
BREAKFAST- SERVED ALL DAY 
OATMEAL……………………………………..……………………...................................$7 

SERVED WITH FRESH BERRIES, BANANAS AND BROWN SUGAR 

GRANOLA……………………………………………………………….…............................$  

TOASTED OATS, FARM FRESH YOGURT, BERRIES AND HONEY 

SEASONAL FRUIT BOWL……………………………………...…….……………………………$7 

FRESH SELECTION CHANGES SEASONALLY  

QUICHE OF THE DAY ………………………………………………….……………..……..……$  

CHOICE OF SAVORY QUICHE SERVED WITH SIDE OF MIXED GREENS 

FRENCH TOAST – W/MAPLE SYRUP AND A SIDE OF FRUIT….…..…………………..……$  

BAGEL ……………………….…………….….......…. …………..…….…………………………$3 

                        ADD PEANUT BUTTER, OR NUTELLA …..…$  

BAGEL & CREAM CHEESE……………………….…..…....……....……………………..…...$4 

BAGEL & LOX……………………………………………...…..…..…………………………......$9 

SMOKED SALMON, CREAM CHEESE, TOMATO, RED ONION, TOPPED W/ CAPERS 

BREAKFAST BAGEL ………………………………………...…….…...……………………….…$8 

TOASTED BAGEL W/ SCRAMBLED EGGS, BACON BITS, TOMATO AND CHEDDAR CHEESE 

EGGS & OMELETTES 
MADE WITH 3 ORGANIC EGGS AND SEA SALT.  SERVED WITH YOUR CHOICE OF FRESH 

FRUIT, MIXED GREENS, ROASTED POTATOES OR BROWN RICE. 

TOMATO & BASIL …………………………….……………………………………………..$9 

ASPARAGUS, MUSHROOM..……………...…..…………………………….……………$10 

SPINACH, TOMATO & GOAT CHEESE …………………………………………………..$10 

BACON, TOMATO & FOUR CHEESE …………………………………………….....…..$11 

SMOKED SALMON, GREEN ONION & DILL .…………………………………….…….$12 

3 EGGS ANY STYLE………………………………...……………………………….………..$10.5 

CHOICE OF SAUSAGE OR BACON, SERVED WITH BAKED POTATOES, MIXED GREENS OR 

FRUITS 

FRENCH CREPES- SAVORY & SWEET 
ALL SAVORY CREPES COME WITH FRESH MIXED GREENS AND CHERRY TOMATOES 

TOSSED IN A LIGHT BALSAMIC…………………………………………………………..….….$11 

BACON, TOMATO &  MOZZARELLA 

TURKEY, TOMATO, MOZZARELLA & CAESAR 

HAM, SWISS, TOMATO &  PESTO 

 HAM, SCRAMBLED EGGS, HAM, TOMATO & MOZZARELLA 

CHICKEN, BECHAMEL SAUCE, MUSHROOM & SPINACH 

ASPARAGUS, BECHAMEL SAUCE MUSHROOM AND ZUCCHINI 

 

