
 SANDWICHES 
HOAGIES

All Hoagies are prepared on an 8” fresh baked Tre Mari Italian Bakery Sesame Roll and cut into 2pcs.

Select any 6 from our list.

DI AVOL O
SPICY GENOA SALAMI, FIOR DI LATTE, ROASTED  

RED PEPPERS, LETTUCE, SUB SAUCE, MUFFALETTA

F RIED EGGPL A N T
ROASTED RED PEPPERS, FIOR DI LATTE, PESTO MAYO

T URK E Y B ACON CL UB
SMOKED TURKEY, BACON, LETTUCE, TOMATO,  

SUB SAUCE, SRIRACHA MAYO

M.L .T.
MORTADELLA, LETTUCE, TOMATO, SUB SAUCE, MAYO

90.00

COL D CU T T RIO
MORTADELLA, SOPPRESSATA, GENOA SALAMI, 

PEPPERONCINI, SWISS, LETTUCE, SUB SAUCE, MAYO

T UN A S A L A D
ALBACORE, DILL, CELERY, CAPERS, LETTUCE, MAYO

BUILD YOUR OWN 
Comes with everything you need to build your sandwich the way you want it.  

All meat and toppings are separated for easy assembly to ensure the freshest result.

Served in packs of 6.

HOUSE SPECI A L
HAND CARVED PORCHETTA, PARMESAN, TRUFFLE SAUCE,  

HOT SAUCE, MUSTARD, FRESH BAKED FOCACCIA
80.00

CL A SSIC
BUTTERMILK FRIED CHICKEN THIGHS, SHAVED ICEBERG LETTUCE,  

PICKLES, MAYO, HOT SAUCE, POTATO ROLLS
80.00

 ON ITS OWN 
PORCHE T TA

Hot and ready to serve our Porchetta comes fully cooked with crispy skin and juicy interior.  
Marinated with Rosemary, Sage, Lemon, Garlic, Olive Oil, Fennel Seed, Pepper & Salt.

We recommend A serving size of 6oz per person.

W HOL E
Carve it yourself. 

6LBS
Serves 14–16 ppl

95.00

9LBS
Serves 22–24 ppl

135.00

18LBS
Serves 44–48 ppl

250.00

C A RV ED
Hot & Ready to Serve. Order by the pound.

20.00 PER LB

*We recommend adding Truffle Sauce, Grainy Mustard & Hot Sauce to your Porchetta*

Try with our fresh baked Focaccia!

FRIED CHICK EN
Brined for 24 hrs, Buttermilk Marinated & Seasoned  

with our Original Recipe Breading.

We recommended A serving of 2 pieces per person.

12 PIECE S
REGULAR RECIPE OR NASHVILLE HOT

50.00

*We recommend adding Ranch, Gravy & Hot Sauce  
to your Fried Chicken*

Try with our fresh baked Cornbread Muffins!

 SIDES 
Each Side Serves 6 people.

S T E A K CU T F RIE S
30.00

ROA S T ED PO TAT OE S
PORCHETTA DRIPPINGS, 

ROSEMARY, THYME, KOSHER SALT 
& BLACK PEPPER 

25.00

POU T INE
STEAK CUT FRIES, MOZZARELLA 

CHEESE CURDS  
& ROAST CHICKEN GRAVY

40.00

SPICY GA RL IC R A PINI
RED CHILI, OLIVE OIL, VINEGAR  

& KOSHER SALT
35.00

CRE A M Y COL ESL AW
25.00

 Sauces 
T RUF F L E S AUCE

250ML 
10.00

R A NCH S AUCE
250ML 
8.00

HO T S AUCE
250ML 
5.00

GR A IN Y MUS TA RD
250ML 
5.00

ROA S T CHICK EN GR AV Y
500ML
10.00

 bread 
6 servings per order.

PO TAT O ROL L S
10.00 

F OC ACCI A L OA F
OLIVE OIL, OREGANO & MALDON SALT

12.00

CORNBRE A D MUF FINS
12.00

 SWEET 
CHOCOL AT E CHIP COOK IE

FRESHLY BAKED, SOFT CENTRE, CRISP EXTERIOR
½ DOZEN

18.00
ONE DOZEN

30.00


