
SAN DW ICH ES
Time Market uses organic products from responsible farms, 
whenever possible. 
Our fresh mozzarella and ricotta are made daily.

CURRY TURKEY $6.99
baguette, smoked turkey, curry dressing, cilantro, cucumber, tomato, 
radish sprouts, fresh jalapeno - heat level varies

TASTY DATE $6.49
toasted Small Planet date orange bread, ham, swiss, lettuce, tomato, 
Vilux grain mustard and mayo

CLASSIC REUBEN $7.59
Small Planet marble rye, corned beef, melted swiss cheese, 
Time Market caraway kraut and house made thousand island

GRINDER sm $7.59 / lg $11.50
baguette, capocollo, genoa, provolone, with mustard, mayo, lettuce, 
tomatoes, housemade giardiniera and italian dressing

ROASTED CHICKEN & TAMALE $7.49
sourdough, green corn tamale, sliced wood-fired chicken breast, 
cheddar cheese, avocado, hot fresh salsa

RAINBOW CLUB $8.99
sourdough, turkey breast, Niman Ranch bacon, lettuce, tomato, 
onion, avocado and mayo

ROASTED RED $5.29
baguette, roasted red peppers, fresh mozzarella, basil leaves, oil and 
vinegar dressing - add any meat + $1.75

MUFFULETTA $8.50
housemade muffuletta bread, olive salad, french ham, genoa salami, 
mortadella, provolone, mozzarella, fresh basil

COPPA $6.99
baguette, capocollo, havarti, tomato, basil leaves, radish sprouts, 
mayo, olive oil and balsamic

PORTOBELLO $6.29
sourdough, grilled portobello, melted sharp cheddar, arugula, 
tomato, red onion, mayo, salt and pepper

BETABEL $8.25
housemade ciabatta, red and gold beets, goat cheese, radish sprouts 
and pistachio orange relish

TONNO CAPERO $8.50
housemade boule, albacore, marinated fennel, gaeta olives, preserved 
lemon

HUMMUS PLATE $5.99
housemade flatbread, dolmades, hummus, tabouli, lettuce, tomato  
and cucumber

GREEK SALAD sm $4.99 / lg $7.50
red leaf lettuce, fresh herbs, preserved roma tomato, cucumber, 
red onion, marinated olives, feta and lemon herb vinaigrette

ask about our exciting selection of fresh and delicious deli salads
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WO OD FI RED  P I Z Z A
our pizza is made the old-world way, cooked on stone next to a 
pecan wood fire. we make our dough every day and hand toss each 
pie to order. cooking by fire will cause each pie to have unique 
charring and variation - the mark of a hand crafted pizza. enjoy!

MARGHERITA
house mozz, red sauce, basil, sea salt, e.v.o.o.

GRECO
spinach, feta, fresh tomato, pesto and red sauce

BOSCAIOLA
house mozz, sausage, mushroom, tomato sauce, onion and chiltepin

SOPPRESATTA PICCANTE
house mozz, spicy soppresatta, chiltepin, garlic, oregano and 
red sauce

MERGUEZ
merguez sausage, mozzarella, red sauce, fresh fennel, mint and 
lemon zest

SHITAKE
shitake, mozzarella, walnut and caramelized onion puree, rosemary, 
sea salt, e.v.o.o.

AMALFI
spinach, crimini, mozzarella, red onion, balsamic reduction, e.v.o.o.

PHIG
prosciutto, black mission fig, ricotta, caramelized onion, arugula, 
sea salt, e.v.o.o.

FLAMBÉ
béchamel, fontina, yukon gold potato, bacon, thyme, onion, 
créme fraiche, e.v.o.o.

OR CREATE YOUR OWN
sm $10 + $1.50 per topping  /  lg $16 + $2 per topping
Toppings: 

sm $10 + $2 per specialty topping  /  lg $16 + $2.50 per specialty topping
Specialty Toppings: 

sm $13 / lg $21
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