WEEKEND BREAKFAST/BRUNCH

Served all day Saturdays & Sundays, starting at 10:00 am

Spanish “Frittata/Quiche” (Tortilla Espafiola) $7.60
Fresh eggs, potatoes, onions, garlic and green onion--much like the
Italian Frittata or French Quiche. VEGETARIAN

Spanish Revuelto $7.99
Fresh eggs scrambled with Spanish chorizo, potatoes, asparagus,
mushrooms, onions and green onions.

Ratatouille Omelette $6.80
Sautéed medley of zucchini, yellow squash, tomatoes, celery, potatoes,
cannellini beans, mushrooms, feta cheese and Herbes de Provence. VEGETARIAN

Pancetta Omelette $6.90
Pancetta (ltalian bacon), mushrooms, spinach, provolone & gorgonzola.

Crépes Great for breakfast or any time of day. See following section.

CREPES (Served all day)

Crépe Salé with Pancetta (ltalian bacon) $7.80
Pancetta, spinach, and mushroom with gorgonzola and provolone.

Crépe Salé Végétarien $7.50
Spinach, mushrooms, gorgonzola and provolone cheese. VEGETARIAN

Crépe Ratatouille $7.50

Sautéed medley of zucchini, yellow squash, tomatoes, celery, potatoes,
beans and mushrooms with provolone and feta cheese and Herbes de
Provence. VEGETARIAN

Crépes Sucrées (Sweet) 2 for $§6.90 (or 1 for $4.00) - choose from:
& I’Orange - fresh orange, mascarpone cheese, house-made orange syrup.
& Nutella-Banana - hazelnut-chocolate with banana.
Strawberries & Cream — strawberries with mascarpone cheese.

PAELLA SATURDAYS

Paella with Seafood $14.80
Paella rice imported from Spain with mussels, shrimp, calamari, mahi-
mabhi fish, peas, imported Spanish paprika and freshly ground spices.

Paella w/ Chicken & Chorizo $10.80

Paella rice imported from Spain with chicken, Spanish chorizo sausage,
wide green beans (seasonal), imported jumbo butter beans, red bell
pepper, imported Spanish paprika and freshly ground spices.

T APAS Tuesdays & Fridays starting at 5 p.m. Please see our
separate Tapas menu.

APPETIZERS

Socca w/ Goat Cheese & Tapenade $5.85

A French flatbread made of garbanzo (chickpea) flour, extra virgin olive
oil and a touch of freshly ground cumin seeds. Spread on Socca: fresh
goat cheese and our house-made olive tapenade. VEGETARIAN

Socca w/ Pesto & Gaeta Olives $5.85
Spread on Socca: house-made pesto sauce and Gaeta olives. VECETARIAN

Stuffed Zucchini Blossoms 3 for $6.50 (when available)
A flower, still attached to a young zucchini, is stuffed with an herbed
ricotta cheese filling, then lightly battered and pan-fried. VEGETARIAN

Mixed Olives $3.80
A mix of imported olives from ltaly, Spain, France & Greece. VEGETARIAN
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SOUPS

Spanish Lentil Stew w/ Ham & Spinach  Small $3.79  Large $5.99
Pardina Lentils (from Spain) are unique because they retain their plump
shape, and have a distinct, nutty flavor. Accompanied with ham and
Spinach, they make a rustic savory soup.

Vegetarian Spanish Lentil Small $3.79 Large $5.99
Pardina Lentils (from Spain) are unique because they retain their plump
shape, and have a distinct nutty flavor. (Vegetarian stock.) VEGETARIAN

Soupe au Pistou (Akin to ltalian minestrone) VEGETARIAN

Small $3.79  Large $5.99
A French medley of vegetables and legumes such as zucchini, yellow
squash, green beans, tomatoes, beans, pasta and our house-made pesto.

