No Susstirurions - ONLY ELIMINATIONS

NAME Kow to Onder, —— CHICKEN Sreak & SpeciaLry Mears
T S\I'EP } Choose your Chef designed Seasonal Sandwich, % Q CH’C{EH MBT (CramatTa) 8.25 | Wive Counrry STeak & BRIE  (Cnsarra Panm Grauien) 9.25
4 Signature Sandwich or Build Your Own roasted chicken, Gioia fresh mozzarella, basil pesto, tomato, balsamic Point Reyes Farmstead Blue Cheese spread, horseradish crema, carved
' Crep 2: select the Recommended Bread, choose your own or vinegar, organic farmer's market greens steak, french brie, caramelized onions, sauteed mushrooms, tomato
(S . +'m make your sandwich “Salad Style” \(.
S‘ 2 . . %D HfGﬂWAV}?g (Whigat) 8.25 A reax BLT  (Rustic Whre Toasren) 9.25
Sandwiches and Marketplace TEP 5: Add a Farmer's Market Salad or Soup to your sandwich roasted chicken, Herbes de Provence marinated Cypress Grove goat carved steak, applewood bacon, romaine lettuce, roasted tomatoes,
cheese, ancho chili cranberry chutney, organic farmer's market greens, herb aioli, balsamic roasted onions
green apple (jalapeno relish by request) OR

Fll 2009

OR Try this Sandwich “Salad Style”- We remove the bread, add arugula,
%Try this Sandwich “Salad Style”- We remove the bread, add extra organic sub roasted tomatoes with fresh tomatoes, finish with crispy onions,

g I g I I farmer's market greens and toss it in our housemade citrus vinaigrette tossed with your choice of our citrus vinaigrette or chimichurri caesar
eaAo %— Qa 880 CH’CKE}V (Ciagatra Panmi GriLLeD or TormiLLa Wrar) 7.95 a Tue "Orp Scroor” MurraLerta (Ciagarra) 8.95

SOP&’} N() S\US’T!’TH’/TJ’O'W ﬂ"U EUW;MTJ"O;V roasted BBQ chicken, smoked gouda, red onions, farm slaw, tomato Tuscar}o Isalami,lprime honey ham, spicyi cloppa, h'ot pepper]ac?(,
herb aioli, romaine lettuce, tom%ok. traditional spicy pepper relish
! ' L L ROLCH Ciagarra Panimg GRILLED) L
Q Mewpo's Fieu anp Crer's Secrer Cripe 10.95 Q Turkey Mearear “Heacruer” Hoacre 8.95 E,Sgum ﬂiﬁ?ﬁg&gﬂﬁﬁﬂor@, o moizare"a -0 M Try this Sandwich “Salad Style”- We remove the bread and herb aioli,
H ’ ; H : 2 } add organic farmer's market greens and finish with your choice of our
Ba Ifed_ Cod topped with Chef Judy’s Crg nchy Spl_cy Housemade Turkey Meatballs in crushed honey roasted aimonds ;asll pesto, balsamic vinegar, tomatoes| L i inalgrette, balsamic vinegar or chimichurri caesar
“Krispies”, Housemade Tartar Sauce, Crispy Chipotle Tomato Sauce with Cypress Grove Try this Sandwich “Salad Style®- We remove the bread, add organic Pork
Onions, Shredded Nappa Cabbage Slaw, Goat Cheese, Chimichurri, and Shredded La;'t‘::;r':;?;‘j;gree"“"d EEthebasl pestuand halsamic vinegar ) CuBANO AMERICANO ITALIANO  (Gusssron Prouns Grizo) 8.95
and Tomatoes on Toasted Ciabatta Romaine on Ciabatta Roll E Pyt = L‘;ﬂi‘;ﬁg{j‘;f‘;’;i‘:gﬁi dp;‘gi‘fk:‘:s“‘a'eﬂadrgé;‘iﬁ‘:&;ﬁc’;’"m"'
URRY CHICKEN SALAD SANDWICH  (Curcama Hazewur) B ' ;
|} DUCK COA(FH' 1 1 -7 5 a BU%ER (Km@_ WA'({) afﬂﬂo‘q 9.25 roasted chicken breast wit_h green apples and dried cherri{_es ina Iig‘ht D KHPOSUTA Poex 85-{1!’ Bﬂﬁ# M (Ciagarra Panint GRLLED) 9.75
i iz ¥ 3 yogurt mango curry dressing (no mayo), cucumber, organic farmer’s braised and lized kurobut K belly with h de pickled
Confit of Duck Leg with Roasted Balsamic Housemade Vegan Quinoa Patty with market greens, cranberry chutney, red pepper compote (Try 7 S Sraey | Draised and caramelized kurobuta pork belly with housemade pickle
4 . i . . g ; daikon and carrots, cilantro, cucumbers, jalapenos, chili aioli
Jaime Farm’s Fig Spread, Crispy Duck Skin Roasted Trevino Farm’s Butternut Squash ([ BLUE BUFFALO  (Crsarra Panins Gruieo or Tories Wese) 7.95 0880 Putes Pore 8.95
o " T . roasted chicken in buffalo sauce, Point Reyes blue cheese cabbage slaw, (Ciagarra Toasten) .
Chicharrones”, Breadcrumbs, Herb Aioli, and Chickpeas, Romesco Spread, Roasted rormato. fanmHed ohlons 4 g roasted shredded pork in a chipotle BBQ sauce, applewood bacon,
Chimichurri, and Baby Spinach on Ciabatta Tomatoes, Red Onions, Sauteed Greens, : : . heupsmadtahes amhenif cheddan sl cimoyied onions

