SHOP OUR
HOLIDAY ITEMS

SWEETS
EATALY'S HOUSEMADE PASTRY

A HOLIDAY FEAST

Tiramisù della Nonna | $38.00
Made with ladyﬁngers, espresso, and mascarpone
cream, this traditional tiramisù serves
approximately nine people.

Pasticcini
$26.90/16-pack, $38.90/24-pack
Literally translating to “small pastries”
these bite-sized desserts are perfect for
festive gatherings.

Torta di Mele | $30.00
From everyday essentials to
unique delicacies, Eataly’s gift
boxes capture traditional Italian
ﬂavors for every palette and
occasion. Give a culinary tour
through your favorite regions
and bring a taste of Italy to any
holiday table.
Scan to shop!

DECEMBER 22 & 23
DON’T MISS

TRUFFLE DAYS
Shop Urbani Fresh White
Truffles at the lowest prices
of the season!
The rarest truffle,
the white truffle,
grows wild in the
forests of the small
Piemontese township of Alba. These
tubers cannot be cultivated, so each
variety is only available a few months
out of the year.

The ﬂavors of apples and cinnamon layered
atop rum-soaked sponge cake and pastry
cream, baked in a frolla crust

Toro Cake | $30.00

The ﬂavors of Piemonte—spong y hazelnut
frangipane baked into a frolla crust, topped with
white chocolate cremino and toasted hazelnuts

Caviar Day

Torta alle Noci | $30.00

Delicately sweet pound cake with honey
caramel and toasted pecans and walnuts

7 Vele Cake | $38.00

Seven decadent layers of chocolate cake,
hazelnut crunch, dark chocolate mousse,
hazelnut Bavarian, and rich chocolate glaze

Literally translating to “small pastries,” these bite-sized
desserts are perfect for festive gatherings.

JOIN US FOR

DECEMBER 4

This holiday season, let’s toast to the way that food brings us
together. From Italian sparkling wine to locally-cured salmon and
fresh white truffles, Eataly has everything you need for a show
stopping holiday meal.

Assorted Venchi Chocolate
$15.90 | ½lb $34.90 | 1 lb

DECEMBER 30

Caviar Day

MADE IN EATALY

FROM OUR BAKERY
Assorted Cookie Platter | $29.90

Brioche alla Nocciolata | $14.90

Assorted house-made cookie platter including double
chocolate, rosemary sugar and chocolate chip cookies
(serves 10)

4 soft rolls topped with sugar and filled with rigoni
di asiago nocciolata chocolate hazelnut spread
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LIVE BETTER

Panettone and pandoro are Italy’s most anticipated holiday desserts.
The legendary recipe remains with cured dough studded with candied
fruit, yielding the sweet loaf that we Italians live for
every holiday season.

Choose from over 40 artisanal flavors!

Pre-order before December 19* by emailing
la-preorders@eataly.com
10250 Santa Monica Blvd, Los Angeles, CA 90067

SALUMI & FORMAGGI PLATTERS
Formaggi Platter

Salumi&Formaggi Platter

A delicious, universally-loved combination of
select salumi & formaggi.

The best Eataly has to offer! This platter is
designed with serious Italian foodies in mind.

Small $54.90 (Serves 4-6)
Medium $109.90 (Serves 8-10)

Small $59.90(Serves 4-6)
Medium $119.90 (Serves 8-10)

Antipasto Platter
$49.90 (Serves up to 4) | $99.90 (Serves up to 10)

Includes: Grilled Vegetables, Sun-Dried Tomatoes, Grilled Artichokes,
House-Marinated Olives, Housemade Mozzarella,
Mortadella & Italian Taralli

FROM OUR BAKERY
FOCACCIA & PIZZA ALLA PALA

BREAD FOR THE TABLE

bite-sized for better sharing

FROM OUR BUTCHER

We are proud to say that all of the meat we oﬀer is processed with the following “never ever”
guidelines: No antibiotics ever! No added hormones ever! No growth promoting drugs ever!
Pre-order before December 19 by emailing la-preorders@eataly.com

BEEF

Creekstone Farms

NY Strip Roast | $27.90/lb
Prime Rib Roast | $32.90/lb
Prime Dry Age Ribeye | $46.90/lb
Filet | $44.90/lb

Snake river Farms

Miyazaki farms

A-5 Boneless Ribeye | $125.90/lb
A-5 NY Strip | $119.90/lb
A-5 Chuck Rib | $99.90/lb

Wagyu Dry Age
Tomahawk | $49.90/lb
Dry Aged Wagyu
Bone-in Strips|$44.90/lb

Wagyu Zabuton | $39.90/lb
Wagyu Florentina | $67.90/lb
Wagyu Filet | $95.90/lb

WILD GAME

VEAL

Focaccia Tonda Farcita | $18.90

Rustic Classic Grande | $9.90
Large format classic sourdough rustic loaf
(Serves 8-10)

Maple Leaf Whole Duck | $9.90/lb Marcho Osso Buco | $24.90/lb
$35.90/lb
/lb
Maple Leaf Duck Breasts | $10.90/ea Marcho French Chops | $35.90
Capon| $12.90/lb

