
`

l u n c h  s p e c i a l  $ 1 6
s e l e c t  o n e  s a l a d  o r  s o u p

a n d  o n e  s a n d w i c h  o r  p a s t a
b u r g e r ,  S i c i l i a n  p a s t a  &  l a s a g n a

 n o t  a v a i l a b l e  f o r  s p e c i a l

add to any salad or pasta
chicken 6  burrata 5

shrimp 10  salmon 15  avocado 3CEFALUCEFALÙ̀
R I S T O R A N T E  &R I S T O R A N T E  &     P I Z Z E R I AP I Z Z E R I A GRILLED CHICKEN 14.5

basil aioli, tomato jam, fresh mozzarella, 
arugula, whole wheat ciabatta

CHICKEN CUTLET HERO 14.5
mozzarella, lettuce, tomato, ranch, 

on a semolina hero

AVOCADO 14
cucumber, avocado, tomato, onion, goat cheese,

arugula, balsamic dressing on whole wheat ciabatta

CRISPY CHICKEN CAESAR HERO 15.5
chopped caesar salad, chicken cutlet, 

garlic aioli,, on a semolina hero

CLASSIC BURGER 16.5
mozzarella. lettuce, pickles, tomato, 

onion, chili aioli sauce, on a brioche bun

HERO ALLA PARMIGIANA
chicken 14 | veal 15.5 | eggplant 13 | shrimp 15

ENTREESENTREES

SANDWICHESSANDWICHES
fries+3fries+3

CHICKEN MILANESE 20
arugula, tomatoes, champagne vinaigrette,

mozzarella pearls

* STEAK FRITES 25
10oz black angus steak, verde butter, crispy french

fries

SICILIAN STYLE BAKED GROUPER 22
toasted bread crumbs, charred broccoli, capers, anchovy,

olives, red onion

GRILLED SHRIMP 21
five black tiger shrimp, truffle risotto, crispy

mushrooms,

PARMIGIANA CON PENNE
chicken 19 | veal 21 | eggplant 18 | shrimp 20

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

$ 1 2

STARTERSSTARTERS

SALADSSALADS      

GREEN GODDESS       11 | 17
shaved brussel sprouts, pickled cabbage, avocado, almonds, hard
boiled egg, pecorino, lemon dressing 

HARVEST        10 | 16
pecans, cranberries, honey crisp apples, butternut squash, goat cheese,
apple cider dressing, arugula and baby kale

BEET       9 | 14
arugula, walnuts, goat cheese, champagne vinaigrette

BURRATA      12
arugula, roasted tomato, marinated peppers, pesto, balsamic glaze

MEDITERRANEAN      10 | 15
tomato, cucumber, kalamata olive, feta cheese, roasted pepper, red
onion, chickpeas, house dressing

KALE CAESAR         9 | 14
baby kale, romaine, shaved parmesan, house made cesar dressing,
garlic knot croutons

appetizer size | entree size

your choice of ; buffalo, honey bbq, lemon pepper rub
CHICKEN WINGS     6/$10 OR 12/$17.5

SICILIAN RICE BALLS     

CRISPY DELICATA SQUASH RINGS 

CRISPY BRUSSELS SPROUTS     

CACIO E PEPE BITES     

CRISPY CALAMARI    

CRISPY MOZZARELLA SQUARES   
4 pieces breaded mozzarella, pecorino Romano, Sicilian ragu

flash fried calamari served with fresh marinara sauce

BAKED CLAMS   
6 little neck clams topped with garlic butter and breadcrumbs,

winter heirloom squash served with a calabrian chili aioli

4 stuffed with ground beef, peas, and cheese

topped with orance honey

pecorino-black pepper mac and cheese bites

PASTASPASTAS
SPICY RIGATONI ALLA VODKA 19

Brooklyn-made pasta, prosciutto, shallots, burrata.

GEMELLI BARESE 19
Sausage, broccoli rabe, tomatoes, white wine sauce, lemon.

CACIO E PEPE 17
Bucatini, Pecorino Romano, black pepper, touch of cream.

