THE SCOUT

Beyond
the Deli

Tired of the same old takeout? Here are
five new sandwich spots that deliver
for in-office meetings. sy rosalba Curiel

DOWN-HOME BBQ After renovating South Pasadena’s Gus's
Barbecue (626.799.3251, www.gussbbaq.com) last May, the new
owners added a catering menu and delivery service. Custom-
ers can pair orders of mini pulled pork or brisket sandwiches
with sides like coleslaw. For orders of at least $200, plus a 15
delivery charge, Gus's will deliver within a 15-mile radius.

REFASHIONED CLASSICS Glendale's Granville Café (818.550.0472, www.granvillecafe.
com) offers deli-style sandwiches with gourmet upgrades, like an applewood bacon-
avocado melt topped with Gruyére and Petit Basque cheeses. Delivery to Glendale
and Burbank is available through L.A. Bite (818.205.0500, www.labite com) and Res-
taurants on the Run (800.510.3663, www.rotr.com) for minimum orders of 520,

SEASONAL SELECTIONS Downtown's Gram
and Papa's (213.624.7272, www.gramandpa-
pas.com) creates sandwiches like prosciutto

on pressed ciabatta. Delivery is free to down-

town from 8 a.m. to 4 p.m,, Monday through
Friday, and Saturday, 10 a.m.to 4 p.m

BIZBASH.COM

BUN RUN Take a Bao
(310.551.1100, wwWw.
takeabao.com) makes
steamed white or wheat
buns for pan-Asian-
inspired sandwiches.
Selections include miso
beef with pickled carrots,
marinated cucumbers,
radish sprouts, and scal
lions. The restaurant
offers $10 delivery on
minimum orders of $100
in Century City from 10
a.m. to 8 p.m. Additional
charges apply to other
neighborhoods.

SUSTAINABLE OPTIONS Beverly Hills-
based Greenleaf Gourmet Chopshop
(310.246.0756, www.greenleafchopshop
com) now offers tuna melts and barbecue
chicken sandwiches. Delivery is free within
a half-mile of the restaurant
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