Modsetns Fams

sandwich market

B Pl 5

4724 Admiralty Way

300 S. Grand Ave 444 S. Flower St. Marina del Rey, CA. 90292
(next to Skews & Tesoro) (Corner of 5th & Flower)
(310)822-2300
213.620.1114 213.627.3262 (between Starbucks &
Top of Bunker Hill Bottom of Bunker Hill

ClaSSiCS “Mendo Style”

with purchase of sandwich with purchase of sandwich

Saucy Sandos

Fresh Brother’s Pizza)

Farm Favorites

&2}5’5 id® @ “ Cuicken MBT 8.25 “ Wuy o e BBQ Cricken 7.95 “ Procciurro & Roasrep Cricken 9.50
R@ lilcsu‘:, ofSOUg ( Nor vour TvPicar Bas & Tomaro) CROCS THE ROAD? - prosciutto and roasted chicken with \‘oca\ Gioia freshtmo'zzarella,
or Side Sald roasted chicken, Gioia fresh mozzarella, basil pesto, tomato, To get to the healthier, spicier side with chipotle BBQ chicken, ushed hqneﬁlrodaqecbi almonds, basil pesto, balsamic vinegar, tomatoes
58,25 balsamic vinegar, organic farmer’s market greens on ciabatta smoked gouda, red onions, arugula, tomato o panini grilled ciabatta on panini gilled ciabatta
cicken BT 5”“551.1&52 or honey wheat tortilla wrap + applewood bacon (not healthier) $.50 ’ Kuroeura Porx BetLy Baw M1 9.75
* Grill eese;
Ha"ﬁglﬁlwg;;%g:ﬁ,%ﬁfen \ Capeece (Do 1) 7.75 & Counrey S BBQ Puiep Por 8.95 our Chef'splayful take on the Popular Vietnamese Sandwich with brased,
Summer 2010 Farm Club, local Gioia fresh mozzarella, tomato, basil pesto, organic | 4. shredded pork in a chipotle B3Q | db caramelized kurobuta pork belly, housemade pickled daikon and carrots,
farmer's market greens, balsamic vinegar on ciabatta ;mg?ﬂa:éz ;’)isckis f:m[w)ohrouISeac(heldp(;);recabb;gz(selé\i/pirjsv:)(ﬁne;;%?éns cilantro, cucumbers, jalapenos, chili aioli o panini grilled ciabatta
+ seasonal roasted vegetables $.50 on oasted ciabat{a ’ ' H W BLT 9.25
s (Kinp o ke RoasT BEEF, IF YU ARE ROYALTY)
d @ r”E F‘m CL”B (Turey Crue) 9.25 B[”E B”me: NOT A BLUE COW 7.95 carved steak, applewood bacon, romaine lettuce, roasted tomatoes, herb aioli,
oven roasted, hand carved local farm turkey, mashed avocado, roasted chicken in a spicy buffalo sauce, Point Reyes blue cheese cabbage caramelized onions om toasted rustic white bread
- / / :
applewood bacon, herb aioli, tomato, organic farmer’s slaw, tomato, farm fried onions om panini grilled ciabatta + Point Reyes Blue Cheese $.50
market greens, pickled red onion on sourdough wheat bread or honey wheat tortilla wrap i\
THe Vesan Spicy Sorvizo & 7.95
Our Unreairionas Herrcoon TBL ~ 9.75 O Cunino CLAceioo Cusm) 7.75 We A Ch Buack Bean Weww o
Loserer RPorr  12.95 Tutti Frutti Farm's heirloom tomatoes with fine herbs ; ) e Pe eesy spicy vegan soy-chorizo with black beans, vegenaise, rEd‘O”‘O”S' clantro, '
. roasted pork, prime honey ham, provolone, housemade fresh jalapenos, tomatoes and shredded romaine i a grilled honey wheat tortilla wrap
sautéed lobster with lemon celery aioli, mascarpone spread, applewood smoked bacon, pickles, Mendocino Mustard o panini grilled ciabatta (vegan tortilla wrap available by request)
applewood smoked bacon, tomatoes, arugula, and balsamic vinegar on buckwheat - Ham & Gruvere GritLep CHeese 7.25
and shredded romaine on Breadbar’s roll (substitute with vegetarian bacon) “ Curey CHICEI/ Suap WDMC” 8.25 prime honey ham, shaved gruyere cheese in a smoked gouda fondue, . S l d S l
Tue Uerima Ve & 9.25 (Our Detttr vieeston oF Mo < Craseic) roasted tomatoes, Mendocino mustard @n panini grilled rustic white Best Sandwiches... a a ' y e
F LTI 7 f 8 75 EGAN SHAWARMA ° roasted chicken breast with green apples and dried cherries in a light yogurt “ ” COMES WITH TOASTED HONEY WHEAT TORTILLA
OURTH OF JULY FEAST N mediterranean chickpea shawarma with an organic mango curry dressing (no mayo), cucumber, organic farmer’s market greens, m‘ylfg 8.25 _
