CEFALU

RISTORANTE & PIZZERIA

CRISPY BRUSSELS SPROUTS 13
topped with orange honey

SICILIAN RICE BALLS 14
stuffed with ground beef, peas, and mozzarella
served with bolognese sauce

CHICKEN WINGS 6/$12 OR 12/$19
dusted in lemon pepper and served with homemade ranch

CRISPY MOZZARELLA SQUARES 14
breaded mozzarella, pecorino romano, Sicilian ragu

AGNOLOTTI PESTO 19
house made pasta, pesto sauce, pine nuts, calabrian sausage

PASTA

AVAILABLE FOR AN ADDITIONAL $4
GLUTEN FREE | WHOLE WHEAT | SQUASH NOODLES

SPICY RIGATONI ALLA VODKA 26 -
brooklyn-made pasta, prosciutto, shallots, burrata, chili crisp

CRISPY BAKED ZITI 27
fresh garganelli pasta, melted provolone,
ground turkey, ricotta, Sicilian ragu

WILD MUSHROOM & DUCK CONFIT 28
slow cooked duck, creamy wild mushroom sauce
porcini trumpet pasta, black truffle

CACIO E PEPE 26
bucatini. pecorino romano, black pepper, touch of cream

CARBONARA 27 ,
quattrotini pasta, bacon, pecorino romano

FUSILLI & MEATBALLS 28
organic semolina pasta, beef and veal meatballs,
sicilian ragu, stracciatella cheese

ZUCCA WHITE CLAM SAUCE 30

little neck clams, garlic and white wine sauce, flower blossom pasta

TAGLIATELLE BOLOGNESE 26
house made pasta, creamy ground beef & veal ragu

RAVIOLI MARINARA 24 »
burrata filled house made pasta, fresh marinara sauce

SHORTRIB CAVATELLI 32

fresh cavatelli pasta, braised short rib, tomato ragu, ricotta cheese

LASAGNA FLORENTINA 32

slow braised beef ragu, pork sausage, home-made spinach pasta,

mozzarella, pecorino, ricotta

STARTERS

CRISPY CALAMARI 17
flash fried calamari served with fresh marinara sauce

BAKED CLAMS 6/$13 OR 12/$24
whole little neck clams topped with garlic butter

CHICKEN PARM SLIDERS 4/$16
potato rolls, basil aioli, classic parmesan

BACON CHEESEBURGER SLIDERS 4/$18
potato rolls, bacon, white american, shoestring fries

TRUFFLE MAC AND CHEESE 17
white truffle cream sauce

CACIO E PEPE BITES 12
pecorino-black pepper mac and cheese bites

SALADS

appetizer size | entree size

BEET 13| 17
arugula, walnuts, goat cheese, champagne vinaigrette

KALE CAESAR 12 |16

baby kale, romaine, shaved parmesan,
house made cesar dressmg, garlic knot croutons

GREEN GODDESS 15|19
shaved brussel sprouts, pickled cabbage, avocado,
almonds, hard boiled egg, pecorino, lemon dressing

HARVEST 14|18

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

AVOCADO SALAD 151] 20

Boston bibb lettuce, cherry tomato, cucumber, feta cheese,
croutons, red onion, ranch dressing, avocado,

MEDITERRANEAN 14|18

tomato, cucumber, kalamata olive, feta cheese,
roasted pepper, red onion, chickpeas, house dressing
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ADD TO ANY SALAD OR PASTA
crispy or grilled chicken 7 burrata 5
shré'mp 10 salmon 15 avocado 3.5

s o

2

ENTREES

roasted potato and cau?iﬁo

ANZI

O 33
wer, black truffle, cauliflower puree

.CHICKEN MILANESE 29 :
arugula, tomatoes, red onion, champagne vinaigrette, mozzarella pearls, pecorino

* NY STRIP STEAK 40
120z prime steak, green beans, truffle butter

Cl LIﬁN SNAPPER OREGANAEéa%zcrumbs

charre? rocco

I, puttanesca sauce, toasted

SHRIMP SCAMPI 3
cherry tomatoes, greenl-z)eans, marinated art?chokes, Vesuvio pasta

SALMON 34
roasted spaghetti squash, butterea”eeks, baby kale, brown butter

PORK TEND

prosciutto wrapped tenderloin, fres

RLOIN MABSALA 34
papparde

e pasta, cremini mushrooms

BRICK PRESSED CHICKEN 32
masheaRpotato, spﬁ'nac , roasteg c/%ywn sauce

EGGPLANT L

SAGNA 27

layered eggplant, ricotta, mozzarella, topped with Bolognese sauce
PARMIGIANA CON PENNE
chicken 'ZAJQI veal 3J‘|l eggp?ant ZE | ylrimp 30

FRENCH FRIES 8

PARMESAN TRUFFLE RISOTTO 11

MEATBALLS 14
SAUTEED VEGETABLES 12
spaghetti squash, leeks, kale, toasted pepitas

GREEN BEANS 9
BROCCOLI RABE 12
SAUTEED SPINACH 9

ROASTED VEGETABLES 12

brussels, cauliflower, butternut squash

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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12 inch pies great for sharing
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STINGER 19
spicy soppressata, hot honey, charred scallion sauce, fresh mozzarella
VODKARITA 19
fresh mozzarella, creamy vodka sauce, basil
DIMAGGIO 20
grilled chicken, burrata, tomato jam, arugula, basil sauce
SUPER FUNGO 19
mozzarella, mushrooms, caramelized onion, white truffle
SERPICO 21
pepperoni, sausage, peppers, onions, mushrooms
RICO’S SPICY MARGHERITA 22
Brooklyn style margherita, Calabrian sausage, pepperoni, hot honey
MARGHERITA 19
fresh mozzarella, marinara, basil
BURRATA 20

cherry tomatoes, basil, pesto, balsamic
gluten free cauliflower crust +6
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PERONI 8 :‘;ﬁw %

BEER ,
~ COORS LIGHT 7 RED WINE

) MONTAUK WAVECHASER IPA 9
SAND CITY OOPS | HOPPED MY PANTS 11 o (
MONTEPULCIANO 14

BOTTLES & CANS
giuliano rosati

CABERNET SAUVIGNON 16

donati paso robles
CHIANTI RISERVA 17

lornano
PINOT NOIR 16

thomas henry
SUPER TUSCAN 18

enrico toscana

HEINEKEN
CORONA
BUDWEISER

H
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COCKTAILS :
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WHITE WINE

APEROL SPRITZ 16
aperol, prosecco, orange

ESPRESSO MARTINI 18 %J:t:

espresso, kahlua, vanilla vodka PINOT GRIG Ib 14

MISS CAROLINE 17
cucumber, vodka, mint, ginger, lime ®

SICILIAN LEMONADE 16
limoncello, titos, lemon juice, club soda @

PASSION FRUIT COSMO 17
citron vodka, white cranberry, passion fruit

CEFALU OLD FASHIONED 18
makers mark, vanilla-amarena cherry, smoked tableside

BLOOD ORANGE MARGARITA 16
tequila, blood orange liqueur, aranciata soda ®

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

giuliano rosati
SAUVIGNON BLANC

ranga. ranga.
CHARDONNAY

annabelle sonoma valley
ROSE

di giovanna sicily
SANCERRE

domaine durand
PROSECCO

,

NON ALC

PERONI “0.0"

= MOCKTAIL

: available for cocktails with a
symbol