Pizza alla Pala Margherita | $35

Pull-Apart
Dinner Rolls | $18.90

LAMB

Focaccia made with Olives, Tomatoes and
Oregano filled with Mortadella, buratta and
sun-dried tomatoes (Serves 6-8)

Roman Style Pizza with house made mozzarella,
mutti tomato and basil cut into bite size pieces
(Serves 8-12)

Round 28pc dinner roll centerpiece
(Serves 8-10)

Pizza alla Pala Quattro
Formaggi Tartufo | $60

Large format loaf with Soft Wheat Flours
(Serves 8-10)

Otto Tondo Grande | $9.90

Roman Style Pizza with truffle fonduta,
housemade mozzarella, roasted mushrooms
and provolone Picante DOP (Serves 8 12)

Pizza alla Pala Zucca
al Forno | $45

Roman Style Pizza with roasted winter squash,
housemade mozzarella, and parmigiano reggiano
DOP (Serves 8-12)

URBANI FRESH TRUFFLES

The rarest truﬄe, the white truﬄe, grows wild in the forests of Northern Italy. Shave
this fragrant ingredient over pasta, eggs, and more – after all, you deserve some extra
indulgence this year.

WHITE TRUFFLES
Market Price

Superior Frenched Lamb Racks | $49.90/lb
Superior Crown Roast | $55.90/lb

PORK
Eataly Porchetta | $19.90/lb
Marin Sun Frenched Pork Roast | $19.90/lb

Looking for something
in particular? Our
butcher can trim, and
tie your meat cuts.

LET US COOK FOR YOU

Packed family-style with reheating instructions. Available for pick-up only, December 23–24.

DINNER FOR 4 | $275
Prime Rib with Barolo Sauce
Lasagna Bolognese
Roasted Potatoes
Broccoli Rabe
Rucola Salad
Tiramisù della Nonna

FAMILY-STYLE
DISHES | Serves up to 4

Melanzane Parmigiana | $39.90/ea
Ricotta Cannelloni | $28.90/ea
Lasagna alla Bolognese | $49.90/ea
Polpette al Sugo | $29.90/ea

CONTORNI

Serves approximately 4 people

Brussels Sprouts | $10.90
Roasted Carrots | $12.90
Broccoli Rabe | $12.90

Potato Purée | $11.90
Insalata Russa | $10.90

FRESH PASTA
Our handmade and bronze-extruded pastas are easy to prepare and always a win at the dinner table.

Tagliatelle alla Bolognese | $9.90/lb
Lasagne Sheets | $9.90/lb
Ravioli di Zucca | $15.90/lb

Agnolotti del Plin Brasato | $15.90/lb
Black Truffle Agnolotti | $24.90/lb

HOUSEMADE SAUCES
Cacio e Pepe | $7.90/8 oz
Burro al Limone | $8.90/8 oz
Pesto Genovese | $12.90/8 oz

Ragù di Funghi | $16.90/16 oz
Ragù alla Bolognese | $16.90/16 oz
Black Truffle Butter | $24.90/8 oz

FROM OUR SEAFOOD COUNTER
Shrimp Cocktail Platter
$39.90 (Serves 4-6) | $75.90 (Serves 8-10)

Seafood Dreamer
$149.90 (Serves 6-8)

For seafood lovers, we feature our freshly steamed wild
shrimp with housemade cocktail sauce.

Shrimp, Snow Crab Claw, King Crab Leg, Cooked
Octopus, & One Cooked Lobster. Comes with
housemade cocktail sauce and lemon.

Santa Barbara Uni Pod | $12.90/ea
Clean Squid| $15.90/lb
Live Lobster | $32.90/lb
Lobster Tails | $45.90/lb

Snow Crab Claws | $49.90/lb
New Caledonian Blue Prawns | $39.90/lb
Langostines | $45.90/lb
Dry Sea Scallops | $37.90/lb
Paradise Shrimp Cleaned | $24.90/lb

CAVIAR

NATIVE CURED SMOKED FISH

White Sturgeon Caviar
$69/28g - $599/250g
Oscietra Sturgeon Caviar
$125/28g - $950/250g
Caviar Service | $229
50g Oscietra, Creme Fraiche,
Blinis (serves 4-6)

Gravlox | $13.90/4 oz
Superior Smoked Salmon | $12.90/4 oz
Smoked Combo | $27.90/5.9 oz
With Salmon, Steelhead, Black Cod, and Escolar
Smoked Salmon Kit (serves 8) | $75.90
4 0z Native cure organic smoked salmon, 5-9 oz
Native cure smoked trout ﬁllets, 2 oz Noir salmon roe,
mini french blinis, 8 oz creme fraiche, fresh chives

Using sustainable farming methods, Calvisius produces rich,
buttery caviar that is good for the world and perfect for
holiday gatherings.
Inquire about our other caviar options

Pre-order before December 19* by emailing
la-preorders@eataly.com
*All items subject to availability.

