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L&L Market Bistro 
11338 Miramar Parkway 

Miramar, FL  33025 
 

t. 954.437.0071 
f. 954.437.0091 

 
Store hours: 

Mon - Fri 7:30am – 9:00pm 
Sat  8:30am – 7:00pm 
Sun  9:00am – 5:00pm 

 

 
Breakfast 

 
Breakfast Sandwiches: 
 

Frittata Sandwich (weekends only)  $ 5.00 
choice of our freshly made frittatas on buttered french bread 
 

Grilled Breakfast Wrap   $ 4.50 
scrambled eggs, chorizo cantimpalo, manchego cheese and 
tomato wrapped in a flour tortilla and grilled on a panini press 
 

French Ham and Butter   $ 4.50 
french madrange ham and butter on french bread 
 

Smoked Salmon Sandwich    $ 6.00 
sliced norwegian smoked salmon and herbed goat cheese spread  
on french bread 
 

Breakfast Croissant    $ 6.00 
scrambled eggs, apple wood smoked bacon and brie  
on a freshly baked croissant 
 

B.T.M. Panini     $ 6.00 
applewood smoked bacon, tomato and fresh mozzarella  
on a ciabatta roll 
 

Chocolate Panini    $ 4.25 
dark chocolate and butter on brioche 

 
 
Breakfast Favorites: 
 

Bagel with : 
Butter        $ 1.75 
Cream Cheese         $ 2.00 
Spread (smoked salmon or herbed goat cheese)   $ 2.50 
Norwegian Smoked Salmon    $ 4.00 
(served with cream cheese, sliced tomato, and red onion) 
 

Fruit Salad       $ 3.50 
mixed seasonal fruit served with honey lemon yogurt dressing 
 

Granola and Yogurt      $ 5.50 
vanilla yogurt with granola and seasonal berries 
 

Frittata by the Slice   (weekends only)  $ 4.25 
smoked salmon, leek and goat cheese, vegetable, or   
sausage, mushroom and spinach  
 

Mini Danishes      $ 10.00 doz 
 

Croissant      $ 2.25 
 

Mini Croissants    $ 12.00 doz     
 

Chocolate Croissant      $ 3.00 
 

Scones       $ 1.50 
 

Muffins       $ 2.50 
 
 
Beverages: 
 

Coffee Small $ 1.25 Med $ 1.50 Large $1.75 

Cappuccino Small $ 2.50 Med $ 3.00 Large $ 3.50 

Caffe Latte Small $ 2.50 Med $ 3.00 Large $ 3.50 

Tea   Small $ 1.25   Large $ 1.75 

Espresso Single $ 1.00   Double $ 1.50 

Cortadito Single $ 1.50   Double $ 2.50 

Hot Choco Single $ 2.50 Med $ 3.00 Large $ 3.50 
 

Assorted fruit juices in the bottle  $ 2.00 - 2.50 
selection varies: orange, mango, grapefruit, strawberry, carrot 
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Lunch 
 

Add grilled chicken breast to sandwich or salad $2.50 
Add prosciutto di parma to sandwich or salad   $3.50 
Add applewood smoked bacon to sandwich or salad   $2.50 

 

House Salads: 
 

Caesar  $ 3.50 side  $6.00 
romaine lettuce, crostini and shaved parmigiano reggiano 
 

Mixed Greens $ 3.50 side   $6.00 
fresh mixed greens, carrots, cucumber, tomato and green onions 
 

Greek  $ 4.50 side  $ 7.00 
romaine lettuce, tomato, cucumber, red onion,  
red and green peppers, olives and feta cheese 
 

Spinach  $ 4.50 side  $ 7.00 
fresh spinach leaves, red onion, dried cranberries,  
apple wood smoked bacon, toasted walnuts and blue cheese 

 

Specialty Salads: 
 

Caprese Salad    $ 7.50 
mixed greens, fresh mozzarella cheese, tomato and basil 
 

Asian Chicken Salad    $ 7.50 
romaine lettuce, napa cabbage,  carrots, green onions, snow peas,  
sliced mongolian chicken breast, crispy noodles and asian aioli  
 

Provencal Tuna Salad    $ 8.00 
mixed fresh greens, mediterranean tuna salad, green beans  
roasted red peppers, hard boiled eggs and olives 
 

Bombay Salad    $ 7.50 
fresh mixed greens, curried chicken salad, mango salsa, and  
green onions 
 

Cobb Salad     $ 9.00 
romaine lettuce, fresh roasted turkey, hard boiled eggs, 
tomato, blue cheese, avocado and apple wood smoked bacon 
 

Charcuterie     $ 9.50 
mixed greens, country paté, salami, brie, red onion and  
cornichons, served with sliced french bread 
 

Antipasti     $ 9.50 
mixed greens, sundried tomatoes, fresh mozzarella, olives, 
prosciutto, italian salami, mortadella and toasted pine nuts. 
 