;pi(y sweet bolne\ebggbpork ﬂbsl Withd@oma lentil agd W?Ite btean purze,hve%adn (tjzatzki,» red.omon.sl,l ] cranberry chutney, red pepper compote on curcama hazelnut bread roasted chicken, Herbes de Provence marinated Cypress Grove's goat @ dCKoedgz‘rgﬁiey e Pt e s s 9.95
arm’s corn salsa, baby arugula, an cucumbers, tomatoes, and shredded romaine in a grille r cheese, ancho chili cranberry chutney, organic farmer's market - \ : , eyes b » avocado,
potato salad o rustic white honey wheat tortilla wrap @ A Sawowict Sruoy O HEAT (Tueer Avocavo) 8.95 greens, green apple (lapeno relish by equest) om wheat bread tomatoes, cucumber, organic greens and romaine with a balsamic vinaigrette
(vegan tortilla wrap available by request) fresh local farm turkey, smoked gouda, mashed avocado, chili aioli, jalapeno T ‘ CII
[ i { i " " HE SOPHISTICATED CHICKEN- 10.50
relish, to.mato., romame\ettgce, (side of chipotle salsa by request) ’.FOPT WE QIOULD BPA&‘G ”ELT 8.25
on panini grilled rustic white bread (insprrep By our Prosciitro & RoacTep CHICKEN)
b *Ask your server how to make it completely cool or daringly hot! all white albacore tuna (no mayo), smoked gouda, chili aioli, tomato - prosciutto and roasted chicken, Gioia fresh mozzarella, organic greens,
r lsan rea S on panini grilled sourdough wheat bread crushed honey roasted almonds, tomatoes in a basil pesto-balsamic vinaigrette
@K MENDOLATTA (Iraumn Devy) 8.95
O Rustic WHITE O CiaBATTA our version of the New Orleans Muffalatta with Tuscano salami, WMIIE co”mm& Bere 9.25 "\ ”‘Mr km VE%TABIEC- 8.75
prime honey ham, spicy coppa, provolone, herb aioli, romaine lettuce, carved steak, Point Reyes Farmstead blue cheese spread, horseradish crema, (1KPIRED B OUR CAPRESE)
[ SourpbouGH WHEAT O BuckwHEAT tomato, traditional spicy pepper relish on ciabatta French brie, (ara‘m.e\iz‘ed oniors, sauteed mushrooms, roasted vegetables, Gioia fresh mozzarella, tomatoes, organic greens,
O GriLLep Honey WHEAT TormiLtA (O CurcamA HAZELNUT Su (T 8.25 tomato on panini grilled ciabatta crushed honey roasted almonds with a basil pesto-balsamic vinaigrette
& (yccece witH CITRUC (Tu . ,
a P G 0 T ( ) all white albacore tuna with dt.rus aioli, green apple, organic farmer’s \ DM”K” Ga‘T (’l P‘m ’ 8.25 “ TI/EIQg- (wePrRep By our HIGHWAY 128) 9.25
ANINI GRILLED OASTED (JUST THE BREAD market greens, tomato, red onion omn buckwheat bread Herbes de Provemg marmateq Cyprgss Grove's goat cheese, cranberry grilled chicken, Cypress Grove goat cheese, green apples,dried cranberries,
(hutngy% French bne,k(aramehzed onions, gre;n aplp\e ab”d ; honey roasted almonds, red onions, organic greens and romaine with a
) organic farmer's market greens on curcama hazelnut brea I
STE U Citrus VINAIGRETTE (] SHERRY VINAIGRETTE & Aurciio’s Apeee Capnitas ToeTa 7.95 ditrus vinaigrette
S! O BaLsamic VINAIGRETTE [ CHiMICHURRI CAESAR apple-roasted pork, mashed avocado, chili aioli, romaine, tomatoes, red onion \ THe Vessre BLT Mecr 9.25 “ Bre Brue Burraro Latap- 8.45
and green apples on toasted ciabatta (side of chipotle salsa by request) vegetarian bacgn, pepperjgck cheese, or.gar.ﬂc farmer's market greens, (INSPIRED BY OUR BLUE BUFFALOD)
tomato, red onion, vegenaise on panini grilled sourdough wheat bread roasted chicken, tomatoes, Point Reyes blue cheese slaw, arugula,
ADDITIONAL CHARGES romaine and crispy onions with a spicy buffalo sauce for dressing
1$2.50 Soup/Ves. U $2.50 Side Salad Powr Reree STeak
with purchase of sandwich with purchase of sandwich Exrra Meat/Ves. Bacox $2.00 OINT KEYES = (cpieen 8y our Steak BLT) 10.50
NAME D $250 SOUp/Meat D $50 Housemade PiCk|es ExTRA CHEESE, Avocapo orR AppLEwoop Bacon $1.00 carved steak, applewood bacon, Point Reyes blue cheese crumbles, tomatoes,

red onions, arugula, romaine and crispy onions tossed with a pesto-balsamic vinaigrette