Try this Sandwich “Salad Style”- We remove the bread, add romaine

and Spinach on Ciabatta (contains nuts) and mixed greens, toss in our blue cheese-buffalo dressing and finish Fiei

. , . with our fried onions DC.*TPHS Tuna  (Buckwnear) 8.25
4 CHEF J”DY £ ‘(.PECM"' sA":DWICH P!CK Q CAW YO” KEEP A SECRET? Locat Faem Turkey )Lail white albacore tuna with citrus aioli, green apple, organic farmer's
The best ing redients don't always follow a Click the W at www Ml |Q “'_”& ""i:‘ com Q Faeu Cru (Wi 9.25  market greens, tomato, red onion 8.25
three month plan Chef wants to brin ou i 4 . Qs . oven roasted, hand carved local farm turkey, applewood bacon, DFOPTBBAGG MEF Fiserd o Boges Boates .

: gy and find out about the SECRET SANDWICH avocado, herb aioli, tomato, organic farmer's market greens, : ‘oI WHITE Aty ORLED) I
’ : : all white albacore tuna (no mayo), smoked gouda, chili aioli, tomato
the best the Farmer’s Market has to offer. fth h IV Metids the Blia € pickled red onion
Please ask us about Chef’s current pick! 2 Bsensh- S eiio e RHe o Q2 Rucric CALIFORNIA.  (Rusnc Whre ano Pasm Gavieo) 9.25 Rl
picic knows! fresh local farm turkey, hot pepper jack, smoked gouda, avocado, M0 THe Vesste BLT MELT  (Rustic Whare Pawm Gruiso) 9.25
chili aioli, jalapeno relish, tomato, romaine lettuce, side of chipotle salsa vegetarian bacon, pepperjack, organic farmer's market greens, tomato,
| h | I OR red onion, veganaise
D YL Try this Sandwich “Salad Style”- We remove the bread, chili aioli and O Deunk'v GoAT in PaRlS  (whear) 8.25
chipotle salsa, add extra romaine lettuce and toss it with our housemade Herbes de Provence marinated Cypress Grove goat cheese, cranberry
D Rustic WHITE CIABATTA D BuCKWHEAT D SourpoucH WHEAT citrus vinaigrette chutney, french brie, balsamic roasted onions, green apple and
(T organic farmer's market greens

(JGRiLLED TorTILLA WRAP [ Curcama HAzELNUT ( y_ = Very Healthy )

PEEC Crasar -

Q Seicr Sorrizo Anp BLack Beaw WRAP  (Tomrua Wess) 9.25 [ Caprece (Cueary . . 7.75
spicy vegan soy-chorizo with black beans, veganaise, red onions,
cilantro, fresh jalapenos, tomatoes, and shredded romaine

local Gioia fresh mozzarella, tomato, basil pesto, organic farmer’s
market greens, balsamic vinegar(Aco Seasonac Roasteo Veserasies §.50)

. _— . . . . OR
D SaLAD STYLE (Served in a bowl w/extra greens, no mustard or aioli and your choice of a dressing on the side) Phone (213) 620-1114 M Try this Sandwich “Salad Style™- We remove the bread, add 8.25
[ BaLsamic VINAIGRETTE [ Diyon VINAIGRETTE u CHimicHURRI CAESAR D Citrus VINAIGRETTE 300 S. Grand Ave (Next to Skew’'s & Tesoro) roasted veggies, toss in balsamic vinegar and we finish it with our
www.mendocinofarms.com crushed honey-roasted almonds

