Veteran Owned and Operated

Lunch

Breakfast

Sandwiches can be hot or cold

Bagels (The real deal from the East Coast)
All our breakfast sandwiches are served on a bagel or Kaiser
roll. Choice of cheese: American, Swiss, or smoked mozzarella.
Vegan cream cheese, 50 cents extra.

Egg, Ham, and Cheese *

4.75

Egg, Bacon, and Cheese *

4.75

Egg, Sausage Patty, and Cheese *

4.75

Egg and Cheese *

4.25

Butter with American Cheese

2.50

Cream Cheese

3.25

Veggie Cream Cheese Spread

3.50

The Works: Lox, Onions & Cream Cheese 6.00
* ese items may be served raw or undercooked, or contain raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellﬁsh or eggs may increase your risk of foodborne illness.

Drinks
Regular cawfee (ask for milk and/or sugar)
Tea
Orange juice

1.50
1.25
1.75

Lord of Flatbush

9.50

Salami, Genoa salami, soppressata, pepperoni, provolone, and
cherry tomatoes/pepperoncini (a little heat or not).

Bodega

8.50

Ham and Swiss cheese with lettuce, tomato, and mustard or
mayo. Want smoked mozzarella, provolone, or cheddar? Just ask.

Fugetaboutit

8.50

Roast beef with lettuce, onions, tomatoes, mayo, and cherry
tomatoes/banana peppers. Want provolone? Just ask.

Fugetaboutit Part II

9.00

Hot roast beef with roasted red peppers and melted smoked
mozzarella.

Hey Hayadouin

8.50

Turkey with lettuce, tomatoes, and mustard or mayo. Choice of
cheese: Swiss, provolone, or cheddar.

Goombah

8.00

Mozzarella, tomatoes, basil, olive oil, and balsamic reduction.

69th Infantry

11.75

Grilled Reuben with Swiss cheese, sauerkraut, and ousand
Island dressing.

Bada Bing, Bada Boom

11.25

Corned beef on rye with a side of deli mustard.

Under the Boardwalk

4.00

Grilled Nathan’s hot dog with sauerkraut and mustard.

OUR STORY
Full Battle Rattle Deli is a veteran-owned and operated
food service operation and social enterprise that is
strategically aligned with the 501(c)(3) nonproﬁt,
Culinary Arts Boot Camp for Veterans.
Culinary Arts Boot Camp provides a place for veterans to
ﬁnd both camaraderie and resources when needed. e
nonproﬁt provides veterans who are homeless or in
transition with a six-week culinary arts training program
that leads to gainful employment and thus stable housing
for those who are homeless. Part of the proceeds from
the food service operation supports the nonproﬁt.

To donate to our nonprofit, please visit:
CulinaryArtsBootCampforVeterans.org
Presently we are looking for a permanent training location; until
then, training will take place on the food truck for up to 11 weeks

Sides
Zapp’s potato chips—not from Brooklyn, but hey, why not!

1.50

Drinks
Coke, Diet Coke, Sprite, bottled water

1.75

Seltzer water

1.25

Desserts
Black and white cookies

3.50

Have the urge for a sandwich and not sure where we are?
Visit our website for locations, times, and online ordering:

FullBattleRattleDeli.com

Available for catering and special events
FBRattleDeli@gmail.com | 720.987.5294
All sandwich names are trademarked by Full Battle Rattle Deli

10% discount for military and ﬁrst responders

