
Sammich M
enu 

Our Original Signature Sandwiches  come with your favorite side dish.  Just $7.  
 
Moon Over Mihammy          
Rosemary and sundried tomato cured ham and aged Swiss on marbled rye. Garnished with leaf lettuce and I&O’s secret sauce and 
herbs. You like to slamma da hamma? You’ll howl at the moon with this baby.   
   
Smoke ‘Em If You Gottem          
Smoked turkey and choice of cheese on 
 Multigrain Bread. Garnished with leaf lettuce, red onion and I&O’s secret sauce and herbs. It’ll make you gobble.  
      
Grandma Yersin’s Classic Chicken         
Remember those great chicken sandwiches grandma made from those Sunday leftovers? This is as close as you’ll get. Roasted 
chicken breast and Vermont Cheddar on Italian white bread. Mayo and lettuce, of course. Grandma will give you a big kiss when 
you clean your plate.  
 
Rocket in a Rapper 
Cajun turkey in a giant 10 inch EVOO tortilla wrap with tomatoes and lettuce. Garnished with I&O’s secret sauce. You’ll blast off 
with this baby.  

         
Ciabatta Hotta            
Cajun turkey and provolone on Ciabatta loaf. Garnished with leaf lettuce, red onion and I&O’s secret sauce. A two fisted version  
of the Rocket in a Rapper. 
 
Da Big Cheeze Sammich          
Barry’s world famous veggie, made with thick sliced American cheese and cucumbers on Italian white bread. Garnished with let-
tuce and mandatory mayo. You’ll say “cheese Louise dat’s a good sammich.” 
 
Tomato Basil Veggie Wrap         
Cucumbers, green peppers, tomatoes, black olives and red onions in a high fiber10 inch tomato basil tortilla wrap. Garnished with 
sweet roasted red peppers , salad olives and I&O’s secret herbs with a topping of  V&O.  Same great ingredients as the Veggie 
Delight without all the bread. Get half your daily fiber! Eat the napkin and get the other half. What a deal.  

Subs   Whole  $8 (includes side) Half   $6 (includes side) 
Leon’s Turkey Trotsky 
Our latest subaroo. Made with cracked peppermill turkey on a hoagie roll with pepper cheddar and provolone,  sprouts , toma-
toes and lettuce. Mayo top and bottom and a dusting of Barry’ s Blend spices.  Leon loved it. So will you.   
   
Sub-a-Dub-Dub Veggie Delight 
Cucumbers, green peppers, tomatoes, black olives and red onions on a Hoagie Roll. Garnished with sweet roasted red peppers , 
salad olives and I&O’s secret herbs with a topping of  V&O. You’ll dub it a crunchy low calorie alternative to the conventional sub.  
 

Mort’s Mortadella Deli Sub     
If Mort worked here, this is the sub he’d make. Italian-style Mortadella and salami paired with provolone on a Hoagie Roll. Lay-
ered with lettuce, onions, tomatoes and our secret herbs. Accompanied with Dijon mustard and mayo and a few olives thrown in 
for good measure. Yum yum eat’ em up!        

For Hearty Appetites!   Meat lovers, this is your spot!  All selections:  $8 
South of the Border Beef          
Thin sliced Deluxe Roast Beef stacked on a Ciabatta Roll and spiced up with our famous habanero pepper cheese and Dijon Mus-
tard . Garnished with lettuce.  Add jalapenos for 50 centavos, and a free trip to the water fountain. 

Prime Ribber  
Thin sliced Londonport Roast Beef stacked on a Ciabatta Roll and paired with Horseradish Cheddar and stone ground mustard . 
Garnished with red onions and lettuce. The hint of horseradish makes this baby taste like prime rib from the Bull and Bear in 
“Noo York Citay”!          

Muffuletta Momma           
Made “Muffuletta-style” from the Big Easy.  We layer Genoa salami, Mortadella, ham and provolone cheese, then garnish with 
olive salad, sweet red peppers and lettuce. Holy tomoli, atsa sassy Sicilian Sammich!!!  
Build Your Own Sammich  
Pick any one meat, any one cheese and your choice of bread. How can you beat that? Choose from Deluxe Roast Beef, Pastrami, 
Mesquite Smoked Turkey, Cajun Turkey, Tavern Ham, Rosemary Ham or Deluxe Low Sodium Ham. Pair it with provolone, aged 
Swiss, American or pepper cheese, and build it on Ciabatta roll, marbled rye, multi-grain, 1/2 a hoagie roll, tortilla wrap or good 
ol’ Italian white sandwich bread. Finish with your choice of garnishes, including all the regulars plus black olives or Boscoli Olive 
salad topping, cucumbers, sprouts or green peppers. Wow, you created a masterpiece! 



More Munc
hies    

All sandwiches include your choice of chipotle pasta salad, marinated six-bean salad, red-
skinned potato salad, chips or a small green side salad with choice of dressing  

(see next page for choices). Additional side dishes, $1.79.Your choice:  $8   
For quality assurance, we prefer not to prepare hot items “to go”. 
 

Reuben . . . . . . . . . . . Corned Beef, I&O sauce, Swiss and sauerkraut grilled on marbled rye 

Chicken Pesto . . . . . . Chicken, Provolone, Pesto, mayo, onion on Focaccia 

Cuban . . . . . . . . . . . . .  Ham, Corned Beef, Swiss, yellow mustard & Wickles pickles on hoagie. 