SALADS

Spanish Spinach Salad w/ Paprika Dressing $7.50
Spinach, cucumber, tomatoes, green olives, capers and scallions with
Savory’s amazing Spanish Paprika Vinaigrette! VEGETARIAN

Insalata Mista (ltalian Mixed Salad) w/ ltalian Vinaigrette $7.10
Mixed greens, sliced cucumber, tomatoes, red onions, pepperoncini,
salami, provolone, jumbo Cerignola olive (add Prosciutto 75¢).

Mixed Green w/ Turkey and French Tarragon Vinaigrette $6.80
Mixed greens, sliced cucumber, tomatoes, red onions and turkey.

Salade Nicoise w/ Tarragon Vinaigrette $9.85 (small $6.85)
Common salad in the south of France: Mixed greens, potatoes, green
beans, Nicoise olives, onion, artichoke, tomato and imported tuna.

Side Salad - $3.99 VEGETARIAN

Mixed green, cucumber, tomatoes, red onions, pepperoncini w/ choice
of house-made vinaigrettes: Spanish Paprika, French Tarragon or Italian

SANDWICHES

Combo Meal

For $1.99 more, enjoy a drink (non-alcoholic) and

either chips OR a small side-salad with your whole

or half sandwich. (Excludes large bottle and Riéme beverages.)

Piadina - What is it? Following a tradition that goes back at least 500
years in ltaly’s Romagna region, we make our own rustic thin flatbread
at Savory, but “sanz strutto” (without lard). We roll out flat our
Piadina dough & cook it per order. Choose from:

Piadina Prosciutto $7.60
Prosciutto (ltalian ham), fresh mozzarella, tomatoes and basil

Piadina Alioli $7.65
Alioli (garlic mayo spread) harmonizes with Prosciutto (ltalian
ham), fresh mozzarella, lettuce and tomatoes.

Piadina Caprese $7.30 VEGETARIAN
Fresh Mozzarella cheese, tomatoes & basil.

Piadina Roasted Veggie $7.30  VEGETARIAN
Roasted veggies: zucchini, yellow squash, tomato, red bell
pepper, red onion, fresh goat cheese & housemade tapenade

Piadina Manchego/Quince $7.80 VEGETARIAN

Melted sheep’s milk cheese studded with quince paste creates
a perfect duo. Quince paste is a sweet mildly tart firm paste
made from quince fruit, akin to apple yet distinct

Socca Turkey $7.85

French flatbread made from garbanzo flour folded in half to cover
sliced turkey breast, Gruyere cheese, tomatoes, cucumber, alfalfa
sprouts and alioli sauce (garlic mayo). Also available on Piadina bread

ltalian Roast Beef Sandwich $6.95
Thin slices of seasoned roast beef, dripping with meat juices, on an
Italian-style roll. Includes Giardiniera (ltalian pickled veggies)

OMG! $3.50 Euro Subwich

Italian dry salami, ham, Alps Gruyere cheese, ltalian vinaigrette on
Italian 6-inch sub bread. It’s a classic, simple and typical old-world-style
sandwich. No condiments recommended! But if desired, add 50¢

Ital-Yum! Sub Sandwich $5.95
Prosciutto (ltalian ham), tomatoes, cucumber, red onion, basil, fresh
mozzarella and Gorgonzola cheese.

Sandwiches, deals and more on the back



iBocadillo! Spanish Sub Sandwich $5.85

Traditional Spanish simplicity at its best: ham, chef selected chorizo,
Gruyere cheese, extra virgin olive oil on sub sandwich. No condiments
recommended! But if desired, add 50¢

PLT Sandwich (Pancetta, Lettuce & Tomato) $5.85
An ltalian version of a “BLT” featuring Italian bacon-Pancetta-with
lettuce and tomatoes on white bread.

Half Sandwich Meal Special $6.60
Any sandwich priced as half-sandwich (listed below) with your
choice of small soup OR small side salad

Prosciutto Alioli on Focaccia $8.60 (Half $5.25)

Taste how our house alioli (garlic mayo spread) harmonizes with
Prosciutto (ltalian ham), fresh mozzarella, lettuce & tomatoes on
Focaccia.

