
 
 

All platters and bulk housemade items are subject to a 10% processing fee and 
require a $50 minimum and 3-day lead time. Rush orders may be possible depending 

on availability for an additional 10% fee. 
 
 

EVENT PLATTERS 
 

Charcuterie + Cheese Platter $170 
An omnivorous array of three soft AND hard cheeses, prosciutto, salami, pâté, 
house-made pickles + accompaniments, dried fruit, nuts, AND a baguette. (Light 

snacking for 15). 
 

Charcuterie Platter $150 
Our favorite cured meats, including prosciutto, coppa, salami, and pâté, and 
served with a mix of pickles and olives and a baguette. (Light snacking for 15). 

 
Cheese Platter $150 

Our cheesemonger's favorite soft and hard artisan cheeses, served with dried 
AND FRESH fruits, nuts, crackers, and seasonal accompaniments. (Light snacking 

for 15). 
 

Antipasti Platter $130 
A vegetarian assortment of cheese, spreads, preserved vegetables, and antipasti. 

The perfect counterpart to a charcuterie board or a hearty option for 
vegetable-loving guests. (Light snacking for 15). 

 
 

BULK HOUSEMADE ITEMS 
 

These items can either be packaged in to-go containers, on platters, or as 
individual sack lunches.  

 
ALLERGENS 

Gluten – g, Dairy – d, Nut – n, Egg – e, Seafood – s, Vegetarian – veg, Vegan - v 
 

Chicory Salad $12/quart (1 quart minimum) 
Chicories, grilled seasonal fruit, and Spiced nuts, WITH A whole grain mustard 

vinaigrette. 
N, v 

 
Kale + Farro Salad $12/quart (1 quart minimum) 

Kale, farro, almonds, cranberries, pepitas, and feta, WITH A harissa vinaigrette. 
G, d, n, veg 

 
Niçoise Salad $22/quart (1 quart minimum) 

Olive oil Poached tuna, sweet potatoes, fennel, green beans, olives, AND pickled 
Fresno chilies. 

S, e 
 

Three Rice + Chicken Salad $15/quart (1 quart minimum) 
rotisserie chicken, brown, jasmine, AND wild rice, arugula, Fresno chilis, pickled 

red onion, and mint, with a lemon vinaigrette. 



 
ARROSTO SALAD $5/per serving (minimum 4 servings) 

Baby arugula, escarole, and radicchio, pickled red onions, shaved pecorino 
Romano, and herbed breadcrumbs, with a lemon anchovy vinaigrette. 

G, s, d, e 
 

The Italian $12/ea (3 minimum) 
Little T double long baguette, Mortadella Cotto, Coppa, red onion, Mamma Lil's 
peppers, arugula, and fresh mozzarella, with balsamic vinegar and Extra virgin 

olive oil. 
G, d, N 

 
The Parisian $10/ea (3 minimum)  

Little T long and skinny baguette, prosciutto Cotto, Dijon mustard, butter, and Brie. 
G, d 

 
Chicken Salad Sandwich $12 (3 minimum) 

Little T spelt loaf, rotisserie chicken, mascarpone, parsley, lemon, house MADE jam, 
and mixed greens. 

G, d 
 

Stromboli $9 (3 minimum) 
Mortadella cotto, prosciutto cotto, salami, provolone and mozzarella, roasted 
peppers, AND caramelized onions baked in a crust. Served with a side of marinara. 

G, d, N 
 

Fresh Egg SHEETS 1# (4 sheets) $6 (3# minimum) 
 

Fresh Spinach SHEETS 1# (4 sheets) $7 (3# minimum) 
E, G 

 
Spaghetti 1# $6 (3# minimum) 

 
Casserecce 1# $6 (3# minimum) 

 
rigatoni 1# $6 (3# minimum) 

G, V 
 

Marinara 12 oz $ (3 container minimum) 
 

Bolognese 12 oz $10 (3 container minimum) 
 

Mushroom Bolognese 12 oz $10 (3 container minimum) 
 

Puttanesca 12 oz $9 (3 container minimum) 
 

Alfredo 12 oz $9 (3 container minimum) 
 

Pesto 8 oz $12  (3 container minimum) 
 

Romesco 8 oz $12 (3 container minimum) 
 
 
 



 
BAKERY 

 
Focaccia with Olive Oil + Sea Salt 
Focaccia with Garlic + Rosemary 

Full $20 Half $12 
G, v 

 
Focaccia with Calabrian Chili + prosciutto  

Full $24, Half $14 
g, D 

 
Focaccia Ladiere Full $32 

Topped with anchovy, caramelized onion, oil-cured olives, and chili flakes. 
G, s 

 
Focaccia RICOTTA Full $32 

Topped with housemade ricotta, roasted garlic, lemon zest, and rosemary. 
G, d 

 
Focaccia pancetta Full $32 

Topped with ground pancetta, marinara, pastaworks cheese blend, fresh basil, and 
herbs. 
G, d 

 
Menta Rossa Cookie $2/EA (1/2 dozen minimum) 

chewy chocolate cookie tossed in mint and powdered sugar.  
G, V 

 
Salted Chocolate Cookie $2.25/EA (1/2 dozen minimum) 
Caramel chocolate chip cookie topped with sea salt.  

G, D, E 
 

Pignoli Cookie $3.25/EA (1/2 dozen minimum) 
Chewy almond cookie covered in toasted pine nuts. 

GF, N, E 
 
 

OVEN READY ENTREES TO GO 
 

COOK FROM FROZEN 
 

Lasagna Verde (serves 4-6) $24 
G, d, e, veg 

 
Lasagna carne (serves 4-6) $24 

G, D, E 
 

Alpine macaroni + cheese (serves 6) $22 
G, d, veg 

 
Pork + Veal Meatballs in marinara $2/by the ball (8 ball minimum)  

G, d, e 


