
We love our guests and our sta�. A 4% service fee is added to 
all checks to help provide health care for full-time employees. 
A 20% gratuity is added for parties of 6 or more.

DINNER

NEOPOLITAN MEATBALLS

pine nuts, spicy tomato sauce,

served with fett’unta

18

CAULIFLOWER

calabrian chili tahini, dates, 

pepita, fresh herbs

13

JAPANESE EGGPLANT

spicy tomato oil, parmigiano

fonduta, basil, breadcrumbs

14

CRISPY PROVOLONE

vodka sauce

14

ANTIPASTI

MALLOREDDUS
beef cheek ragu 

napoletano, thyme, 
toscano

24

RICOTTA GNUDI
brown butter-sage crunch

20

TONNARELLI
cacio e pepe, single origin 

aranya pepper
18

SPAGHETTI
tomato, basil, parmigiano 17

all’arrabiata 17
colatura, lemon zest, chili 23

SPICY RIGATONI
alla vodka

20

CECI E TRIA
chickpea, crispy pasta

19

RASCHIATELLI
spicy pork sparerib sugo, pecorino

fonduta, breadcrumbs
27

CANNELLONI
lamb neck & pine nut

“alla sorrentina”
25

LEMON TAGLIOLINI
lobster “fra diavolo”, basil, pistachio

36

PRIMI
ALL HAND-MADE IN HOUSE

PIZZE

make it saka-style for the crust +7

MARGHERITA
the usual

16

COPIONE
sopressata, honey, chili

20

HAPA
tomato, pepperoni macinati, 

slow-roasted pineapple, raw & 
pickled jalapeno

23

NDUJA
scallions, stracchino

23

FUNGHI
smoked scamorza,

mushrooms, taleggio
24

SECONDI

5 OUNCE CRAB CAKE

“gremolada”, sott’olio

29

BUTTER CHICKEN

cultured brown butter, lemon 

22 (ospi parm-style +5)

CRISPY SCALED BRANZINO

caponata, currants, pistachio

34

PORK BRACIOLE

pecorino, basil, crispy potato

32

General Manager: Jimmy Ornelas Executive Sous Chef: Santos 

olive oil, garlic

4

smoked trout & mascarpone, 

pickled red onion, chive, poppy 

seeds

16

stracciatella, basil puree,

calabrian chili, pine nuts

15

beef tartare, tonnato, 

shallots, marjoram,

crispy potato

21

whipped ricotta

7

chilled lobster, stracciatella,

calabrian chili, lemon zest,

radish

26

FETT'UNTA
TOASTED CLARK STREET COUNTRY BREAD

KALE SALAD
almond dressing, parmigiano,

avocado, fresh herbs
16

TUNA CONSERVA
caciocavallo, “friselle”, heirloom tomato, 

castelvetrano olive, egg
24
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