Waldorf Chicken Salad   $ 7.00 
mixed greens, herbed chicken salad, caramelized walnuts, 
dried cranberries, and fresh apples 

 
Homemade Dressings and Vinaigrettes: 

Caesar, Ginger, Roquefort Blue, Balsamic Vinaigrette 
 

Sandwiches: 
 

Deli Standard     $ 6.50 
 

Fresh deli meat or deli salad, with choice of bread, cheese, & fixings: 
 

Deli Meat: black forest ham, madrange ham, mortadella, house 
roasted turkey, pastrami, coppa, salami, or corned beef 
 

jamon serrano, prosciutto di parma, $2.00 additional 
 
Deli Salad: herbed chicken salad, curried chicken salad, tuna 
salad, krab louis salad, or egg salad 

 
Specialty Sandwiches:  

 

Caprese Sandwich    $ 6.00 
fresh mozzarella cheese, tomato, basil  
and balsamic vinaigrette on french bread 

 

Country Paté     $ 6.50 
a generous slice of french country paté, sliced cornichons,  
red onion, and dijon mustard on sliced artisan bread 

 

BLT       $ 6.75 
apple wood smoked bacon, lettuce and tomato  

on sliced artisan bread 
 

The Tuscan     $ 6.75 
fresh mozzarella, grilled vegetables, arugula, marinated tomato,  
and balsamic vinaigrette on a ciabatta roll 

 

The Big Easy     $ 7.00 
cajun shrimp cake, key lime mustard sauce, lettuce 
and tomato on a ciabatta roll – Note: contains pork 

 

Le Provencal     $ 6.75 
mediterranean tuna salad, arugula, tomato, tapenade,  
and roasted red peppers on french bread 

 

South Pacific Sub    $ 7.00 
pulled pork, caramelized onion, and guavacue sauce  
on a french roll 

 

Sancho Panza    $ 7.50 
jamon serrano, manchego cheese, and romesco, on french bread 
 

All American     $ 8.00 
roasted turkey breast, apple wood smoked bacon, cheddar,  
avocado, tomato, and chile aioli on a ciabatta roll 

 

The Sicilian     $ 8.00 
capicola, mortadella, italian salami, provolone,  
lettuce, tomato, pepperonata, and red onion on a french roll 
 

Mediterranean Shrimp Club   $ 9.00 
mykonos shrimp salad, feta, apple wood smoked bacon, 
and roasted red pepper on a sub roll 

 

Caribbean Jerk wrap    $ 7.00 
sliced grilled jerk chicken, lettuce, tomato, mango salsa, 
and avocado wrapped in a flour tortilla 

 

Chicken Gyro Wrap    $ 7.00 
sliced grilled chicken breast, lettuce, tomato, red onion, 
red peppers, feta and tzatziki sauce wrapped in a flour tortilla 

 
Some like it hot: sandwiches and wraps grilled on a panini press 
 

L & L Grilled Cheese $ 6.50 
caramelized onions, gruyere, and 
roquefort cheese on sliced artisan bread 

 

Double Mushroom Melt $ 6.50 
sliced grilled portobello mushrooms, 
mushroom ragout, and brie on sliced 
artisan bread 

 

Tuna Melt $ 7.00 
classic tuna salad, tomato, fontina cheese, 
and spinach on sliced artisan bread 

 

Hot Chick $ 7.00 
grilled herbed chicken breast, tomato 
chutney, and provolone on a ciabatta roll 

 

Cuban Ruben $ 7.00 
caribbean pulled pork, corned beef, swiss 
cheese, and sauerkraut on cuban bread. 

 

Hot Muffuletta $ 8.00 
black forest ham. hot capicola, italian salami, provolone,  
tapenade, tomato, and red onion on a ciabatta roll 

 

L & L Bistro Rib Roast Sandwich  $ 11.00 
thinly sliced rib roast, caramelized onions, tomato, fresh 
mozzarella cheese, and shoestring potatoes on cuban bread 

 

Soups: two selections daily, see website for details; served w/bread 
Cup $ 3.00  Bowl $ 4.00 

 

She-Crab Bisque and other special selections, $1.00 additional 
 

Sweet treats: 
 

Freshly Baked Cookies   $ 12.00 per pound 
Freshly Baked Brownies  $ 14.00 per pound 
Freshly Baked Rugelach  $ 14.00 per pound 
Individual Gourmet Desserts  $ 5.00 - $ 6.00 each 

Try our acclaimed 
 
Cuban Sandwich 

caribbean pulled 
pork, black forest 
ham, swiss 
cheese, pickle, 
and mustard on 
French baguette 
 

The Miami Herald 
named it one of 
the top 3 in all of 
South Florida. 
Tropical Life, Aug. 9th, 2007 


