
  

 
 

THE VILLAGE PANTRY 

 

 

 

OPEN 

7am – 9pm Monday – 

Saturday 

7am – 3pm Sunday 

 

 

 

 CALL AHEAD FOR  

TAKE OUT  

(310) 454-3337 



k 

 

 

 

1035 Swarthmore Avenue 

Pacific Palisades, CA 90272 

 

 

www.the-village-pantry.com 

DINNER 

Served Monday – Saturday:  5 pm – 9 pm 

 

APPETIZERS 

 

MARYLAND CRAB CAKES   9.50 FISH & CHIPS   7.50 

Two crab cakes, Old Bay aioli, tartar sauce Lemon infused tartar sauce, malt vinegar 

and lemon 
 

BRUSCHETTA   7.50 PULLED PORK QUESADILLA   7.50 

With Farmer’s Market tomatoes, served Slow cooked in pale ale, served with salsa 

with crostinis 
 

SIDE MIXED GREENS   4.50 SIDE CAESAR SALAD   5.00 

mixed field greens, lemon vinaigrette romaine, parmigiano, croutons 

 

DRY AGED BEEF SLIDERS   9.75 

3 mini ribeye burgers with caramelized onions and trio of dipping sauces 

         

SOUPS 

 

CHICKEN NOODLE or SOUP OF THE DAY   small 4.50   large 5.95 

 

CHICKEN NOODLE MATZO BALL SOUP   small 5.50   large 6.95 
 

SOUP TO GO chicken noodle or soup of the day      pint 5.95     quart 7.50 

  matzo ball soup                                   pint 6.95     quart 8.50 

 

PASTAS & ENTRÉES 



 

ALL BEEF BOLOGNESE WITH PAPPARDELLE 18.00 

Classic Meat Sauce with Just a Touch of Cream 
 

CHICKEN CACCIATORE 16.00 

Traditional red sauce with peppers & onions Served on a Bed of Steamed Rice 
 

HOMESTYLE MEATLOAF 18.00 

Garlic Mashed Potatoes, Steamed Broccolini  

 

CHICKEN PARMIGIANA   15.00 

Lightly Breaded and Served With Marinara on Pappardelle 

 

SUNDRIED TOMATO PENNE   16.00 

Italian Sundried Tomatoes in a Cream Sauce with Arugula 

 

COCONUT CURRY WITH VEGETABLES   16.00   (Vegan) 

Curry Spiced Coconut Milk with Vegetables & Rice 
 

Add Grilled Chicken, Shrimp or Chicken Sausage   6.00 

 

 

 

 

Gourmet pIZZAS 

Served EVERY DAY  11AM TO CLOSE 

 

ENJOY ONE OF OUR 8” PERSONAL PIZZAS MADE TO ORDER! 
 

CLASSIC MARGHERITA 8.95 

Fresh Basil, Mozzarella, Garlic 
 

PALI LUAU 12.95  

Pork Slow Cooked in Pale Ale, Bacon, Fresh Pineapple, Mozzarella 
 

BRIE & PEAR  10.25   

Caramelized Onion Jam, Fresh Pears, Double Cream Brie, Balsamic Reduction 
 

WILD MUSHROOM  12.95  

Crimini, Mai-take, Shii-take, Dressed with White Truffle Oil, Mozzarella 
 

CLASSIC CHEESE 8.25   

Mozzarella, Parmigiano Reggiano 
 

ADDITIONAL TOPPINGS   .50 

spinach, mushrooms, onion, caramelized onion, avocado, tomato, broccolini, capers 

olives, bell peppers, ham, bacon, pineapple, sausage, grilled mixed veggies,  

arugula, mozzarella cheese, feta cheese, goat cheese, pepperoni, jalapeños, garlic 
  

GOURMET TOPPINGS   1.25 

prosciutto, capicola, soppressata, pulled pork, pastrami, corned beef, turkey, chicken, 

BBQ chicken, Sicilian white anchovies, Burrata, lox  
 

FRESH HERBS   .25      

ADD A SMALL SOUP (Chicken Noodle or Soup of the Day)  

or SMALL MIXED GREENS  

to ANY PASTA OR ENTREE ABOVE   3.50  



Basil, Chives, Rosemary, Thyme 
 

(Please allow approx. 20 minutes for Pizzas) 