SWEET CREPES 
NUTELLA ……………………………….…………………………………………………..……..$  

BANANA & NUTELLA ……………………………………………………………..………......$10 

BANANA & DULCE DE LECHE ………..…………………………………….………….……..$  

NUTELLA, STRAWBERRY & BANANA …………………………………..…………….…….$  

WRAPS 
B-L-T BACON, LETTUCE, TOMATO, AVOCADO, MAYO …….…………………….……$9.5 

TURKEY AVOCADO LETTUCE, TOMATO, MAYO………….……..………………….……$9.5 

CHICKEN TERIYAKI BROWNRICE, CARROTS, SPROUTS..……………………….….…..$9.5 

CURRY CHICKEN CURRY MAYO, GOLDEN RAISINS, GREEN APPLE, MANGO .......$9.5 

GRILLED SHRIMP AVOCADO, LETTUCE, TOMATO, 1000 ISLAND DRESSING.….….$10 

CLASSIC TUNA SALAD 

SPROUTS, TOMATO, LETTUCE, MAYO, CELERY, RED ONIONS………………………..$9 

CHICKEN VEGGIE EGGPLANT, RED ONION, ZUCCHINI, ROMAINE, TOMATO………..$  

PORTOBELLO MUSHROOM 

SPINACH, TOMATO, GOAT CHEESE, CRANBERRIES, CARAMELIZED WALNUTS……$  

SALADS 

 
AHI TUNA SALAD……………………………………………………………..…………….…...$  

SPICY SEARED AHI TUNA, MIXED GREENS, AVOCADO, TOMATO, LEMON DRESSING 

CHICKEN CAESAR…………………………………..…………..………………………………..$12 

TENDER ROASTED BREAST OF CHICKEN ON A BED OF TRADITIONAL CAESAR 

SUB SALMON         ADD $2 

SPINACH MANGO CRANBERRY.…………………………………………………………..…$  

FRESH SPINACH LEAVES IN POMEGRANATE DRESSING, WITH GRILLED CHICKEN BREAST, 

TOPPED WITH MANGO AND CRANBERRIES  

GREEK SALAD………..…………………………………………………………………….…..…$  

CRISP ROMAINE, RED ONION, TOMATO, CUCUMBER, CALAMATA OLIVES AND FETA 

CHEESE TOSSED WITH LEMON DRESSING 

CHOP-CHOP ………………………………………………………..…………………………....$  

MIXED GREENS, TOMATO, CARROT, CELERY, SWISS CHEESE, TURKEY BREAST, SALAMI 

AND GARBANZO BEANS CHOPPED AND TOSSED IN BALSAMIC 

QUINOA SALAD …………………………………………………….…….……………………..$  

RED ONION, ASPARAGUS, CUCUMBER, TOMATO, CRANBERRY, WALNUTS, AVOCADO, 

GREEN ONION, GOAT CHEESE, LEMON DRESSING  

SPINACH & POMEGRANATE SALAD………………………………………………………...$12 

DICED CHICKEN BREAST ON A BED OF SPINACH, POMEGRANATE SEEDS, SPICY PECANS, 

AND GORGONZOLA WITH POMEGRANATE DRESSING  

BAKED SALMON PESTO SALAD…………………………………………………………..….$  

FILET OF SALMON DRESSED IN SAVORY PESTO ON A BED OF MIXED GREENS AND 

TOMATO IN A CRISP LEMON DRESSING 

MIXED BERRY SUMMER SALAD…………………………………………………….…….…$  

FRESH BERRIES ON A BED OF MIXED GREENS TOSSED WITH TOMATO, WALNUTS AND 

GOAT CHEESE IN A RASPBERRY VINAIGRETTE 

FARRO SALAD……..………………….….……………………………………………………...$12 

CUCUMBER, MINT, CHERRY TOMATO, GREEN AND RED ONION, PARSLEY, FETA 

CHEESE, OLIVES, OREGANO, LEMON DRESSING 

ROASTED BEET SALAD……………………….…………………………………………………$  

MIXED GREENS, CHERRY TOMATO, BEETS, WALNUTS, FETA CHEESE, RASPBERRY 

VINAIGRETTE  

CHICKEN AVOCADO ……………………………….……………………………………..…….$  

SNOW PEAS, CELERY, POMEGRANATE, SWEET POTATO, CHERRY TOMATOES, MINT, 

POMEGRANATE DRESSING 

SUB SHRIMP            ADD $2 

CHICKEN COBB SALAD………………………………………………………………………….$13 

DICED CHICKEN BREAST, TOMATO, BACON, AVOCADO AND BLUE CHEESE TOSSED WITH 

BALSAMIC VINAIGRETTE 

ROASTED VEGGIE SALAD……………………………………………………………….….….$  

ROASTED TOMATO, EGGPLANT, ZUCCHINI, ASPARAGUS AND MUSHROOM ON A BED 

OF MIXED GREENS TOSSED IN BALSAMIC 

 

SOUP OF THE DAY 
$6 SOUP BOWLS MADE FRESH EVERY DAY, ASK FOR AVAILABILITY 

 

MINESTRONE 

LENTIL 

CHICKEN TORTILLA 

TORTILLA 

CHICKEN VEGGIE 

TURKEY CHILI 

 

BROWN RICE BOWLS 
YOUR HEALTHY CHOICE – BROWN RICE BOWL SERVED WITH STEAMED VEGETABLES 

TOFU SPINACH KALE..…………….……………………………….………………………….$  

BAKED SALMON………………………..……………………………………………………….$11 

SEARED AHI TUNA..................................................................................$14 

GRILLED SHRIMP ……………………………………………………………………………..…$  

GRILLED CHICKEN BREAST.……………………..…………………………………………….$11 

CHICKEN TERIYAKI BREAST..…………..…...……..……………………………………..…$11 

GRILLED CHICKEN EGG WHITES & SPINACH ……………….…….........................$11 

PRESSED PANINI 
TOASTY GRILLED SANDWICHES WITH MIXED GREENS TOSSED IN BALSAMIC 

HAM & SWISS LETTUCE, TOMATO, MAYO, ON WHITE BREAD……...…..……$ .  

