
because good food deserves a soundtrack...

the headliners: All Headliners come with Home made
Seasoned Chips (aka “the Groupies”)

Roasted Eggplant, Roasted Red Bell Pepper, Cucumber, Kalamata Olives
and an Almond Romesco Sauce 

PURPLE HAZE:

$11
(vegan)

Mesquite Smoked Turkey, Black Forest Ham, Bacon, Smoked Gouda Cheese,
Shredded Lettuce, Tomato, Red Onion and our Signature White Rabbit Jalapeño Ranch Sauce 

PARDON ME:

$14

Artisan-Style Bread Loaded with Thinly Sliced Pastrami, Swiss Cheese,
and the Best Coleslaw Made with a Tangy Homemade Russian Dressing

SEVEN NATION PASTRAMI:

$12

Black Forest Ham, Black Pepper Salami, Prosciutto, Provolone Cheese,
Shredded Lettuce, Tomato, Red Onion and GEWL’s Signature Dressing

BIG POPPA:

$13

Black Pepper Salami, Calabrese Salami, Prosciutto, Provolone Cheese, Fresh Mozzarella, Marinated 
Artichoke Hearts, Roasted Red Bell Peppers, Kalamata Olives, Basil Pesto and Arugula **Contains Pine Nuts**

AN HONEST MISTAKE 

$14

Oven Roasted Turkey, Bacon, Swiss Cheese, Avocado, Shredded Lettuce,
Tomato, Red Onion and GEWL’s Signature Dressing

CALIFORNIA LOVE:

$13

Mesquite Smoked Turkey Breast, Prosciutto, Provolone Cheese, Avocado,
Shredded Lettuce, Tomato, Pickles and our Signature White Rabbit Jalapeño Ranch

BASKET CASE:
$14

JUST WHAT I NEEDED:

$11
(Vegetarian)

Grilled Zucchini & Squash, Roasted Red Bell Pepper, Sun-Dried Tomato Pesto,
Arugula, Provolone Cheese and Goat Cheese  **Contains Pine Nuts**

the remixes: ALL REMIXES COME WITH HOME MADE
SEASONED CHIPS (AKA “THE GROUPIES”)

Mixed Greens, Black Forest Ham, Black Pepper 
Salami, Provolone Cheese, Tomato, Cucumber, 
Red Onion, Kalamata Olives, Served with a
Balsamic Dressing

ALL MIXED UP: $12
Arugula, Cherry Tomatoes, Cucumbers, Red Onion, 
Avocado, Pomegranate Seeds, Cypress Grove
Midnight Moon Goat Cheese served with a
Lemon Thyme, Olive Oil Dressing

GARDEN GROVE: $12

**ALLERGEN WARNING – FACILITIES WHERE YOUR MEAL WAS PREPARED MAY ALSO PROCESS PEANUTS, TREE NUTS, MILK, EGGS, FISH, SHELLFISH, SOY AND WHEAT.**

Gluten Free Bread  by AWG  Bakery  + $2Sadie Rose Artisian BreadPremium Meats and Cheeses by Boar’s Head b b

@goodeatswithlauraFOLLOW THE BANDON STAGE: MONDAY-FRIDAY 11AM to 2PMb

WELCOME TO THE JUNGLE:

$11
(Vegan)

Roasted Red Bell Pepper Hummus, Lettuce, Sprouts, Roasted Bell Bell Pepper,
Shredded Carrots, Sliced Apple, Cucumber, Pumpkin Seeds and GEWL’s Signature Dressing



@goodeatswithlauraFOLLOW THE BAND

groupies:
Fresh Home Made Seasoned Potato Chips

2oz
BAG$3

Build Your Own Kids Box Meal Featuring: A Fully Customizable Sandwich 

We are the music makers,    And we are the         dreamers of dreams,

Your Choice of:  Apples Slices or Homemade Chips
with Honest Apple Juice Boxes or Bottled Water. 

select from the choices below:
 White Bread  Turkey  Ham Wheat Bread

 Lettuce  Tomato  Red Onion Pickles

 Provolone Cheese  Cheddar Cheese Swiss Cheese

 Mayonaise  Avocado Dijon Mustard

young beats: CREATE YOUR OWN KIDS BOX $6

the encore: original desserts crafted in-house

COME TOGETHER"
1 >$2 3 >$5 6 > $10 12 > $20Double Chocolate Sea Salt Cookie

"

RETURN OF THE MAC" 1 >$250 3 >$6 6 > $12 12 > $24White Chocolate Macadamia Nut Cookie
"

REAL SLIM SHADY" 1 >$250 3 >$6 6 > $12 12 > $24Sugar Cookies with M&M’s
"

(vegan) (gluten free)

BLURRED LIMES:
Oat, Almond and Pecan Crust with 
a Cashew, Coconut Custard Key 
Lime Cream 

$4

side gig:
2oz $150 4oz $3 8oz $12

white rabbitJalapeno Ranch SauceJalapeno Ranch Sauce

m
b

m
b

ON STAGE: MONDAY-FRIDAY 11AM to 2PMb

merch SHOW SUPPORT FOR YOUR
FAVORITE SANDWICH SPOT

TRUCKER HAT $15 STICKERS $2

Graham Cracker Crust,
Meyer Lemon Custard
with Fresh Raspberries

BLIND LEMONS: $3


