
CICALA

MARZO 2024

A N T I P A S T I

BRUSCHETTA CON AVOCADO  14 
Grilled rustic bread, avocado, tomato, Parmigiano Reggiano DOP 

PROSCIUTTO E BURRATA  21 
Prosciutto di San Danielle DOP aged 18 months, Pugliese-style burrata, Sicilian Olive Oil 

YOGURT, GRANOLA, E FRUTTI  DI BOSCO  10  
Parfait of vanilla yogurt, granola, mixed berries

 
COLAZIONE ALLA NAPOLETANA  15 

Cappuccino, “cornetto” breakfast pastry, orange juice, one single cigarette 
(Cigarette is complimentary to adults 21 and over, must be enjoyed outside, 15 feet away from any entrance)

 
FRITTATA ALL’ANGELA  18 

Potato, onion, and bell pepper frittata, mixed greens salad 

SMOOTHIE AI FRUTTI  DI BOSCO 14 
Mixed wild berries smoothie, banana, vanilla yogurt, honey, pineapple juice 

S E C O N D I 
 

SPAGHETTI  ALLA CARBONARA  26 
Spaghetti, crispy guanciale, egg, Parmigiano Reggiano DOP

 
SPAGHETTI  AL CACIO E PEPE  24 

Spaghetti, cracked black pepper, cacio di Roma 

PAPPARDELLE AL RAGU DI CINGHIALE  28 
Wide ribbon-shaped pasta, wild boar ragu, Parmigiano Reggiano DOP 

CRESPELLE ALLA NUTELLA  18 
Warm Nutella-filled crepes, toasted hazelnuts, whipped cream

 
PAIN PERDU AL TIRAMISÙ  28 

Brioche French toast, Tiramisù cream, marsala-maple surup

 
PANCAKE DI RICOTTA  26 

Lemon-ricotta pancakes, lemon curd, marsala-maple syrup, blueberries

 
UOVA ALLA BENEDETTO  28 

Fried mozzarella “in carozza” , Prosciutto di San Danielle DOP, poached egg, “bagna cauda” 

COLAZIONE ALLA CONTADINA 25 
Two eggs any style, sausage-stuffed long hot peppers, roasted rosemary potatoes 

 
 

SHAKSHUKA CALABRESE 25 
Two eggs poached in San Marzano Tomatoes DOP, ‘nduja, red bell peppers, garlic, parsley 

 

Weekend Brunch



C O C K T A I L S

SICILIAN SOUR 
Amaro Averna, Bourbon, Lemon, Egg White

PRIMAVERA DOLCE 
Vodka Highball, Lillet, Moscato-Thyme Soda

MIDNIGHT IN ALBA 
Woodford Reserve, Sibona Amaro,  
Cocoa Bitters, Angostora Bitters

ESPRESSO MARTINI 
Vanilla vodka, Oak wood Roasted espresso, kahlÚa	
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NEGRONI SBAGLIATO 
Sardinian aperitivo, vermouth, rose prosecco

SANGUI-MARIA (BLOODY MARY) 
Grappa, San Marzano tomato DOP,  Celery,  
Tabasco, Old Bay Spice

SICILIAN BELLINI 
Grapefruit, elderflower, prosecco 

THE BEE STING  		                             18 	
Beefeater gin, lemon, Calabrese pepper-infused honey  
Widow Jane Ry

                          

W I N E  B Y  T H E  G L A S S
FRIZZANTE /SPARKLING

Glera, Rocchina Brut Prosecco Treviso DOC, Veneto NV 
Moscato Bianco, Cerretto Moscato D’Asti DOCG Piemonte 2021 (375ml)

 
BIANCHI / WHITES

Grillo, Tenuta Regaleali, “Cavallo delle Fate”, Sicilia DOC 2021 
Chardonnay, Alois Lageder “Terra Alpina”, Vignetti delle Dolomiti IGT Alto Adige 2022 
Pinot Grigio, Nec Otium di Jacopo, Friuli Doc 2022 

Verdicchio, La Staffa Castelli di Jesi Classico DOC Marche 2021

ROSATO / ROSÉ

Nerello Mascalese, Tenuta Gorghi Tondi “Rosa dei Vent” Terre Siciliane IGT Sicilia 2022 
Montepulciano, Cataldi Madonna, “Malandrino” Cerasuolo d’Abruzzo DOC 2020

ROSSI / REDS

Cabernet Sauvignon/Merlot/Montepulciano, Argillae “Sinuoso” Umbria Rosso IGT 2020 

Frapatto,  Feudo Santa Tresa “Rina Russo” Terre Sicilliane IGT 2022 
Nebbiolo, Tre Pile “Carlin” Langhe Doc 2022   
Nero D’Avola, Feudo Maccari “Nere” Sicilia DOC 2019 
Sangiovese, Piancornello “Rogheti” Toscana IGT 2021
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G L A S S B O T T L E
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SICILIAN SUNRISE 
Blood orange, clementine juice, Sparkling Limonata

CRODINO 1965 ZERO-PROOF SPRITZ 
Aperitivo Non Alcolico “Biondo”, lemon

SANBITTER SPRITZ ZERO 
Sanbitter, club soda, orange  
 
SAN PELLEGRINO ITALIAN SODA 

Limonata, Lemon 

Aranciata Rossa, Blood orange 

Aranciata, Orange

Z E R O  
P R O O F

 

Birra Lucana, Blonde Lager, Basilicata, Italy  

Sam Smith, Oatmeal Stout, England  

Neshaminy Creek, “Countyline” IPA, PA 

 

New Trail, “Lazy River” Pilsner, PA 

Half Acre, “Tome” Hazy Pale Ale, Illinois  16oz 

Brooklyn Brewery, “SFX” Non-Alcoholic, NY 
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B O T T L E D  B E E R

OAK WOOD ROASTED ESPRESSO  

CAPPUCCINO

CAFFE LATTE  

MACCHIATO  

LA COLOMBE DRIP COFFEE 

C A F F E
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LA VIA DEL TÈ  

Imported teas from Florence Italy 
Selection varies
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