
roasted pine nut hummus $13
Served with Kalamata olives & pita chips

The ultimate dipping experience $35
Featuring all of our signature dips and spreads, beautifully presented on our wine and charcuterie
caddy. Indulge in a chef-curated assortment of creamy hummus and house-made herb dip with
pita chips, smoky chipotle sauce with tortilla chips, and whipped ricotta topped with spaghetti dust
and caramelized pear jam served with toasted ciabatta. Enjoy a warm soft pretzel with honey
mustard, and top it all off with our rich, creamy beer cheese dip.

Creamy cheese & beer dip $16

Hopkins signature fig & goat crostini $16

Artisan cheese & crackers $17
Artisan cheese of the day, served w/ an assortment of crackers & fresh grapes

Add Salami Rosette $7     ADD olives $6    Add Cornichons $4     ADD Bread & olive oil $8
Add Whole Grain Mustard $2.50     Add Tomato Chutney $3.50     Add Dried Apricots $4   
ADD artisan cheese of the day $8    Add Fig jam $2.50 

~ CHEESE & CHARCUTERIE ~

Charcuterie meat board $25

Served warm with tortilla chips (weekends only)

A delicious selection of gourmet dried meats, and locally made dry cured Italian
sausage from La Molisana, served with an assortment of crackers

Toasted rustic ciabatta with a layer of fig jam, crumbled goat cheese, and prosciutto,
finished with fresh microgreens from Vibrant Farms & served with fresh grapes

Tuscan dipping oil $18
Extra virgin olive oil with herbs & spices, served w/ warm Ciabatta bread, roasted red
peppers and shaved Parmigiano Reggiano

soft pretzel $15
Two warm NY style pretzels served w/ wholegrain mustard, honey mustard & chipotle
sauce - add on creamy cheese & beer dip $8 (weekends only)

 ~ FOR DIPPING ~

~ TOASTS & CROSTINI ~

Holiday whipped ricotta toast $16
Whipped ricotta with caramelized pear jam, spaghetti dust, dried cranberries &
roasted pistachios served on toasted rustic ciabatta bread

House-made Herb Dip served w/ chips $13

Macaroni & Cheese Wedges $12
Air fried & served with smoky chipotle sauce


