
No time to s it  down and
enjoy your lunch?

Carryout is avai lable by cal l ing
592-2016

IT'S LUNCH TIME !
Please note that the majority of our lunch offerings are

vegetarian or can easily be made so.  Just ask your server.

Sandwiches
All of our sandwiches include organic red corn tortilla chips with
your choice of one of our salsas.* 
*Instead of Chips and Salsa, you can substitute:

Tofu Fries with Tomato-Cilantro Mayo For $1.25
A Side Salad for $1.25

A Cup of Soup or Vegetarian Chili for 75¢

Open Faced Veggie Sandwich                 6.00
A homemade pita topped with Monterey jack cheese, tomato, onion, bell 
pepper, black olives and the seasonal veggies of the day and baked until 
bubbly!

     Seasonal Open-Faced Veggie Pita     Market Pr ice

One of our homemade pitas with seasonal toppings is baked until golden. Ask 
your server for today's selections.

     
     Seasonal Gri l led Cheese                 Market Price

Ask your server for today's grilled cheese sandwiched between slices of Casa's 
homemade wheat bread.

     BLT/TLT                                         6.50
Slices of King Family Farm's bacon (or housemade tofu bacon!) sandwiched 
between slices of homemade wheat bread with fresh lettuce and tomato.  Add 
cheese for $1.00.

LUNCH PLATTERS
Platters come with your choice of one of the following fillings:  
Seasonal Veggies of the Day, Sautéed Peanut-Soy Marinated Tofu, 
Beef, Chicken, Puerco Pibil or Pulled Pork

Enchilada Platter 7.00
A rolled enchilada with Monterey jack cheese, onions, 
and your choice of filling.  Baked with your choice of one of our salsas and 
served with sides of southwestern black beans and jasmine rice.

     Seasonal Enchi lada Platter  Market Pr ice

An enchilada filled with select Laurel Valley Creamery cheese, onions, 
seasonal veggies and your choice of filling.  Baked with your choice of salsa 
and served with sides of southwestern black beans and jasmine rice.

Burrito Platter 7.75
A lunch-sized burrito filled with Monterey jack cheese, onions, 
refried beans and your choice of filling.  Baked with your choice of one of our 
salsas and served with jasmine rice.

     Seasonal Burrito Platter Market Pr ice

A lunch-sized burrito filled with black beans, onions, select Laurel Valley 
Creamery cheese, seasonal veggies and your choice of filling.  Baked with your 
choice of salsa and served with jasmine rice.

Bodega Lunch Specialt ies
All of these items come with organic red corn tortilla chips with 
your choice of one of our salsas.*
*Instead of Chips and Salsa, you can substitute:

Tofu Fries with Tomato-Cilantro Mayo For $1.25
A Side Salad for $1.25

Cup of Soup or Vegetarian Chili for 75¢

Street Burrito Wrap 7.00
Monterey jack cheese, refried beans, onions, shredded lettuce, 
red cabbage, tomatoes and guacamole wrapped in 
a homemade flour tortilla. Served with your choice of salsa.

Hil ls Deluxe Wrap 6.00
Southwestern black beans, jasmine rice, shredded lettuce, 
red cabbage, carrots, green onions and your choice of two 
salsas, all wrapped up in a homemade flour tortilla.

Lunch Toppings
Bell Peppers, Black Olives, Onions, Green Onions,    75¢ each
Tomatoes, Refried Beans, Hot Wax Chilies   

Jasmine Rice, Southwestern Black Beans, Salsa,               1.00 each
Salad Dressing, Jalapeños, Cheese 
 

Seasonal Veggies of the Day, Vegetarian Chili                  1.50 each

Sautéed Peanut-Soy Marinated Tofu                         2.00 each

Pulled Pork, Puerco Pibil, Chicken, Beef,                  2.50 each
   

Join us at the Athens Farmer's Market every 
Wednesday and Saturday from 10am-1pm 

and help support the local economy!

Please inform your server of any food allergies you 
may have or of any other accommodations 

that we can make for a more
pleasurable dining experience.

SAVE ROOM FOR DESSERT !
 

Seasonal Specialt ies


