DELI SANDWICHES

Bread Options: House Made Rosemary Focaccia, Pretzel Roll,
Ciabatta Roll, Sourdough Roll, Croissant or Sliced Wheat Bread
For $1.00 more: Udi’s Gluten Free Bread

CoLD:

Amador Turkey Cobb...... $9.50
Smoked turkey, bacon, gorgonzola, avocado mayo, tomatoes,
and spring mix on a ciabatta roll

Roast Beef Sandwich...... $9.50
Thinly sliced roast beef, white cheddar, horseradish aioli,
tomatoes, and spring mix on a pretzel roll

Curried Chicken...... $9.75
Grilled chicken, dried cranberries, celery and zesty curried mayo,
house bread and butter pickled onions, tomatoes,
and spring mix on a ciabatta roll

Lobster-Blue Crab Club...... $14.50
Lobster and crab salad, bacon, lemon truffle aioli, tomatoes,
and arugula on a ciabatta roll

HorT:

Zesty Veggie Panini......$9.50
Garlic mushrooms, charred red onions, hummus, chimichurri
sauce, tomatoes, and arugula grilled on house made rosemary
focaccia (add cheese for $1.00 more)

Market French Dip...... $10.50
Thinly sliced roast beef, caramelized onions, garlic mushrooms,
and garlic aioli grilled on a sourdough roll
with au jus on the side for dipping

Miner’s Reuben...... $10.50
Shaved premium beef pastrami, pepper jack cheese, house bread
and butter pickled onions, and grain mustard grilled on house
made rosemary focaccia

Flat-Iron Steak Panini...... $15.95
Marinated, grilled and sliced steak, truffled cheese blend, charred
onions, roasted garlic aioli, and chimichurri sauce grilled on a
sourdough roll



SALADS:

Served with a wedge of house made rosemary focaccia
Add Y2 chicken breast for $2.95, full chicken breast for $4.95
or smoked salmon for $4.95

House Garden Salad...... $7.25
Mixed greens with bread-and-butter pickled onions, tomatoes,
and cucumbers served with house champagne basil vinaigrette

Vintner’s Salad...... $8.25
Mixed greens with crumbled gorgonzola, glazed walnuts, berries,
and grapes served with blackberry-zinfandel vinaigrette

Curried Chicken Salad...... $9.50
Mixed greens with our signature salad of grilled chicken,
dried cranberries, celery, and zesty curried mayo,
house bread-and-butter pickled onions, and tomatoes serve
with house champagne basil vinaigrette

Chef’s Seafood Salad...... $15.95
Mixed greens and arugula with lobster, jumbo prawns, house
smoked salmon, cucumbers, house bread and butter pickled
onions, and tomatoes served with lemon truffle aioli and house
champagne basil vinaigrette

DESSERTS:

bethsocaarp’s
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209-245-3663



