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About Us

LOCATED IN THE HEART OF THE WEST VILLAGE, READY
TO EAT HAS BEEN FEEDING ITS COMMUNITY SINCE 1999.
HELMED BY CHEF RAMI MISHANI AND HIS SON, GUY, IT IS
A TRULY FAMILY-OWNED AND OPERATED KITCHEN—
BUILT ON CRAFT, CONSISTENCY, AND DEEP RESPECT
FOR TRADITION.

EVERYTHING WE SERVE IS MADE IN-HOUSE, FROM OUR
CHOCOLATE CAKE TO OUR PROTEINS, SIDES, AND EVEN
THE PITA CHIPS WE SELL. WHAT BEGAN AS A
NEIGHBORHOOD STAPLE HAS GROWN INTO A VIBRANT
PICKUP DESTINATION AND A TRUSTED CATERING
PARTNER FOR EVERYTHING FROM INTIMATE PRIVATE
DINNERS TO LARGE-SCALE FILM AND TELEVISION
PRODUCTIONS.

ROOTED IN OLD-SCHOOL NEW YORK VALUES AND
SUSTAINED BY AN UNCOMPROMISING STANDARD OF
QUALITY, READY TO EAT IS DEFINED BY THE BELIEF THAT
GREAT FOOD SHOULD BE GENEROUS, HONEST, AND
UNFORGETTABLE.



SPRING WINTER/ 2026 SAMPLE MENU

Proteins

BEEF & TAHINI SANIEH

PORK SCHNITZEL

MORROCAN ROASTED FISH
PERFECTLY POACHED SALMON
CHICKEN PAILLARD

CHICKEN & SHRIMP PAELLA
GRILLED TUNA STEAK

SPANISH CHICKEN & SHRIMP PAELLA
BEEF & EGGPLANT MOUSAKA
STUFFED CABBAGE & BELL PEPPERS
MORROCAN LAMB TAGINE

GREEK LAMB & FETA MEATBALLS

Sides

EGGPLANT CAPONATA

POMME PUREE

MEDITERRANEAN COUSCOUS

KALE, CELERY, CRANBERRY SALAD
ROASTED SWEET POTATOES

ROASTED BRUSSELS SPROUTS

BEETS, APRICOT & GOAT CHEESE SALAD
RATATOUILLE WITH RADICCHIO &
SPINACH

CURRY CAULIFLOWER & CHICKPEAS
KALE, BEETS, APRICOT & GOAT CHEESE
SALAD

COUSCOUS & SAUTEED MUSHROOMS

Specialties

MADE FRESH DAILY -
HUMMUS

BABAGANOUSH

LABNE

PITA CHIPS

MORROCAN CARROT SALAD
MATBOUCHA

CHICKEN CURRY SALAD
GERMAN POTATO SALAD
TRADITIONAL EGG SALAD
ROTATING SANDWICHES
HOUSE MADE SOUPS
HOUSE MADE SALADS

Desserts

MADE IN HOUSE -

CHOCOLATE CHOCOLATE CAKE
FLOURLESS CHOCOLATE CAKE
ORANGE OLIVE OIL CAKE

CHEF RAMI'S FAMOUS CARROT CAKE
CHOCOLATE CHIP COOKIE

FUDGE BROWNIE

ROSE WATER RICE PUDDING
VANILLA BREAD PUDDNG
CHOCOLATE MOUSSE

HOUSE GRANOLA, GREEK YOGURT




Our Approach

SERVING FRESH, FROM-SCRATCH FOOD DAILY SINCE 1999;
EVERY DISH IS MADE IN-HOUSE—FROM OUR PROTEINS AND
SIDES TO OUR BAKED GOODS AND SWEETS—USING REAL
INGREDIENTS, REAL TIME, AND ZERO SHORTCUTS.

THE FOOD REFLECTS CHEF RAMI MISHANI'S ISRAELI ROOTS
AND DECADES IN NEW YORK: VIBRANT, GENEROUS, DEEPLY
COMFORTING, AND MEANT TO BE SHARED. TODAY, RAMI LEADS
THE KITCHEN WHILE HIS SON, GUY, RUNS THE BUSINESS—
TOGETHER PRESERVING A RARE KIND OF PLACE: FAMILY-
OWNED, CRAFT-DRIVEN, AND BUILT ON HEART.

OURIS FOOD MADE WITH INTENTION. AND YOU CAN TASTEIT.



Services

READY TO EAT IS FIRST AND FOREMOST A NEIGHBORHOOD KITCHEN—
OPEN DAILY FOR LUNCH AND DINNER FOR ANYONE PASSING THROUGH
HUDSON STREET. FOR GATHERINGS OF MORE THAN TEN GUESTS, WE
INVITEYOU TO INQUIRE ABOUT OUR FULL-SERVICE CATERING.

WITH OVER 20 YEARS OF EXPERIENCE, WE'VE CATERED EVERY EVENT
IMAGINABLE— FROM INTIMATE HOLIDAY DINNERS AND COCKTAIL
HOURS TO LARGE-SCALE FILM AND PRODUCTION CREWS OF 200+ FOR
CLIENTS LIKE NETFLIX. OUR OFFERINGS RANGE FROM PASSED AND
PLATED SERVICE TO HORS D'OEUVRES, BEVERAGE PROGRAMS, REAL
ESTATE OPEN HOUSES, AND BOTH ATTENDED AND DROP-OFF EVENTS.

WHAT SETS US APART IS NOT ONLY OUR FOOD, BUT OUR PEOPLE. OUR
HOSPITALITY STAFF IS DEEPLY EXPERIENCED, ATTENTIVE, AND
GENUINELY WARM—ENSURING EVERY EVENT FEELS SEAMLESS,
GENEROUS, AND CARED FOR.
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Clients
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