 

SALADS 

 

Choice of dressing: 

Caesar, blue cheese, ranch, lemon vinaigrette, balsamic vinaigrette, whole grain mustard vinaigrette 
 

PALI CHOPPED   9.95 

marinated grilled vegetables, mixed baby greens, dates, avocado, candied pecans, feta cheese 
 

CAESAR   9.95 

romaine hearts, pumpernickel croutons, Parmigiano Reggiano    
 

CHEF’S SALAD   11.95 

mixed greens, turkey, ham, red onions, black olives, cheddar and Swiss cheese, hardboiled egg  
 

CLASSIC COBB   9.95 

baby lettuces, organic Fuji apple, avocado, aged blue cheese, tiny tomatoes, bacon, hardboiled egg  
 

ASIAN SALAD   10.95 

mixed greens, green & red cabbages, carrot, cucumber, oranges, crispy wontons, sesame citrus ginger dressing 
 

Add chicken breast, shrimp, turkey, ham   3.25 

 

 

SANDWICHES 

Choice of side:  French fries, sweet potato fries, cold case salad or mixed greens 
 

TUNA SALAD   10.75 

Pacific white meat Albacore tuna, celery, onion, avocado, lettuce, sweet deli pickles, toasted sourdough  

 

TUNA MELT   10.25 

Pacific white meat Albacore tuna, celery, onion, cheddar cheese, grilled sourdough  

 

CLASSIC REUBEN   Choice of Pastrami or Corned Beef   12.75 

Sauerkraut, thousand island, Swiss, grilled rye.  Served open faced.  

 

CHICKEN SALAD   11.95 

free range, all white meat chicken salad, celery, onion & lemon on a toasted Challah roll 

 

GRILLED CHICKEN BREAST   9.95 

lettuce, tomato, onion, on toasted sourdough     

 

TURKEY ‘N SWISS   10.95 

turkey breast and Swiss cheese on toasted sourdough  

 

ROASTED TURKEY & BURRATA   11.95 

turkey breast, basil pesto, baby spinach, oven-dried tomatoes, Burrata cheese on a warm ciabatta roll  

 

HOT CORNED BEEF OR PASTRAMI   11.95 

topped with cole slaw and Swiss cheese on grilled rye 



 

PULLED PORK   11.95 

slow cooked in Pale Ale, smothered in bbq sauce, topped with cole slaw, crispy sweet onion, & bacon on a warm 

ciabatta roll 

 

BRIE & APPLE   9.75 

Marin County Brie and Granny Smith apples, caramelized onions, pressed baguette  

 

TOMATO, MOZZARELLA & BASIL   9.75 

drizzled with olive oil and balsamic vinegar on a warm ciabatta roll   

 

A-BLT   9.95     

avocado, bacon, lettuce, tomato on toasted sourdough bread  
 

Add chicken breast, turkey, or ham   $3.25 
 

BURGERS 

 

BURGER OR TURKEY BURGER   9.25 MAYOR’S BURGER   13.75 

lettuce, tomato, onion on a bun 8 oz. Angus Rib Eye beef burger 

Add additional ingredients   1.50 each caramelized onions, blue cheese, 

 arugula, tomato & bacon on a Challah bun 
 

EXTRAS 

 

French Fries   3.50 Cole Slaw   3.25 Steamed Mixed Vegetables   3.25 

Sweet Potato Fries   3.50 Avocado   3.00 Small Cold Case Salad   3.25 

Fruit Salad   3.25 Cottage Cheese   2.95 Chicken or Tuna Salad   4.95 

COMBINATION PLATES 

 

Cold Case choices: 

cole slaw, bow-tie pasta, fruit salad, pesto pasta, mixed veg pasta, mixed greens or special of the day 
 

COLD CASE SALAD COMBO   8.25 COLD CASE SALAD & SOUP   7.50 

choice of any three small cold case salads small soup & choice of 1 small cold case salad 

 

