
M O R N I N G  S TA R T

Seasonal Fruit – $5.75
House made oatmeal served with cranberries, 

almonds, raisins, brown sugar, milk – $3.50
Angelina’s Housemade granola – $2.25     

w/milk – $3.25     w/yogurt – $3.75
Toast with butter & jam – $2.00

Bagel with plain cream cheese – $3.95
with peanut butter and jelly – $3.50

with salmon spread – $4.25

S A N D W I C H E S

B U I L D  YO U R  OW N  –  $ 9 . 2 5
Includes: mayo, dijon, lettuce, tomato, pickle, onion

Bread Choices:  french roll, sliced sourdough, 
multi-grain, light rye, deli white, dutch crunch roll, 

rosemary foccacia, and cibatta 

  TA R R AG O N  C H I C K E N  S A L A D ,  E G G  S A L A D      
or T U N A  S A L A D  –  $ 9 . 5 0  

V E G E TA R I A N  S A N D W I C H E S

 C L A S S I C  V E G G I E  –  $ 9 . 5 0
 Avocado, cucumber, sprouts, tomato, 

pickle, onion, lettuce, mayo, dijon 

G OAT  C H E E S E  –  $ 9 . 5 0
 Sundried tomatoes, pesto, cucumber & lettuce on baguette  

  B A S I C  C H E E S E  –  $ 7. 2 5
 Swiss, jack, cheddar, provolone or pepper jack

G R I L L E D  E G G P L A N T  –  $ 9 . 5 0

A D D  O N S
Cheese  – $1.00    1/2 of an Avocado – $1.75    Bacon – $2.00

F A V O R I T E S  –  $ 10 . 2 5

 B L AT
Bacon, lettuce, avocado, tomato with mayo on sourdough

 T U R K E Y  B AC O N  C LU B
with mayo, lettuce and tomato on sourdough

 R OA ST E D  T U R K E Y- C R A N B E R RY
with mayo, lettuce and tomato on sourdough

 I TA L I A N  S U B
with mortadella, salami, coppa, provolone, tomato, lettuce, 

olive oil, balsamic vinegar, and pepperoncini on a french roll

ST E A K  S A N D W I C H
Grilled �ank steak with gremolata, sundried tomatoes, 

lettuce, balsamic vinaigrette on a french roll

E X T R A  D E L I C I O U S  –  $ 10 . 5 0

 P R O S C I U T TO  &  B R I E
with �g and olive spread on toasted baguette

C H I C K E N  M E N D O
with avocado, bacon and Mendocino mustard on ciabatta

S P I C Y  R OA ST  B E E F
with horseradish-cheddar, balsamic onions, lettuce and 

roasted tomatoes on dutch crunch roll

C H I C K E N  &  B L E U  C H E E S E
with lettuce, bacon, oil & vinegar on ciabatta 

H OT  S A N D W I C H E S  -  $ 10 . 9 5

G R I L L E D  C H I C K E N
with Monterey Jack, oil & vinegar and 

carmelized onions on ciabatta

S M O K E D  T U R K E Y
with provolone, kalamata aioli & roasted tomatoes on focaccia

F L A N K  ST E A K
with jack cheese, grilled peppers, onions & 

chipotle mayo on ciabatta

G R I L L E D  V E G E TA B L E S
with Laura Chenel goat cheese on french roll

M E AT B A L L  S U B
with provolone, marinara & pepperoncini on french roll

S A L A D S  -  $ 5 . 0 0 – $ 2 5 . 0 0

*Ingredients change seasonally

M E N U

H O U S E M A D E  S O U P  -  $ 4 . 2 5  c u p / $ 6 . 9 5  b o w l

A F T E R N O O N  T R E AT S
Straus So� Serve Ice Cream – $3.75 cone or cup

House made Cookies and Cupcakes – $1.50–$2.75
Rice Krispy Treats – $2.50

Chocolate Marshmallow Treats – $2.25
Brownies – $2.50

Italian Sodas – $3.00
Selection of cold drinks

D I N N E R  M A D E  E A S Y
May be ordered in advance and picked up 

by 6pm/5pm on Sundays.
Vegetarian Lasagna – $7.95/piece 
(Whole pan $45.00, serves 8–10)

Meat Lasagna – $7.95/piece
(Whole pan $45.00, serves 8–10)

