
8.25

roasted chicken, Gioia fresh mozzarella, basil pesto, tomato, 
balsamic vinegar, organic farmer’s market greens on ciabatta

CHICKEN MBT
( NOT YOUR TYPICAL BASIL & TOMATO) 

CAPRESE ( DITTO   ) 

all white albacore tuna with citrus aioli, green apple, organic farmer’s 
market greens, tomato, red onion on buckwheat bread  

SUCCESS WITH CITRUS (TUNA)

fresh local farm turkey, smoked gouda, mashed avocado, chili aioli, jalapeno 
relish, tomato, romaine lettuce, (side of chipotle salsa by request)
on panini grilled rustic white bread
*Ask your server how to make it completely cool or daringly hot!

A SANDWICH STUDY OF HEAT (TURKEY AVOCADO) 

local Gioia fresh mozzarella, tomato, basil pesto, organic 
farmer’s market greens, balsamic vinegar on ciabatta 
+ seasonal roasted vegetables $.50

7.75

roasted pork, prime honey ham, provolone, housemade 
pickles, Mendocino Mustard on panini grilled ciabatta 

CUBANO CLASSICO (CUBAN) 

oven roasted, hand carved local farm turkey, mashed avocado, 
applewood bacon, herb aioli, tomato, organic farmer’s 
market greens, pickled red onion on sourdough wheat bread  

 THE FARM CLUB (TURKEY CLUB)

roasted chicken breast with green apples and dried cherries in a light yogurt 
mango curry dressing (no mayo), cucumber, organic farmer’s market greens, 
cranberry chutney, red pepper compote on curcama hazelnut bread

CURRY CHICKEN SALAD SANDWICH 
(OUR DELHI VERSION OF MOM’S CLASSIC) 

our version of the New Orleans Mu�alatta with Tuscano salami, 
prime honey ham, spicy coppa, provolone, herb aioli, romaine lettuce, 
tomato, traditional spicy pepper relish on ciabatta

MENDOLATTA (ITALIAN DELI)

SALAD STYLE

BALSAMIC VINAIGRETTE

SHERRY VINAIGRETTE

CHIMICHURRI CAESAR

 PANINI GRILLED  TOASTED (JUST THE BREAD)

RUSTIC  WHITE        CIABATTA        
BUCKWHEAT        SOURDOUGH WHEAT    

GRILLED HONEY WHEAT TORTILLA CURCAMA HAZELNUT

CITRUS VINAIGRETTE

To get to the healthier, spicier side with chipotle BBQ chicken, 
smoked gouda, red onions, arugula, tomato on panini grilled ciabatta 
or honey wheat tortilla wrap + applewood bacon (not healthier) $.50

WHY DID THE BBQ CHICKEN 
CROSS THE ROAD?
 

slow roasted, shredded pork in a chipotle BBQ sauce, applewood bacon, 
housemade pickles, farm house cheddar, cabbage slaw, crispy fried onions
on toasted ciabatta 

COUNTRY STYLE BBQ PULLED PORK

roasted chicken in a spicy bu�alo sauce, Point Reyes blue cheese cabbage 
slaw, tomato, farm fried onions on panini grilled ciabatta 
or honey wheat tortilla wrap 

BLUE BUFFALO, NOT A BLUE COW

prosciutto and roasted chicken with local Gioia fresh mozzarella, 
crushed honey roasted almonds, basil pesto, balsamic vinegar, tomatoes 
on panini grilled ciabatta

PROSCIUTTO & ROASTED CHICKEN 

 
our Chef’s playful take on the Popular Vietnamese Sandwich with braised, 
caramelized kurobuta pork belly, housemade pickled daikon and carrots, 
cilantro, cucumbers, jalapenos, chili aioli on panini grilled ciabatta

KUROBUTA PORK BELLY BANH MI 

spicy vegan soy-chorizo with black beans, vegenaise, red onions, cilantro, 
fresh jalapenos, tomatoes and shredded romaine in a grilled honey wheat tortilla wrap
(vegan tortilla wrap available by request)

THE VEGAN SPICY SOYRIZO & 
BLACK BEAN WRAP

vegetarian bacon, pepper jack cheese, organic farmer’s market greens, 
tomato, red onion, vegenaise on panini grilled sourdough wheat bread

THE VEGGIE BLT MELT

FORT “WE SHOULD” BRAGG MELT  
all white albacore tuna (no mayo), smoked gouda, chili aioli, tomato 
on panini grilled sourdough wheat bread

roasted chicken, Herbes de Provence marinated Cypress Grove’s goat 
cheese, ancho chili cranberry chutney, organic farmer’s market 
greens,  green apple (jalapeno relish by request) on wheat bread

HIGHWAY 128

   9.75

7.95

   9.25

    8.25

    8.95

    7.95

carved steak, Point Reyes Farmstead blue cheese spread, horseradish crema, 
French brie, caramelized onions, sauteed mushrooms, 
tomato on panini grilled ciabatta

WINE COUNTRY STEAK & BRIE    9.25

8.25

   9.50

   8.25

8.95

7.75

9.25

8.25

8.95

   7.95

   9.25

   8.45

   10.50
ADDITIONAL CHARGES

EXTRA MEAT/VEG. BACON $2.00      

EXTRA CHEESE, AVOCADO OR APPLEWOOD BACON $1.00

 $2.50 Soup/Veg. 