½ SANDWICH & SOUP   8.95 ½ SANDWICH & COLD CASE SALAD   8.95 

½ tuna or chicken salad sandwich ½ tuna or chicken salad sandwich, 1 small cold case salad 

& small soup 
 

KIDS’ DINNER 
ENTRÉE & ONE SIDE   6.95 

 

CHOOSE ONE ENTREE: CHOOSE ONE SIDE: 

Chicken Strips Mixed Veggies 

Grilled Chicken Breast  Fresh Fruit  

Grilled Cheese Sandwich Cottage Cheese 

Hamburger or Cheeseburger French Fries 

Turkey Hot Dog Sweet Potato Fries 

Pasta with Butter   Mixed Greens 



Pasta with Marinara Sauce  

Kraft Mac ‘n Cheese 
 

KIDS’ DRINKS 
 

Lemonade, Milk, Chocolate Milk, Apple Juice or Fountain Soda   1.95 

Shirley Temple, Roy Rogers   2.50 

Ramune Japanese Soft Drink   2.95 

Bottled Waters & Bottled Sodas,   prices & selections vary 
  

KIDS' DESSERTS 
 

 Root Beer Float   3.50  Large Cookie (Oatmeal Raisin or Chocolate Chip)   2.95 

 Fudge Brownie   2.95  Fudge Brownie Sundae   4.50 

Scoop of Ice Cream or Sorbet   2.00    Add Chocolate Sauce   .50 

 

DESSERTS   6.00 

 

CHOCOLATE BANANA CREAM PIE, Caramelized Bananas 

TRIO OF SORBETS OR GELATO,   Ask your server for today’s selection 

BOWL OF BERRIES,   Seasonal mixed berries   

CHEESECAKE, Strawberry Compote 

SEASONAL COBBLER, Tahitian Vanilla Gelato 

SKILLET BAKED CHOCOLATE CHIP COOKIE, Tahitian Vanilla Gelato 
 

CHEESE PLATE   15.00 

Chef’s daily selection of 3 cheeses, with fruit & nut bread 

BREAKFAST 

Served 7am – 5pm Monday – Saturday 

Served 7am – 3pm Sunday 

 

EARLY BIRD SPECIAL (7am - 9am, Monday – Friday)   6.95 
 

EGGS ‘N BACON   2 eggs, bacon, roasted potatoes, multi-grain toast with butter and jam    

 

TRADITIONAL BUTTERMILK PANCAKES   7.00 

2 pancakes, warm maple syrup  

seasonal berries, chocolate chips or bananas, add   1.25 
 

FRENCH TOAST   8.95 

thick cut brioche, powdered sugar, seasonal fruit, warm maple syrup 
 

YOGURT & GRANOLA   7.75 

with seasonal fruit 
 

STEEL CUT IRISH OATS   7.25 



cooked in milk, served with seasonal fruit, raisins, brown sugar 
 

EGG SANDWICH   9.95 

2 eggs, Swiss cheese, bacon, tomato, sourdough toast 

with avocado, add   1.50 
 

CORNED BEEF AND SAUSAGE HASH   8.95 

cooked with chicken Italian sausage, potatoes, peppers, onions, served in a hot skillet  

2 eggs on top, add   3.00 
 

EGGS ‘N BACON   8.95 

2 eggs, bacon, roasted potatoes, multi grain toast 
 

TWO + TWO + TWO   9.50 

2 eggs, 2 strips of bacon and 2 pancakes 
 

SCRAMBLE OR OMELET   6.95  

3 eggs, roasted potatoes, multi grain toast 
 

 Add any of the following to your scramble or omelet:   1.25 per ingredient: 

spinach, mushrooms, onions, caramelized onions, avocado, tomatoes, broccoli,  

capers, olives, peppers, ham, bacon, sausage, lox, shrimp, cream cheese,  

Swiss, cheddar or mozzarella cheeses 
 

CONTINENTAL BREAKFAST   6.95 

coffee or hot chocolate, fruit, bacon, bagel & cream cheese 
 

LOX AND BAGEL   12.50 

cream cheese, lettuce, tomato, onion, capers 
 

Substitute egg whites anywhere, add   1.50 



BREAKFAST PASTRIES 

 