CARBONARA 18
Organic reginetti pasta, bacon, Pecorino Romano.

BAKED SICILIAN PASTA 19
Hoop-shaped pasta, beef ragu, sweet peas, toasted breadcrumbs, fontina,

and mozzarella.

MEATBALLS MAFALDINI 19
Ribbon-shaped pasta, beef and pork meatballs, Sicilian ragu.

EGGPLANT LASAGNA 20
Layered eggplant, ricotta, mozzarella, topped with Bolognese sauce.

TAGLIATELLE BOLOGNESE 18
House-made long pasta, creamy ground beef ragu, Pecorino.

RAVIOLI MARINARA 17
Burrata filled house-made pasta, fresh marinara sauce.

P A S T A  F A G I O L I
T O M A T O  S O U P

S O U P SS O U P S
$ 9

S O U P  O F  T H E  D A Y

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  $ 4A V A I L A B L E  F O R  A N  A D D I T I O N A L  $ 4



STINGER 17
spicy soppressata, hot honey, charred scallion sauce, fresh mozzarella

VODKARITA 18
fresh mozzarella, creamy vodka sauce, basil

DIMAGGIO 19
grilled chicken, burrata, tomato jam, arugula, basil sauce

BIG SPROUT 17
shaved brussels, pecorino romano, bacon, mozzarella, red onion

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

SUPER FUNGO 18
mozzarella, mushrooms, caramelized onion, white truffle 

DRUNKEN CLAM 20
littleneck clams, italian sausage, broccoli rabe, cherry peppers

BIANCO      16
house cheese, ricotta cheese, roasted garlic, everything bagel spice

SERPICO     18
thin crust square with pepperoni, sausage, peppers, onions, mushrooms

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
RICO’S SPICY MARGHERITA   20

brooklyn style pizza, pepperoni, calabrian sausage,
 hot honey fresh basil

P I Z Z AP I Z Z A
12 inch pies great for sharing

MARGHERITA      15.5
fresh mozzarella, marinara, basil

NEAPOLITAN     13
round cheese pie 

VEGAN PIE      15.5
vegan mozzarella

MARINARA     12
tomato, garlic, basil, oregano

gluten free crust +4

c o c k t a i l sc o c k t a i l s W I N EW I N E

S A P P O R O  P R E M I U M  2 2  O U N C E  C A N

S P I D E R  B I T E  1 6 O Z  C U R T A I N S  U P  I P A  6 . 3 %

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

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

S T E L L A
6

5

8

B O T T L E DB O T T L E D

B E E RB E E R

E S P R E S S O  M A R T I N I       1 4
espresso, kahlua, vodka, baileys

A P E R O L  S P R I T Z      1 2
aperol, prosecco, club soda, fresh orange

S I C I L I A N  L E M O N A D E      1 2
limoncello, vodka, lemon juice, club soda

F U J I  A P P L E  M A R T I N I     1 4
red jacket orchards fuji, apple vodka, cinnamon sugar 

P A S S I O N  F R U I T  M A R G A R I T A      1 3
tequila, passion fruit juice, lime, on the rocks, salt

S P A R K L I N GS P A R K L I N G

W H I T EW H I T E
P I N O T  G R I G I O                  1 0
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         1 1
g i e s e n

C H A R D O N N A Y                1 2
r a e b u r n

R O S E                              1 2
c o p o l a

G R E C O  B I A N C O                1 3
c a s a  c o m e r c i  r e f u l u

M O N T E P U L C I A N O             1 0
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    1 1
a u s p i c i o n  

C H I A N T I                          1 3
c e s a n i

P I N O T  N O I R                     1 3
s o p h i e  b e r t a n

M A L B E C                          1 1
l o t e 4 4

R E DR E D

P R O S E C C O 1 1200ml bottle

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

ON TAPON TAP

PROSECCO 7

PERONI 5
SEASONAL SELECTION M/P

MONTAUK WAVECHASER IPA 7

T R A N S F U S I O N      1 1
vodka, grape juice, gingerale


