
Nam Harrison, a classmate 
of our co-founders’ daughter, 

visits his birth country of 
Vietnam for the first time 
since his adoption in 2OO7. 

He decides to give back.

2017

After seeing the shack that the ethnic minority 
C’Tu tribe uses for a school, Nam gives up his 

birthday presents, instead asking friends and 
family to help him raise money to build a new 

school for the children he met in Vietnam.

Mario & Ellen’s daughter Ella 
finds out about what Nam is doing 
and tells her parents. They are so 
moved, they work with Mendo’s 

chef to create a special charity 
banh mi to put on the menu.

Mendo’s guests embrace the cause and 
order thousands of sandwiches, helping 

raise $1OK for the school! Mendo presents 
the check to Nam on his 11th birthday.

The Alua Primary School is complete! Nam and his 
family attend the school’s dedication ceremony 

and he realizes they’ll need much more than 
a building to make a good school. They’ll need 
ongoing support for books, supplies, and most 

importantly, money for better teachers.

a sandwicha sandwicha sandwicha sandwich
More than 

This Fall, let’s come together again to  support Nam in this 
incredible cause. It can start just by enjoying a banh mi!

Learn more at www.mendocinofarms.com/nam

oct 2017

jun 2018

oct 2018

aug 2019

We’ve always been committed to supporting the 
local schools in our communities, but a classmate of our 
Co-Founders’ daughter inspired us to think global.

ONLINE ORDERING NOW AVAILABLE
WWW.MENDOCINOFARMS.COM

FALL 
MENU

Pacham
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2,000 calories a day is used for general nutritional advice, but calorie needs vary. Additional nutritional information available upon request. 
Ingredients are subject to availability; a suitable substitution may be made if necessary. Although efforts are made to avoid cross contact of 

allergens, we cannot guarantee that food items will not inadvertently come in contact with one another during preparation

         
v Pretzel Roll   v Soft Roll    v Buckwheat   v Whole Wheat Tortilla

v  Plant-Based Brioche Bun    v  Rustic White   v Sesame Roll 
v Ciabatta     Torta Bun      Mom’s Seeded Whole Wheat       

v Gluten Free Bread  ADD 1.50  (220 CAL) 
Shares Equipment with Products that Contain Gluten 

rgf  Can be 
rgvvRequested  
rgvvGluten Free

rgv  Vegan

rvg  Vegetarian

SLOW DOUGH BREAD CO.

Seasonal Fall Selections

HalF SandwicH + your cHoice oF SeaSonal Soup or deli Side 

 Nam Harrison is an 11-year-old schoolmate of our Co-Founders’ daughter. Adopted from 
Vietnam, he wants to help give back. Last year, our guests helped Nam raise enough money to 

build a primary school in rural Vietnam. This year, a portion of the proceeds from every sandwich 
sold will go to pay for teachers and supplies. LEARN MORE AT WWW.MENDOCINOFARMS.COM/NAM!

puck’S all natural 
Fountain SodaS (0 – 260 cal)

unSweetened 
Black iced tea (5 cal)

lemonade (160 – 260 cal)   

orGanic milk  (90 cal) 
at select locations

Bottled water (0 cal)   
craFt Beer & local wine 
at select locations

“not So Fried” cHicken   10.95 
shaved, roasted chicken breast topped with Mendo’s krispies, herb aioli, mustard pickle 
slaw, tomatoes, pickled red onions (640 cal) on toasted ciabatta (260 cal) with a side of our 
chipotle BBQ (80 cal) or mustard pickle remoulade (120 cal)

peruvian Steak SandwicH   11.75      RGF 
spicy aji amarillo marinated steak with local Oaxacan cheese, herb aioli, red onions, 
tomatoes, shredded romaine (520 cal) on pressed torta bun (310 cal)  
Add avocado (80 cal) $1.25

mendo’S oriGinal pork Belly BanH mi   11.45 
our Chef’s playful take on the popular Vietnamese sandwich with braised, caramelized  
pork belly, housemade pickled daikon & carrots, cilantro, cucumbers, jalapenos, chili aioli 
(540 cal) on panini-pressed ciabatta (260 cal)