Riley’s Pile . . . . . . . . Mesquite Smoked Turkey, sweet Red pepper, green pepper, onion, and American 

Cheese with mayo, honey mustard, on Italian white bread. 

Nancy’s Special . . . .  Turkey, provolone, chorizo, cream cheese with mayo on multigrain bread. 

Quesadilla . . . . . . . . Smoked Chicken, Monterey pepper jack cheese, red onions and I&O sauce on 10” 

high fiber tortilla, served with chunky pico de gallo salsa.  

Grilled Veggie . . . . . Cucumbers, tomatoes, black olives and thin-sliced red onions garnished with 

sweet roasted red peppers , salad olives and I&O’s secret herbs. Basted with a 

topping of V&O and grilled on Focaccia. 
Gourmet Grilled Cheese with 1/4 pound of cheese! 

   Sprouts added on request. Add any meat for a buck.   $7 
 Brie Baby  Saga Blue Brie 
 Gruyere Griller  Cave-aged Swiss Gruyere 
 Swiss Miss  Gold-aged Boar’s Head Swiss 
 Cheese Trio  Swiss, Gouda, Cheddar 
 Choice of Breads Oat-topped multigrain, Reuben rye, Italian white,  
    focaccia, sourdough 

A house selection of cheeses from our selection of imports and domestics, served with fruit of the day. 
Dine-in only. Small and large party platters also available for take-out.  
 
3 cheeses  About 8 ozs. Great nibbles for one or two   $ 9 
5 cheeses 12—14 oz of cheeses. A meal for one or two    $15 
 or nibbles for a small group 
8 cheeses   A pound and a half of soft, semi-soft and hard cheeses   $27 
   to share all around. Your chance to try some new 

“Dine In” Paninis & Grilled Goodies 

Cheese Boards 

Ploughman’s Platters 
 
Euro Classic  Cheddar, Stilton, chevre, paté, chutney, a small salad   $15 
 and 2 hard rolls. 
Kansas Classic Boar’s Head meats and slicing cheeses, garnishes and breads. $15  



Kids’ Menu
    

All kids’ sammiches* are 3 bucks including a bag ‘o chips, or substitute another another side 
for just 99 centavos. ¡Magnifico! 
 
PB&J 
Need I say more? ‘Cept this is made with Blueberry Jam! Try this with LETTUCE kids. Really. Yum yum eat ‘em up!   
 

Fluffernutter 
Peanut butter and marshmallow sauce. So good there’s been a trademark war over this sandwich. No kidding.  
             

Basic Baloney & Cheeze 
Made with Boar’s Head all beef bologna,  American cheese and lettuce. Garnished with mayo, of course. No ketchup allowed.  
             
Da Cheeze Sammich for Kiddo’s 
Barry’s world famous veggie, made with thick sliced American cheese and cucumbers on white bread (what else?).  
Garnished with crunchy leaf lettuce and mandatory mayo.  Awesome, dude.       
 

Sub-a-Dubberoo 
Bologna, salami, cheese, tomatoes and lettuce on a kid-sized six inch Hoagie bun.  For big kids, or kids who think big.        $5 
*except the sub as noted 
 
All sandwiches are made with Boar’s Head meats and cheeses. Kids meals come with chips.  Mayo and good ol’ yellow mustard 
available on request. Extra meat, cheese or sides for kids, just a buck.  

 
Ask about party trays for your next event!  

We make ‘em!  
Small or large meat and cheese or antipasto.  

Call ahead. Your sandwiches will be ready! 785.215.8460 
 

In the Shops at Thunderbird Square      
3627 SE 29th St.    Suite 105     Topeka, KS 66605 

www.IceAndOlives.com  785.215.8460 

Soups & Sa
lads    

Garden Variety 
Tomatoes, cukes, onions and sweet green peppers are topped with strips of roasted red peppers.   

Build a Mini-chef with added meats or cheeses for $1 each.        $4 
 
The Lunch Special 
Turkey and ham and cheese combos with a Garden Variety Salad. Now you’re talking “lunch”!   $6 
 

Zorba 
Sliced black olives, peperoccini and a few of Tammy’s Medleys are rolled into a Garden Variety salad and topped with tomato/basil feta 
crumbles.  Served with Greek olive oil and feta dressing unless you throw a fit and demand ranch or something.   

Add anchovies for $1.00          $7 
 

Add a half dozen of any of our bulk olives to any salad for a mere buck.  
Musso’s famous croutons are on the house, by request.  

 

Soup O’ d’Day. Ask what’s hot and what’s not. Served with focaccia bread.     Bowl: $4    Cup: $3 
 

Baja Chicken Enchilada  Tomato & Sweet Red Pepper Bisque (vegetarian) 
Boar’s Head Spicy Chili Tequila Spiked Fiesta ChickenChowder Fontina & Broccoli    

Mushroom Brie (vegetarian)   PotatoLeek  Seafood Gumbo 
 

 

Fat Free French  
Fat Free Italian  

Greek with Olive Oil & Feta  
Bleu Cheese  

Light Ranch  
Balsamic Vinaigrette 

     Our salads are made with hand-torn green leaf lettuce, the same we use on 
our super sandwiches. No salt is added except by request. Veggies are cut fresh daily, and all meats are Boar’s Head brand.   

Marzetti dressings are served  “on the side” in travelin’ packets. Choose from : 


