
PA S TA  K I T S [serves 1-2 and comes with focaccia]

preorder for pick-up through Tock (same day order cut-off is 5PM) 
www.exploretock.com/flourandwater

fresh egg noodles 
(8oz. portion) 
                                                   
tagliatelle		  $10

pappardelle		  $10

gluten free		  $12
 
pasta dough (per pound) 
 
ravioli dough		  $12 

noodle dough		  $15

C L A S S I C S
...and classics for good reason!

tagliatelle alla bolognese		  $30 

agnolotti dal plin			   $30
	
bucatini all’amatriciana		  $26

spaghetti alla puttanesca		  $24

pansotti & pesto di noci		  $28 

risotto ai funghi 			   $28

S E A S O N A L
inspired by our local food community and purveyors 

green garlic & english pea tortelloni			   $30 
crescenza, preserved lemon & parmigiano

basil & corn cappelletti				    $30 
pickled kumquat, genovese basil & parmigiano

calabrian chili rigatoni				    $30	
whey braised pork shoulder,  maitake & squash

F R E S H  PA S TA 

fresh extruded 
(8oz. portion)

chili rigatoni		  $7 

spaghetti		  $6

bucatini		  $6 
 
porcini strozzapreti	 $7

ragu bolognese (pint)			   $12 

pancetta & sausage sugo (pint)	 $14 

meatballs in marinara	 (quart)	 $22

marinara (pint)	  		  $8

arrabiata (pint)			   $8 
 
kale-pepita pesto (1/2 pint)		  $8 

walnut-garlic pesto (1/2 pint)		  $8

S A U C E S

A N T I PA S T I T H E  PA S TA  PA N T R Y

simple arugula salad with lemon vin. & parm	 $10

marinated olives					     $7

Aatxe mussels escabeche				    $9

proscuitto san danielle (4 oz.)				   $12

maitake mushroom conserva				   $8 

D O L C I

the flour+water budino with sea salt			   $8
 
chocolate chip cookie dough (6 pack)			  $8

strawberry gelato					     $5

caputo 00 flour			   $6

caputo semolina flour			  $6

bianco di napoli tomatoes		  $5

villa manodori aceto balsamico	 $49
 
judy’s organic eggs (6-pack)		  $4

marisal sea salt			   $4

tonda iblea olive oil from sicily	 $37

chicken stock (1 qt.) (frozen)		  $11

veggie stock (1 qt.) (frozen)		  $8

dry-instant yeast (1 oz.)		  $2

rustichella d’abruzza farro (500 g.)	 $9

lucedio arborio rice (500 g.)		  $7.5

hot calabrian chilis in oil		  $10

pasta shop marmelade (10 oz.)	 $8

rustic bakery crackers (6 oz.)		 $8

F O R M A G G I O

parmigiano reggiano - aged 24 months (1/2 lb.)	 $12

pecorino romano (1/2 lb.)				    $11

burrata (4 oz.)						      $6

fior di latte - fresh mozzarella (4 oz.)			   $4

seasoned ricotta (1/2 pint)				    $6

gorgonzola dulce (4 oz.)				    $6 

italian cheese plate (selection of 4 cheeses) (8 oz.)	 $22
	 comes with pasta shop marmelade

T H I S  W E E K S  D I N N E R  F O R  2
full dinner set, cooked in your own home

ready to bake lasagna bolognese (beef or mushroom)			   $60 
includes; lasagne, arugula salad, focaccia, roasted summer squash & cookie dough