proSciutto & cHicken   11.55       RGF 
nitrate-free Italian prosciutto & shaved, roasted chicken breast with BelGioioso fresh 
mozzarella, crushed honey roasted almonds, basil pesto, balsamic glaze drizzle, tomatoes 
(590 cal) on panini-pressed ciabatta (260 cal) 

mendoza’S cHimicHurri Steak on pretzel   11.75       RGF 
carved steak with chimichurri sauce, nitrate-free Applewood smoked bacon, Mama Lil’s 
Peppers, fried onions, herb aioli, arugula (510 cal) on toasted pretzel roll (340 cal)

mendo’S Fried cHicken SandwicH    12.45      
organic fried chicken, kale slaw with Southern buttermilk pickle vinaigrette, havarti cheese, 
tomatoes, mayonnaise (630 cal) on a toasted sesame brioche bun (280 cal)

tHe Farm cluB  ( Turkey Club )   10.95      RGF 
shaved, roasted turkey breast, smashed avocado, nitrate-free Applewood smoked bacon, herb aioli, 
tomatoes, mixed greens, pickled red onions (440 cal) on Mom’s seeded whole wheat (320 cal) 

a SandwicH Study oF Heat ( Turkey AvoCAdo )   10.65      RGF 
shaved, roasted turkey breast, smoked gouda, smashed avocado, chili aioli,  jalapeno relish, 
tomatoes, romaine lettuce (420 cal) on panini-pressed rustic white (320 cal) served with a side  
of salsa quemada (20 cal) *Ask your host how to make it daringly hot or completely cool!

modern tuna “almoSt melt”   10.75      RGF 

Fishin’ Families sustainable pole & line caught premium yellowfin tuna with fresh herbs,  
celery, farmhouse cheddar, vegan aioli, bread & butter pickles, red onions, tomatoes, field greens 
(670 cal) on panini-pressed buckwheat (320 cal) 

mario’S capreSe   8.95      vg  |  rGF  
BelGioioso fresh mozzarella, marinated red peppers, basil pesto, mixed greens, balsamic  
glaze drizzle (600 cal) on ciabatta (260 cal) 

tHe Hot italian ( ITAlIAn HoAgIe )   10.95      RGF 
caramelized nitrate-free Creminelli salami and nitrate-free honey ham with provolone, spicy 
olive-mustard giardiniera, romaine lettuce, herb aioli (680 cal) on toasted sesame roll (300 cal) 

cHicken mBp  ( noT your TypICAl MozzArellA & bAsIl )   9.95      RGF 
shaved, roasted chicken breast, BelGioioso fresh mozzarella, marinated red peppers,  
basil pesto, mixed greens, balsamic glaze drizzle (460 cal) on ciabatta (260 cal) 

veGan BanH mi (330 cal) 10.85

Farm cluB (380 cal) 10.85 

mendoza’S cHimicHurri 
Steak  on pretzel (420 cal) 10.85

“not So Fried” cHicken (450 cal) 10.85

cHicken mBp (360 cal) 10.55  

mario’S capreSe (430 cal) 10.55

modern tuna “almoSt 
melt” (490 cal) 10.55 

T1-TX

tHe  BurGer Queen   12.65      v  |  RGF 
housemade southwestern spiced Impossible burger patty topped with tomato cayenne  
Chao cheese, smoky thousand island, tomatoes, red onions, housemade bread & butter  
pickles, and butter lettuce (500 cal) on a toasted plant-based brioche bun (210 cal)  
*Try it on a lettuce bun!