Muffin   2.95 Scone   2.95 Croissant   2.75 Chocolate Croissant   2.95 

Bear Claw   2.75  Fudge Brownie   2.95 Large Cookie   2.95 

 

BREAKFAST EXTRAS 

 

Toast, Butter & Jam   2.25 Bagel & Cream Cheese   2.50 Bacon   3.25 

Cottage Cheese   2.95 Chicken Sausage   3.50 Turkey Bacon   3.75 

Fruit Salad   3.25 Breakfast Potatoes   3.50  

   

NEWSPAPERS 

(available for purchase) 

LA Times, NY Times and The Palisadian Post 

 

KIDS’ MENU 
 

KIDS’ BREAKFAST:  Served until 5pm Mon – Sat 

                        Served until 3pm Sun 
 

CEREAL with MILK   3.25 SIMPLE EGG   5.25 

Ask your server for today’s selection 1 egg, toast & fruit 

   

FRENCH TOAST   3.50 ONE PANCAKE   3.25 
 

KIDS’ LUNCH:  Served all day 
 

ENTRÉE & ONE SIDE   6.95 
 

CHOOSE ONE ENTREE: CHOOSE ONE SIDE: 

Chicken Strips Mixed Veggies 

Grilled Chicken Breast Fresh Fruit  

Grilled Cheese Sandwich Cottage Cheese 

Hamburger or Cheeseburger French Fries 

Turkey Hot Dog Sweet Potato Fries 

Pasta with Butter   Mixed Greens 

Pasta with Marinara Sauce  

Kraft Mac ‘n Cheese 
 

KIDS’ DRINKS    

Lemonade, Milk, Chocolate Milk, Apple Juice or Fountain Soda   1.95 

Shirley Temple, Roy Rogers   2.50 Ramune Japanese Soft Drink   2.95 

Bottled Waters & Bottled Sodas - prices & selections vary – please ask your server 



      

JOIN US FOR HAPPY HOUR 
 

MONDAY ALL NIGHT LONG 5PM TO 9PM 

5PM TO 7PM TUESDAY THROUGH SATURDAY 
 

 

-BEERS- 
 

ALL DRAFT BEER   4.00 

Sierra Nevada Pale Ale, Skyscraper Honeyweisen, Guinness 

Firestone Double Barrel Ale, Stella Artois, Anchor Steam,  
 

BOTTLED BEER    

Coors Light, Corona, Amstel Light, Heineken   4.50 

Reutberger, Hopf Helle Weisse, Schoenramer Light   5.50 

Red Stripe Lager (can)   5.50 
 

$2.50 HARP LAGER BOTTLE  
 

-WINES- 
 

BY THE GLASS: 
 

IRON HORSE California Brut Sparkling   6.00 

PALI WINE CHARM ACRES Chardonnay 2007   6.00 

PALI SUNSET Rose of Pinot Noir 2008    5.00 

FAT CAT Pinot Noir 2008   5.00 

BRANHAM SENAL Zinfandel Blend 2004   6.00 

MOUNTAIN VIEW Cabernet Sauvignon 2006   6.00 

BAD DOG Chardonnay 2007   5.00 

 

-LIQUOR-    
 

WELL DRINKS ONLY 

Jim Beam, Gordon’s Gin, Kamchatka Vodka 

Cruzan Light Rum, Cutty Sark, Sauza, or Bushmills 

2 oz pour up or on the rocks, or with one juice or mixer   5.00 

 

CLASSIC WELL MARTINIS 7.00 
   

 GIN OR VODKA MARTINI MANHATTAN 

 Gordon’s Gin or Kamchatka vodka Jim Beam, sweet vermouth 

 dry vermouth, up or on the rocks cherry 

  

 LEMON DROP MARTINI   COSMOPOLITAN MARTINI   

 Kamchatka Vodka, lemon juice, Kamchatka Vodka, triple sec, lime juice

 sweet n’sour, sugared rim splash of cranberry, twist

  

 POMEGRANATE MARTINI     APPLE MARTINI   Kamchatka 

Vodka, pomegranate juice,     Kamchatka Vodka, apple pucker,  

 sweet n’ sour, twist     sweet ‘n sour, cherry    