Meat Loaf – $5.95/slice
Meatballs – $.80/each

Chicken Parmesan – $8.50/piece
Grilled Chicken Breasts – $6.50/each

Eggplant Napoleon (vegetarian) – $8.50/each
Mac and Cheese – $5.50/piece

(Whole pan $35.00, serves 8–10)
Mashed Potatoes – $12.50/quart

Sauteed Spinach or Grilled Vegetables – $13–$17/quart

D E L I - C A F É

Roasted Turkey
Smoked Ham

Roast Beef

 Pastrami
Salami

Smoked Turkey

ANGELINA’S DELI -CAFE
6000 CALIFORNIA STREET

SAN FRANCISCO • CALIFORNIA 94121 • (415) 221-7801

´

Espresso Drinks 
$2.25–$4.75
Drip Co�ee 
$2.50/$2.75

96oz Drip Co�ee Box
$22.00

Steamed Milk 
$2.00–$2.25

Hot Chocolate 
$3.00/$3.50

Premium Tea 
Assortment – $2.75

96 Ounce Co�ee 
Container (serves 8–12) 

(with cups, stirrers, 
milk, sugar) – $20.00



M O R N I N G  S TA R T

Seasonal Fruit – $5.75
House made oatmeal served with cranberries, 

almonds, raisins, brown sugar, milk – $3.50
Angelina’s Housemade granola – $2.25     

w/milk – $3.25     w/yogurt – $3.75
Toast with butter & jam – $2.00

Bagel with plain cream cheese – $3.95
with peanut butter and jelly – $3.50

with salmon spread – $4.25

S A N D W I C H E S

B U I L D  YO U R  OW N  –  $ 9 . 2 5
Includes: mayo, dijon, lettuce, tomato, pickle, onion

Bread Choices:  french roll, sliced sourdough, 
multi-grain, light rye, deli white, dutch crunch roll, 

rosemary foccacia, and cibatta 

  TA R R AG O N  C H I C K E N  S A L A D ,  E G G  S A L A D      
or T U N A  S A L A D  –  $ 9 . 5 0  

V E G E TA R I A N  S A N D W I C H E S

 C L A S S I C  V E G G I E  –  $ 9 . 5 0
 Avocado, cucumber, sprouts, tomato, 

pickle, onion, lettuce, mayo, dijon 

G OAT  C H E E S E  –  $ 9 . 5 0
 Sundried tomatoes, pesto, cucumber & lettuce on baguette  

  B A S I C  C H E E S E  –  $ 7. 2 5
 Swiss, jack, cheddar, provolone or pepper jack

G R I L L E D  E G G P L A N T  –  $ 9 . 5 0

A D D  O N S
Cheese  – $1.00    1/2 of an Avocado – $1.75    Bacon – $2.00

F A V O R I T E S  –  $ 10 . 2 5

 B L AT
Bacon, lettuce, avocado, tomato with mayo on sourdough

 T U R K E Y  B AC O N  C LU B
with mayo, lettuce and tomato on sourdough

 R OA ST E D  T U R K E Y- C R A N B E R RY
with mayo, lettuce and tomato on sourdough

 I TA L I A N  S U B
with mortadella, salami, coppa, provolone, tomato, lettuce, 

olive oil, balsamic vinegar, and pepperoncini on a french roll

ST E A K  S A N D W I C H
Grilled �ank steak with gremolata, sundried tomatoes, 

lettuce, balsamic vinaigrette on a french roll

E X T R A  D E L I C I O U S  –  $ 10 . 5 0

 P R O S C I U T TO  &  B R I E
with �g and olive spread on toasted baguette

C H I C K E N  M E N D O
with avocado, bacon and Mendocino mustard on ciabatta

S P I C Y  R OA ST  B E E F
with horseradish-cheddar, balsamic onions, lettuce and 

roasted tomatoes on dutch crunch roll

C H I C K E N  &  B L E U  C H E E S E
with lettuce, bacon, oil & vinegar on ciabatta 

H OT  S A N D W I C H E S  -  $ 10 . 9 5

G R I L L E D  C H I C K E N
with Monterey Jack, oil & vinegar and 

carmelized onions on ciabatta

S M O K E D  T U R K E Y
with provolone, kalamata aioli & roasted tomatoes on focaccia

F L A N K  ST E A K
with jack cheese, grilled peppers, onions & 

chipotle mayo on ciabatta

G R I L L E D  V E G E TA B L E S
with Laura Chenel goat cheese on french roll

M E AT B A L L  S U B
with provolone, marinara & pepperoncini on french roll

S A L A D S  -  $ 5 . 0 0 – $ 2 5 . 0 0

*Ingredients change seasonally

H O U S E M A D E  S O U P  -  $ 4 . 2 5  c u p / $ 6 . 9 5  b o w l

A F T E R N O O N  T R E AT S
Straus So� Serve Ice Cream – $3.75 cone or cup

House made Cookies and Cupcakes – $1.50–$2.75
Rice Krispy Treats – $2.50

Chocolate Marshmallow Treats – $2.25
Brownies – $2.50

Italian Sodas – $3.00
Selection of cold drinks

D I N N E R  M A D E  E A S Y
May be ordered in advance and picked up 

by 6pm/5pm on Sundays.
Vegetarian Lasagna – $7.95/piece 
(Whole pan $45.00, serves 8–10)

Meat Lasagna – $7.95/piece
(Whole pan $45.00, serves 8–10)

Meat Loaf – $5.95/slice
Meatballs – $.80/each

Chicken Parmesan – $8.50/piece
Grilled Chicken Breasts – $6.50/each

Eggplant Napoleon (vegetarian) – $8.50/each
Mac and Cheese – $5.50/piece

(Whole pan $35.00, serves 8–10)
Mashed Potatoes – $12.50/quart

Sauteed Spinach or Grilled Vegetables – $13–$17/quartKale Cranberry
Caesar

Kale
Tuna
Egg

Asian Chicken Noodle
Curried Turkey

Potato
Two-Bean

Couscous*
Quinoa*
Farro*
Orzo*
Fruit*