Prosciutto Pesto Rosso $8.60 (Half $5.25)
Prosciutto (ltalian ham), lettuce, tomato, Gruyere cheese, and signature
red pesto sauce on Focaccia.

Pesto Grilled Cheese Sandwich $6.60 (Half $4.99)
Provolone with house pesto sauce, sun-dried tomato on white or
wheat bread, pressed on a panini grill. VEGETARIAN

Roasted Veggie Sandwich $8.35 (Half Ciabatta $5.10)

Roasted zucchini, yellow squash, tomato, red bell pepper, red onion,
fresh goat cheese and house-made tapenade on Ciabatta or Piadina
(Piadina not available as half sandwich). VEGETARIAN

Tuna Sandwich Ciabatta, Wheat or White $8.35 (Half $5.10)

Solid white albacore tuna blended with capers, red onion, celery,
thyme, red wine vinegar, extra virgin olive oil and mayonnaise with
cucumber slices, provolone cheese and alfalfa sprouts.

Turkey Pesto Grill $8.35 (Half $5.10)
Turkey, pesto, provolone and sun-dried tomato on sliced white or
wheat bread, pressed on a panini grill.

PASTAS

Gnocchi in Tomato-Basil Sauce Small $4.99 Large $7.99
Imported ltalian potato dumplings in house-made tomato-basil sauce
with imported ltalian Gaeta olives. VEGETARIAN

Rotini Pasta with Pesto Small $4.99 Large $6.80
House-made pesto sauce nestled between grooves of corkscrew-shaped
pasta, tossed with sundried tomato. VEGETARIAN

Pasta con Pancetta (ltalian bacon) Small $5.65 Large $ 8.45
Pancetta sautéed with onions and freshly ground black pepper, tossed
with chef’s selection of short-shaped pasta and Parmigiano Reggiano.

Spaghetti alla Carbonara Small $5.85 Large $ 8.85
Pancetta in cream sauce tossed with spaghetti and Parmigiano Reggiano.

Cold Tuna Pasta Small $4.99 Large $ 7.25
Chef’s selection of short-shaped pasta with solid white albacore tuna
blended with capers, red onion, celery, thyme, red wine vinegar, extra
virgin olive oil and mayonnaise.

Spaghetti w/ House-made Marinara (Small $4.99 Large $6.99)
(with meat sauce, add $1.25)
Spaghetti with our amazing housemade Marinara sauce!

Paste Lunghe w/ Mussels Small $6.40 Large $10.90
Mussels in garlic wine sauce tossed with long noodle pasta.

DESSERTS

Housemade Nutella Cake $3.95
An ltalian-style cake, decadent yet not too sweet & not too rich. Made
with Nutella hazelnut chocolate & covered w/ Ganache

Apple Flamusse $3.95

(aux pommes facon Bourguignonne!)

Sliced apples baked in a lightly sweet cream and egg batter.
A traditional dessert of the Bourguignon region of France

Housemade Flan de Leche $3.95
Elegant, smooth and rich, this Spanish style custard in caramel sauce is
baked to heavenly perfection!

Crépes Sucrées (Sweet) Please see Crépes section on first page.

Also, come see our retail food section as well as our meat/cheese
section!
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Specializing in Regional Foods of

SPAIN, FRANCE & ITALY

Specialty sandwiches, salads, soups & entrées
Imported and domestic meat & cheese deli
Imported retail foods & products

Catering for any occasion, any size
(Please see separate catering menu)

Tuesday — Friday: 11:00am-9:00pm

Saturday: 10:00am-9:00pm
Sunday: 10:00am-7:00pm
Monday: Closed

4661 Park Boulevard (near Adams Avenue)
San Diego, California 92116
www.savorydelimarket.com

Pickup Orders via phone: Call us directly at
(619) 683-3772.

Pickup Orders via web: Visit
www.usual.com/SavoryDeli and click to order.
Pickup Orders via mobile app: Download a free
ordering app from www.usual.com.



http://www.savorydelimarket.com/
http://www.usual.com/SavoryDeli
http://www.usual.com/

