
Big Sandwiches
Served on twice-baked rye or challah with our dill pickle

12-hour Smoked Brisket 21.50

Traditional Romanian Hot Pastrami - navel cut 22.50
Using a time-honored recipe

Lightly-smoked Natural Turkey Breast  18.95
With lettuce, tomato

Add Aged Swiss or Havarti cheese to any sandwich 1.95

Signature Sandwiches
Served on twice-baked rye or challah with our dill pickle

Pastrami or Smoked Turkey Breast Reuben 23.50 
Pastrami, Swiss, sauerkraut, MnM dressing, griddled

Meat Combo - Brisket and Pastrami 24.50

No. 18  Pastrami, Swiss, coleslaw, MnM dressing 23.50

Mile High  Pastrami, turkey, rare roast beef, Havarti, 29.95
lettuce, tomato, MnM dressing – a triple decker! 

Soup  
Mark’s “Better than Bubbie’s?” Matzo Ball Soup  12.95

Full pint of Chef Mark Dommen’s take on this  
classic Jewish comfort food; originally created for  
One Market’s Passover menu

   Latkes   (3 each)

Crispy potato pancakes, sour cream,  
house-made applesauce   12.95

Pulled Brisket                21.95
BBQ sauce, pickle, jalapeño, 
American cheese

Pastrami “Reuben” 23.50
MnM dressing, sauerkraut,  
Swiss cheese 

Bodega Bay Smoked Salmon 25.95 
Chive creme fraiche,  
salmon caviar, dill

Sides & Such
Kettle Chips – small bag 2.75

Potato Salad 3.95 

Coleslaw 3.95

Whole Dill Pickle  1.95

A Sweet, My Sweet?
Rugelach  2 for 7
Apricot/Raspberry or Chocolate

Chocolate-Dipped Macaroon  6

FEED THE FAMILY & ONE MARKET FULL MEALS – SEE REVERSE SIDE

ORDER AT ONEMARKET.COM

Michael Dellar grew up around great Jewish food. His mother, Harriett, made crowd-pleasing  
favorites, and Michael and his friends were regulars at Nate ‘n Al’s delicatessen in Beverly Hills.  

As a successful restaurateur, Michael leaned into his Jewish food roots when  
he asked his talented chef/partner Mark Dommen to make matzo ball soup for Passover at One  
Market Restaurant. Mark, borrowing from one of his mother Maria’s recipes, made the best matzo  
ball soup Michael had ever tasted. That was the beginning of what would become Mark ’n Mike’s,  
a New York-style deli where each dish is taken to its tastiest best, without pretension.

“Eat or we 
   both starve.”

AT ONE MARKET RESTAURANT

TM



TM

Feed the Family
Ask about our catering services: 415.777.2233

 Mark’s Matzo Ball Soup 22.95 quart / 44.95 half gallon [In pint containers] 
   Half  One
 Sliced Meat and Cheese pound  pound

 Smoked Brisket  18.95 36.95
 Pastrami  19.95 38.95
 Lightly-smoked Turkey  16.95 32.95
 Cold-smoked salmon  29.95  57.95
 Aged Swiss  9.95  18.95
 Havarti  9.95 18.95

• 12 oz Smoked Brisket

• 12 oz   Pastrami

• 12 oz   Turkey Breast

• 12 oz  Swiss

• 1 Quart Potato Salad

• 1 Quart Coleslaw

• Half Big Loaf Rye Bread

• Half Big Loaf Challah

• Four Whole Pickles

• Half pint MnM Dressing

• 12.5 oz Beaver Brand Deli Mustard

• Half Dozen Rugelach

“The Big Fresser”
Fress - verb - 

To eat often or in large quantities

Sides & Such
Potato Salad 7.95 pint / 14.95 quart

Coleslaw 7.95 pint  / 14.95 quart

Dill Pickles 9.95 half dozen / 18.95 dozen

MnM Dressing 4.95 half pint / 8.95 pint / 16.95 quart

Beaver Brand Deli Mustard  5.95 for 12.5 oz

Big Loaf Rye Bread [2.5 lb]  8.50 half / 15.95 whole

Big Loaf Challah [1.75 lb] 8.95 half / 16.95 whole 

Sweets
Rugelach   17 half dozen / 33 dozen
Apricot/Raspberry or Chocolate

$159.00

1 MARKET STREET, SAN FRANCISCO 
415.777.5577  |  ONEMARKET.COM

AT ONE MARKET RESTAURANT

ORDER AT ONEMARKET.COM

See full menus 
and order at 
onemarket.com

LUNCH TUESDAY — FRIDAY
DINNER TUESDAY — SATURDAY

HAPPY HOUR TUESDAY — FRIDAY
IN THE BAR 4-8pm

Lunch: Free parking at One Market Plaza Garage
Dinner: Valet parking


