes, chorizo sauce, paprika, grilled scallion



