
Homemade and Heartwarming.
In addition to a daily selection of baked goods, we offer an assortment of lunches and specially prepared items. 
Because we only use fresh, seasonal ingredients, our menu changes often. 
 
LUNCH MENU 
Served from 11 a.m.-4 p.m. 

SANDWICHES
COLD
Relish Chicken Salad w/ lettuce & local beefsteak tomato on Kaiser roll
7.55
Roast Beef w/ whole grain mustard‚ napa cabbage & provolone on sourdough
8.50
Cajun Smoked Turkey w/ bacon‚ lettuce‚ tomato & tomato aioli on Kaiser roll
8.25
BLT w/ local bacon & beefsteak tomatoes‚ pesto aioli on whole wheat
8.25 + add avocado .75
Traditional Tuna Salad w/ lettuce & local beefsteak tomato on whole wheat
7.70
Jalapeño Pimento Cheese w/ lettuce & local beefsteak tomato on sourdough
6.50
Kid’s PB&J fold-over w/ peanut butter & strawberry jam on whole wheat
4.50
 
HOT
Redneck Grilled Cheese
7.00
Veggie Panini w/ hummus, grilled portobello, roasted red peppers and zucchini
8.25

ENTREE SALADS
Relish Chopped Salad w/ Kumato tomato‚ garbanzo beans‚ bacon‚ Redneck Cheddar, grilled chicken‚
roasted beets & tangy herb vinaigrette
9.25
Texas Steak Salad w/ jicama‚ black bean and corn salsa‚ avocado, queso fresco & spicy cilantro ranch
10.00
Caesar Salad w/ garlic croutons & shaved parmesan
8.75 + add chicken 2.00
Fall Apple Salad w/ brandied pecans, goat cheese, chicken & apple champagne vinaigrette
9.25
Fig and Hazelnut Salad w/ figs, hazelnuts, manchego, prosciutto & meyer lemon vinaigrette
9.25
House Salad w/ feta cheese, pomegranate seeds, pecans pieces & champagne vinaigrette
7.95
Grilled Pear Salad w/ bosc pears, tomatoes, walnuts, blue cheese & balsamic vinaigrette
8.75



SOUPS — 12oz 4.75, 16oz 5.50
Tomato Basil
Roasted Butternut Squash
*Our soups are based on seasonality so check for daily specials.

MARKET SIDES — priced per pound
Wild Rice Shrimp Salad w/ snap peas and lemongrass vinaigrette
Mediterranean Garbanzo & Farro Salad w/ grilled zucchini‚ tomato & feta
Baked Potato Salad
Pesto Pea Pasta Salad w/ whole wheat pasta, pine nuts, spinach & grilled chicken
Caprese Salad w/ cherry tomatoes, fresh mozzarella, pistou basil & fresh cracked pepper
Bailey’s Roasted Corn w/ fresh dill & cotija cheese
Relish Coleslaw
Slow Roasted Cauliflower w/ grapes‚ pumpkin seeds & orange vinaigrette
Fresh Fruit Salad
Relish Pickle Chips

PASTRIES
Caramel Brownie w/ fleur de sel
3.00
Relish Crunch Brownie
3.00
Browned Butter Rice Krispie Treat
2.00
Chocolate Chip Cookie
2.00
Cinnamon Toast Cookie
2.00
Lemon Cookie
1.50
Oatmeal Raisin
2.00
Peanut Butter Cookie
2.00
Macaroons
1.25
S’mores
1.50
Hand Pies
3.50
Slab Pie
3.75

 



DINNER MENU
Relish dinners are now à la carte and ready to take home, heat and serve. Choose from a variety of proteins and 
sides to mix and match. We are more then happy to do special orders. Please give us 24 hours notice.

ENTREES
Pork Tenderloin w/ apple apricot chutney
11.99 per lb.
Roasted Chicken
8.99 per lb.
Beef Tenderloin
18.99 per lb.
Beef Tenderloin w/ pomegranate demi
18.99 per lb.
Lamb Skewers
24.99 per lb.
Veggie Lasagna w/ homemade pasta, roasted mushrooms & eggplant
7.99 ea.
Meat Lasagna w/ homemade pasta & ground beef
9.00 ea.
Citrus Grilled Salmon
14.99 lb.

SIDES
Herb Roasted Potatoes
6.49 per lb.
Catalan Broccoli w/ raisins & cashews
7.49 per lb.
Maple Roasted Brussel Sprouts w/ bacon
7.49 per lb.
Roasted Butternut Squash w/ shallots and pumpkin seeds
7.49 per lb.
Browned Butter sweet Potato Mash w/ raisins & cashews
7.49 per lb.
Parmesan Roasted Cauliflower
7.49 per lb
 
 


