
Sample Menu

littleeater SIGNATURE SALADS 
two scoops  ~  three scoops

Roasted Zucchini, Almonds and Quinoa with Basil Vinaigrette
scallions, lucky penny farm chèvre

Lacinato Kale, Shaved Garlic, Walnuts and Parmesan
chile pequin, raisins, lemon yogurt dressing

Crudités, French Lentils and Lake Erie Creamery Feta
radishes, carrots, celery, garlic, shallots, Sherry Mustard Vinaigrette

Honey-Glazed Carrots and Snap Peas with Black Rice
scallions, ginger miso dressing

Sweet and Spicy Napa Cabbage and Peanut Slaw
carrots, cucumbers, pickled onions, jalapeños, basil, cilantro, mint

FRITTATA with a scoop

Swiss Chard, Garlic and Lucky Penny Farm Chèvre
basil, local farm eggs

SANDWICH with a scoop

Marinated Local Beets, Pickled Onions and Avocado with Herbed Goat Cheese
radishes, butter lettuce, dill, dan the baker pain au levain

CROSTINI with a scoop

Garlic Scape Pesto and Lucky Penny Farm Sheep’s Milk Ricotta
toasted dan the baker pain au levain

SWEET and SAVORY
littleeater Buttermilk Cheddar Biscuit and Local Honey Butter

littleeater Cookie
chocolate chips, krema nut company toffee, coconut, pecans, oats

littleeater Granola

Fresh Ginger Ale

Thursdays and Fridays 11:30 am to 2:30 pm at the Hills Market Downtown

facebook.com/llittleeater ! ! ! ! ! Chef Cara Mangini


