
RETAIL:	

bread & butter pickles	 6 
fermented pickles	 14 
jardiniere	 6 
marinated grilled peppers	 11 
mixed marinated olives	 12 
pickled red onions	 6 
pickled shishito peppers	 12 
baba ganoush	 11 
black olive tapenade	 16 
beet spread	 10 
green cheese pesto	 15 
red cheese pesto	 15 
green olive tapenade	 16 
herb cream cheese	 8 
hummus	 8 
hummus chili blend	 10 
hummus za’atar blend	 10 
marinated feta	 16 
mostarda	 8 
roasted red pepper spread	 12 
salmon spread	 14 
scallion labneh	 10 
tomato confit	 9 
tzatziki	 10 
whipped burrata	 14 
whipped goat cheese & walnuts	 15 
za’atar	 12 
turkey stock quart	 13 
almond butter	 22 
salted almonds	 20 
rosemary almonds	 20 
chili vinegar	 10 
marinated olive oil - 8oz	 16 
walnut honey	 18 
seasonal jam	 16 
herb salt	 16 
smoked chili salt	 16 
za’atar salt	 16 
 
 
 

Thanksgiving 2025

EMAIL ORDERS TO:   
deliveryandcatering@gjusta.com

ORDER DEADLINE:   
Friday, November 21

FLOWERS & GIFTS:	
SEASONAL FLOWER BOUQUETS ARE AVAILABLE FROM 
GJUSTA FLOWER SHOP. 
ORDER DIRECTLY FROM GJUSTA FLOWER SHOP VIA EMAIL: 
INFO@GJUSTAFLOWERSHOP.COM 

FOR HOLIDAY GIFTS, SHOP ONLINE AT GJUSTAGOODS.COM
OR EMAIL DIRECTLY TO INCLUDE WITH A THANKSGIVING 
ORDER: INFO@GJUSTAGOODS.COM

THANKSGIVING PRE-ORDER DEADLINE: FRIDAY, 11/21

320 sunset ave 
venice ca 90291 
310.314.0320

gjusta.com 
@gjustabakery



CHEESE BOARD:
ARTISANAL CHEESES SERVED WITH DRIED SEASONAL 
FRUIT, NUTS, FRUIT JAM, HONEYCOMB, & A VARIETY OF 
SLICED BREADS
small - serves 5 people - 1 lb	
large - serves 10 people - 2 lb	

CHARCUTERIE PLATTER:
ASSORTED HOUSE-CURED & ARTISANAL MEATS SERVED 
WITH SEASONAL PICKLES, MUSTARDS, & A VARIETY OF 
SLICED BREADS
small - serves 5 people - 1 lb	
large - serves 10 people - 2 lb	

MAINS: 
mary’s farm turkey 
half or whole 
half - 6 lb. | Serves 6-10 	
whole - approx 12 lb. | Serves 12-20	
fully cooked, will need to be reheated
 

		

slow baked salmon
dill, mustard, lemon 
half - Serves 4-5	
whole - Serves 8-10	
fully cooked, may be reheated or served at room temp.

 
peads & barnetts porchetta	
with escarole salad and apricot mostarda
small - 2.5 lb. | Serves6-8	
large - 5 lb. | Serves 15-20	
fully cooked, will need to be reheated

100
200

100
200

115
230

90
180

160
320

SIDES: 

MEDIUM SERVES 6-8, LARGE SERVES 12-15 
 
market greens salad	  
herbs, lemon, olive oil 
 

baked sweet potatoes	  
crème fraîche, grilled chili, cilantro 
 
mashed potatoes	  
crème fraîche, butter, chives 

 

roasted squash	  
pomegranate, pumpkin seed pesto 

 

sourdough stuffing	  
 
brussel sprouts	  
pancetta, dates, maple, sherry vinegar 
 

turkey gravy - 1 quart	  

 

cranberry sauce - 1 pint	

65 | 130

 
85 | 170
 
 
70 | 140
 
 
75 | 150
 
 
75 | 150
 
80 | 160

 
 

22

20

BREAD: 
sourdough 
whole wheat sesame 
baguette 
gluten free

11 
 

12.5  
6  

19
 

ordering & pick-up:
 

EMAIL ORDERS TO:   
deliveryandcatering@gjusta.com

 
ORDER DEADLINE:   

Friday, Nov. 21 
 

PICK UP DATES & LOCATION:   
Wednesday, Nov. 26 from 8am-4pm 

Thursday, Nov. 27 from 8am-2pm 
 

Gjusta Bakery, 320 Sunset Ave.,  
Venice CA 90291

DESSERTS: 
cornbread with honey butter 
pumpkin pie 
cranberry crumble (gf)	
whipped vanilla creme fraiche 	
gingersnap cookies	
molasses biscotti	

56

75  

75  
12/pint

3.5/ea  
10/bag