mendo’S SmokeHouSe tempeH SandwicH   10.45      v 
BBQ house-smoked organic tempeh, mustard pickle slaw, tomatoes, pickled red onions,  
vegan aioli (670 cal) on toasted ciabatta (260 cal) 

veGan BanH mi   10.65      v  |  RGF 

organic marinated, baked tofu with vegan aioli, sweet chili sauce, housemade pickled daikon 
 & carrots, cucumbers, jalapenos, cilantro (390 cal) on panini-pressed ciabatta (260 cal)

pacHamama cuBano   12.95      RGF 

Pachamama Farm’s pork, nitrate-free honey ham, havarti cheese, jalapeno aioli, mojo de ajo 
sauce, housemade bread & butter pickles (690 cal) on panini-pressed soft roll (340 cal)

nam’S ScHoolHouSe cHarity BanH mi   11.25      RGF   
grilled chicken thigh with lemongrass relish, spicy ginger pineapple slaw, cilantro, chili aioli (580 
cal) on panini-pressed soft roll (340 cal)

 
napa vineyard Salad   10.25      vg  

Mixed greens, curly kale, chopped romaine, farro, grapes, grilled feta, dried figs, shaved 
fennel, crushed honey roasted almonds (550 cal) with maple sherry vinaigrette (290 cal) 
Add shaved, roasted chicken breast  (110 cal) $3

sandwiches

salad

   napa vineyard Salad   10.25      vg  

Mixed greens, curly kale, chopped romaine, farro, grapes, grilled feta, dried 
figs, shaved fennel, crushed honey roasted almonds (550 cal) with maple sherry vinaigrette 

(290 cal) Add shaved, roasted chicken breast  (110 cal) $3 

avocado & Quinoa SuperFood enSalada   10.95      vg  |  RGF 

chopped romaine, curly kale, quinoa & millet, housemade superfood krunchies,  
black bean, roasted corn & jicama succotash, red onions, cilantro, cotija cheese,  
grape tomatoes, avocado (400 cal) with chipotle vinaigrette (250 cal)  
Add shaved, roasted chicken breast  (110 cal) $3

pink lady BeetS & Goat cHeeSe Salad    12.75      RGF 

shaved, roasted chicken breast, local honey and herb-marinated Pure Luck Dairy goat 
cheese, pink lady beets, green apples, dried cranberries, crushed honey roasted almonds, 
red onions, mixed greens, chopped romaine (620 cal) with citrus vinaigrette (220 cal) 

tHe  taco Salad   11.55      v  |  RGF 

plant-based Impossible chorizo, housemade superfood krunchies, chopped romaine,  
curly kale, black bean, roasted corn & jicama succotash, red onions, cilantro,  
grape tomatoes, avocado (400 cal) with house vegan chipotle ranch (240 cal)

mama cHen’S cHineSe cHicken Salad   11.95 

shaved, roasted chicken breast, napa cabbage & kale slaw, carrots, bean sprouts, baby 
spinach, chopped romaine, scallions, cilantro, toasted cashews, crispy wontons (420 cal) 
with miso mustard sesame vinaigrette (230 cal) 
Try it vegetarian-style with organic marinated, baked tofu (750 cal) or  
vegan-style without the wontons!  (610 cal)     vg/v 

mendo’S cHicken coBB Salad   13.55 
shaved, roasted chicken breast with balsamic glaze drizzle, chopped romaine, baby 
spinach, nitrate-free Applewood smoked bacon, crumbled blue cheese, avocado, grape 
tomatoes, red onions, hard boiled egg (510 cal) with mustard shallot vinaigrette (240 cal)

tHe modern caeSar 2.0   9.95      RGF 
curly kale, chopped romaine, housemade superfood krunchies, shaved Grana Padano  
cheese, red onions, grape tomatoes, avocado (290 cal) with classic Caesar dressing (340 cal) 
Add shaved, roasted chicken breast (110 cal) $3  

tHe SopHiSticated cHicken & proSciutto Salad   13.55      RGF 

nitrate-free Italian prosciutto & shaved, roasted chicken breast, roasted vegetables, 
BelGioioso fresh mozzarella, crushed honey roasted almonds, marinated red peppers, 
red onions, grape tomatoes, mixed greens, chopped romaine (550 cal) with basil pesto 
balsamic vinaigrette (230 cal)

*SALADS COME WITH 1/2 VEGAN WHOLE WHEAT TORTILLA (110 CAL) UPON REQUEST