 $2.50 Soup/Meat

 $2.50 Side Salad

 $.50 Housemade Pickles
with purchase of sandwichwith purchase of sandwich

with purchase of sandwich with purchase of sandwich

.com

THE 128- (INSPIRED BY OUR HIGHWAY 128)

   10.50THE SOPHISTICATED CHICKEN- 
(INSPIRED BY OUR PROSCIUTTO & ROASTED CHICKEN)
prosciutto and roasted chicken, Gioia fresh mozzarella, organic greens, 
crushed honey roasted almonds, tomatoes in a basil pesto-balsamic vinaigrette 

   8.75MARKET ROASTED VEGETABLES- 
(INSPIRED BY OUR CAPRESE)
roasted vegetables, Gioia fresh mozzarella, tomatoes, organic greens, 
crushed honey roasted almonds with a basil pesto-balsamic vinaigrette

BIG BLUE BUFFALO SALAD- 
(INSPIRED BY OUR BLUE BUFFALO) 

POINT REYES STEAK- (INSPIRED BY OUR STEAK BLT)

carved steak, applewood bacon, Point Reyes blue cheese crumbles, tomatoes, 
red onions, arugula, romaine and crispy onions tossed with a pesto-balsamic vinaigrette

   8.25
Herbes de Provence marinated Cypress Grove’s goat cheese, cranberry
chutney, French brie, caramelized onions, green apple and
organic farmer’s market greens on curcama hazelnut bread

DRUNK’N GOAT IN PARIS

sandwich market

COMES WITH TOASTED HONEY WHEAT TORTILLA 

NAME

300 S. Grand Ave 
(next to Skews & Tesoro) 

213.620.1114
Top of Bunker Hill  

444 S. Flower St. 
(Corner of 5th & Flower) 

213.627.3262
Bottom of Bunker Hill

The
 B

aby B
lue Plate Deal1/2 Sandwich*

+ Cup of Soup
or Side Salad

$8.25
*Chicken MBT, Steak BLT,

 Ham & Gruyere Grilled Cheese,

Highway 128, Caprese,

Farm Club, Curry Chicken

   7.95
apple-roasted pork, mashed avocado, chili aioli, romaine, tomatoes, red onion 
and green apples on toasted ciabatta (side of chipotle salsa by request)

AURELIO’S APPLE CARNITAS TORTA

 
carved steak, applewood bacon, romaine lettuce, roasted tomatoes, herb aioli, 
caramelized onions on toasted rustic white bread
+ Point Reyes Blue Cheese  $.50

STEAK BLT 
(KIND OF LIKE ROAST BEEF, IF YOU ARE ROYALTY) 
 

9.25

   9.95COBB CLUB 
diced carved turkey, applewood bacon, Point Reyes blue cheese, avocado,
tomatoes, cucumber, organic greens and romaine with a balsamic vinaigrette

HAM & GRUYERE GRILLED CHEESE 
prime honey ham, shaved gruyere cheese in a smoked gouda fondue,
roasted tomatoes, Mendocino mustard on panini grilled rustic white

7.25

grilled chicken, Cypress Grove goat cheese, green apples, dried cranberries, 
honey roasted almonds, red onions, organic greens and romaine with a 
citrus vinaigrette

roasted chicken, tomatoes, Point Reyes blue cheese slaw, arugula, 
romaine and crispy onions with a spicy bu�alo sauce for dressing

OUR UNTRADITIONAL  
LOBSTER ROLL   12.95    
sautéed lobster with lemon celery aioli, 
applewood smoked bacon, tomatoes, 
and shredded romaine on Breadbar’s roll

HEIRLOOM TBL     9.75
Tutti Frutti Farm’s heirloom tomatoes with �ne herbs 
mascarpone spread, applewood smoked bacon, 
arugula, and balsamic vinegar on buckwheat
(substitute with vegetarian bacon)

THE ULTIMATE 
FOURTH OF JULY FEAST   8.75     
spicy sweet boneless pork ribs with Gloria 
Farm’s corn salsa, baby arugula, and 
potato salad on rustic white

VEGAN SHAWARMA     9.25
mediterranean chickpea shawarma with an organic 
lentil and white bean puree, vegan tzatzki, red onions, 
cucumbers, tomatoes, and shredded romaine in a grilled 
honey wheat tortilla wrap
(vegan tortilla wrap available by request) 

4724 Admiralty Way
Marina del Rey, CA. 90292

(310)822-2300
(between Starbucks & 
Fresh Brother’s Pizza)


