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CONSscious convenience

Our natural and organic gourmet deli menu caters to both vegans and

omnivores. Please clearly specify your dietary preference upon ordering.

We use ultra pure reverse osmosis water and shameless love in our food
preparation and want your organic dining experience to be divine!

OPEN DAILY 9am - 9pm 5825 franklin avenvue
los angeles, ca 90028
phone: 323-466-1360
www.localiyours.com
info@localiyours.com

twitter: @locali

v check our menu board or twitter
or just give us a call 4 specials.

© SPECIAL CATERING
MENU AVAZLABLE, 7TDO!!

Our meats are of the highest quality and are antibiotic, hormone, gluten and
casein free. Substitutions may be made to any meat/ cheese with non-GMO

vegan alternatives. Our organic produce is sourced locally whenever possible.

Our all-natural artisan breads are vegan (Pretzel loaf has a trace of buttermilk.)
Slow food is carefully prepared. At Locali, all sandwiches are made to order.

Please specify regular, vegan or vegetarian while placing your sandwich order.
** BAKED ITEMS & PANINIS HAVE AN AVERAGE PREP TIME OF 10 MIN. **

our critically acclaimed fan favorite...marinated tofu deli slices topped with melted swiss

saverkraut & smothered with delicious homemade vegan russian dressing!

turkey, monterey jack, spinach, tomato & red onion slathered with
chipotle sauce on pretzel bread...taste the one that started it all!

roast beef, green bell peppers, onion & monterey jack on sourdough.

turkey, swiss, crushed walnuts, spinach, raspberry jam, dijon mustard
& red onion on six-grain - a sweet & savory reminder of the holidays.

smoked chicken, eggplant tapenade, tomato & monterey jack on
sourdough

grilled vegetables, fresh spinach & artichoke tapenade on six-grain.

delicious homemade tuna salad with cheddar & tomato on swirl rye.

a meaty medley of roast beef, chicken, turkey & monterey jack
with lettuce tomato & stone ground mustard on pretzel bread.

chicken, sharp cheddar, spring mix, avocado, red onion, honey
mustard & Miso Mayo on six-grain; the perfect picnic sandwich.

roast beef, swiss cheese, & arugula with horseradish spread on swirl
rye; a surely satisfying experience.

turkey, swiss, arugula, red pepper, mango chutney, curry spread on
pretzel bread....an Indian inspired local favorite.

hummus, red pepper, arugula, tomato, cucumber & red onion on six-grain

our delicious homemade tuna salad topped with romaine & cucumber
on swirl rye is a fresh take on an old favorite.

tempeh bacon, lettuce, tomato, stone ground mustard & vegan
mayo on lightly toasted sourdough bread...out of this world.

vegan sausage patty, vegan cheddar, vegan chipotle sauce & maple syrup
on a multi-grain english muffin...a true breakfast classic!

choice of regular or vegan cream cheese nicely layered with tomato,
cucumber, mixed greens & onion between a sprouted hemp bagel.

multi-grain tortilla stuffed with scrambled tofu, vegan cheese, black
beans, bell pepper & red onion topped with vegan sour cream & chipotle

* Please note that this item has an oven preptime minimum of 15 minutes *

PLEASE ASK OUR STAFF FOR TODAY'S AVAILABLE SIDES

Greek Goddess

cucumbers, tomatoes, olives,
feta, bell pepper & red cabbage
with balsamic on romaine.

Mediterranean
Sampler

tangy hummus paired w/
tabouli, red cabbage
coleslaw & multigrain totilla The Spinach Patch
spinach tossed with

cranberries, toasted walnuts
& goat cheese with

pomegranate vinaigrette.

The Scoop

a scoop of our home made
tuna salad with tomatoes
on a bed of mixed greens.

The Southwest

quinoa, black beans,
avocado, bell pepper and
tomato on a bed of

The Gondola

arugula, chopped tomatoes,
capers, parmesan cheese
drizzled with balsamic basil

spinach with chipotle vinaigrette.
dressing.
The Gazebo Bliss Salad

bed of mixed greens
topped with red cabbage,
avocado, sliced multigrain
tortilla shreds & goddess
dressing.

chopped grilled zucchini,
eggplant, bell peppers &
onions tossed with mixed
greens, walnuts, goat
cheese & balsamic
vinaigrette.

Boss’ KO Kale Salad - $10.95
kale rubbed with olive oil, lemon & sea salt & served...

naughty - sundried tomatoes & walnuts w/ cayenne or
nice - massaged kale, cranberries, walnuts & bit of agave

Avoid the wait! Call ahead for pick up at 323-466-1360
Follow us on Twitter @locali for daily specials!
CATERING AVAILABLE, TOO.

***Food Delivery is available from 11am - 3pm and requires a $50.00 minimum purchase
& incurs a $5.00 delivery fee. We accept Cash, Visa, Mastercard & Discover.
check out our shelves for remarkable sustainably produced wines, unique organic &

local beers, & a refreshing array of non-alcoholic beverages. Delivery for catering orders is
available throughout the greater LA area. Email INFO@LOCALIYOURS.COM for details.
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