
R

THE SANDWICH BOARD

Perfect for lunches, a light dinner affair or whenever you need 
them, our sandwiches are crafted from the notion that chefs eat 

their dinner standing up while grabbing any and all of the 
delicious fixings they can find in the kitchen and “sandwich” them 
between delicious chewy/crusty/toasty bread. Whats not to love?

Spicy Ham + Mortadella + Provolone + Spicy Pepper Relish
Slow Roasted Pork + Red Cabbage + Spicy Mustard

Pit Smoked Turkey + Brie + Rosemary Aioli
BBQ Duck Confit + Tomato Chili Jam

Shaved Honey Ham + Melted Brie + Mango Chutney
Braised Short Rib Cheesesteak + Smoked Cheddar + Horseradish 

Prosciutto + Grilled Fennel + Anjou Pear + Gorgonzola Aioli
Chicken Tinga + Oaxaca + Mexican Coca Cola

Truffled Gruyere + Fontina Grilled Cheese + Smoked Pork Butt
Japanese Chicken Curry Roll

Grilled Chicken + Roasted Peppers + Gooey Parmesan
Maryland Crabcake + Baby Arugula + Harissa Aioli

Hoison Veal Meatball + Thai Basil + Pickled Ramps + Garlic Butter
The Cuban + Spicy Mustard 

Mission Street Food Burger: Camembert + Caper Aioli
Pan Seared Ahi Tuna + Watercress + Wasabi Aioli

Rockstar Lobster Roll + Truffled Mayo
Seared Tuna + Apple + Jalapeño + Mint

Korean BBQ Beef Short Rib Banh Mi + Pickled Daikon
Hand Carved Turkey + Cranberry Chutney + Cornbread Stuffing

DR. Pepper Jerk Braised Brisket + Muenster + Pan Drippings
Pan Seared Chicken + Queso Fundido + Chorizo

Flat Iron Steak + Maytag Blue + Caramelized Onions
Cornmeal Razor Clam Po’ Boy + Harissa Aioli + Fried Caperberries

Fried Egg + Sun Dried Tomato Pesto + Speck
Housemade Sage Sausage + Smoked Gouda + French Toast

soups
Beer Cheddar Ale

Tomato Stilton Bisque
Yellow Gazpacho

Rachel’s Signature 5 Alarm Chili
Rockstar Lobster Bisque

Loaded Baked Potato + Applewood Bacon + Chives
She Crab Corn Chowder

Chipotle Butternut Squash 

As always these menus are just suggestions, our chefs can create anything you 
have your heart set on!