1$2.50 Sou p/Veg. 1 $2.50 Side Salad Q Panini Grilled ADDITIONAL CHARGES

App Breap To SaLap Strie $1.00 Extra Meat/Vec. Bacon $2.00 Extra CHEese, Avocano or AppLEwooD Bacon $1.00

J$2.50 Sou p/Meat | SSO Housemade Pickles [ Toasted (jUSt the bread) ALL FOOD MAY CONTAIN NUTS-SORRY FOR THE INCONVENIENCE
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Sandwiches and Marketplace

NAME:

BU.i].CI/ gou.)b OWI"I./

o= ﬁ ‘#‘;\-’J Q"‘;‘*h_-M e

S"«D TO ORD le ; COSTOM I 2€
AOGOURMET EPICUREAN
SALAD SANDWICH
Q Balsamic Vinaigrette D Q Rustic White
Q Dijon Vinaigrette Q Buckwheat
Q Chimichurri Caesar ‘ Q Ciabatta

Q Sourdough Wheat
Q Curcuma Hazelnut
Q Tortilla Wrap (Grilled)

W Panini Grilled

Q Citrus Vinaigrette
a No dressing

Q Organic Farmer’s Market Greens
Q Shredded Romaine Lettuce

Q Spinach y
N Arugils Q Toasted (just the bread)
Phcking Accerits
8.25 9.25 (Choose “Tovo)
QO Roasted Marketplace Chicken Q Hot Hand-carved Steak 0 ;
0O Albacore Tuna (no mayo) Q Slow Roasted Pork (Hot) M?ndocmo Mustard
@ Curry Chicken Salad 0 Applewood Bacon and Turkey Q Dijon Mustard
Q Citrus Tuna Salad (with mayo) O Hand-carved Hot Turkey Q Yellow Mustard
U Fresh Turkey 0 Spicy Brown Mustard
8.95 Q Vegetarian Bacon Q Basil Pesto
O Prime Honey Ham O Spicy Soy-Chorizo & o
0 Tuscano Salami, Prime Honey Black Beans d He.rI‘:) A_'O!'
Ham & Spicy Coppa 0 Vegan Quinoa Patty Q Chili Aioli
Q Tuscano Salami 9.75 Q Jalapeno Relish
QiSpicy Turkey Meatballs Q Ccaramelized Pork Belly Q Vegan Aioli
7.50 10.95 0 BBQ Sauce
@ No Meat (two cheeses) 0 Baked Cod Q Buffalo Sauce
[ Roasted Vegetables 0 Roasted Red Pepper
[ Applewood Bacon 11.75 Compote
Confit of Duck L i
\_ El.SonftoiBuckied J Q Ancho Chili Cranberry
Chutne
(choose one complimentary) y :
Spreads and Clme)ws (choose more add'l $1.00 each) Q Balsamic Vinegar
Q Spicy Italian

Farm House Cheddar
Smoked Gouda

Point Reyes Farmstead Blue Cheese
(Crumbles or Spread)

Pepper Relish
U Horseradish Crema

Hot Pepper Jack g\;orr(w:.:ggo Q Chimichurri
Q Balsamic Roasted Fig
(choose one add $1.00) Spread

(choose more add'l $1.00 each)

French Brie
Cypress Grove Goat Cheese
Gioia Fresh Mozzarella
Soy Mozzarella

\ Q Tartar Sauce

$2.50 Add Soup or
Side Salad

$.50 Housemade Pickles
Additional Charge
Add bread to Salad Style $1.00
Extra Meat/Vegi Bacon $2.00
Extra Cheese, Avocado or Applewood Bacon $1.00

J

\.

- Choose “Thiee (o addl SO each)

Organic Farmer’'s Market Greens Cucumber Green Apple

Shredded Romaine Lettuce Tomato Honey Roasted Almonds
Arugula Roasted Tomatoes Balsamic Roasted Onions
Farm Slaw Shredded Carrots Balsamic Roasted Mushrooms
Garbanzo Beans Farm Fried Onions Sauteed Greens

Blue Cheese Slaw Red Onions Fresh Jalapefio

Baby Spinach

Pickled Red Onions

Pickled Daikon & Carrot

We Cater! Call our Catering Director at (213) 620-1114
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