CAPRESE MOZZARELLA, BASIL, TOMATO, BALSAMIC VINEGAR, 

OLIVE OIL, ON BAGUETTE………….………………………………………………..…….$10.00 

TURKEY CLUB BACON, AVOCADO, CHEDDAR CHEESE, LETTUCE, TOMATO, 

MAYO, ON WHEAT BREAD………….…………………………………………………….$12.00 

CLASSIC TUNA TUNA SALAD, LETTUCE, TOMATO, ON 7 GRAIN BREAD……….$10.00 

PROSCIUTTO & MOZZARELLA 

BASIL, TOMATO, BALSAMIC VINEGAR, WHITE BREAD……………………………..$11.00 

TURKEY & HAVARTI CRANBERRIES, BALSAMIC VINEGAR, LETTUCE, 

TOMATO, MAYO, WHEAT BREAD……………………………………………………....$11.00 

TUNA & ARTICHOKE PLAIN TUNA, ARTICHOKE HEARTS, OLIVE SPREAD, 

ON OLIVE BREAD……………………………………………………………………………..$11.00 

GRILLED CHICKEN PESTO ROMAINE, TOMATO, PESTO, ON WHEAT..............$11.00 

PRIMO MORTADELLA, CAPICOLA, SOPRESSATA, SALAMI, PROVOLONE, 

PEPPERONCINI, ROMAINE, TOMATO, ON BAGUETTE  ……………………………..$ .  

PASTA 
CHICKEN MUSHROOM ALFREDO…………….……………..……………………..…..$  

PENNE WITH MEAT SAUCE …………………………………………………………...…..$  

CAPPELLINI MARINARA…………………………..……..……………………………..…$  

SPAGHETTI WITH MEAT BALLS …………………………………………………………..$12 

CHEESE RAVIOLI WITH MARINARA ……………………….…………………………….$  

HOMEMADE MEAT LASAGNA ……………………………………………………………$  

WHITE TRUFFLE SHRIMP.…..………………………..……................................$12 

PENNE EGGPLANT ZUCCHINI ……………………….……………………………...……$  

SPAGHETTI CARBONARA – BACON – CREAM SAUCE….………………..…………$  

HOUSE SPECIALTIES 
TURKEY MEAT LOAF SERVED WITH BROWN RICE AND KALE .………………………$  

CHICKEN PARMIGIANA ………………………………………………………………….….$  

BREADED & SEASONED CHICKEN BREAST BAKED IN RICH TOMATO SAUCE AND 

MOZZARELLA, SERVED WITH SPAGHETTI AND MARINARA 

CHICKEN MILANESE……………………………..……………………………………………$12.5 

BREADED & SEASONED ROASTED CHICKEN BREAST, SERVED WITH MIXED GREENS 

ROASTED CHICKEN ……………………………………………………………………………$14 

HALF CHICKEN SERVED WITH STEAMED VEGETABLES AND  EITHER ROASTED 

POTATOES OR BROWN RICE 

BURGERS & SANDWICHES 
THE CLASSIC CHEESEBURGER- 

LETTUCE, TOMATO, ONIONS, CHEDDAR, KETCHUP, MUSTARD…………….……$9 

MUSHROOM BURGER-  CARAMELIZED ONIONS, GARLIC AIOLI, GRUYERE…..$10 

COWBOY BURGER- ONION RINGS, CHEDDAR, BBQ SAUCE, BACON.…………$10 

MEATBALL SANDWICH- SICILIAN MEATBALLS, MARINARA SAUCE, 

PROVOLONE CHEESE, FRENCH ROLL……………………………………….………..….$10 

TURKEY BURGER SERVED WITH ROASTED POTATOES………………………….……$  

 



ESPRESSO BAR 
FRESH BREWED COFFEE………………………………………….…..REG. $3.00 LRG. $3.50  

ESPRESSO………………………..……………………………….……SINGLE $2.50 DBL. $3.00  

MACCHIATTO……………………………………………………...…...REG. $3.00 LRG. $3.50  

LATTE..……………………………………………………………..……..REG. $4.50 LRG. $5.00  

CAPPUCCINO……………….……………………………………..…….REG. $4.50 LRG. $5.00  

DARK MOCHA… …………….…………………………………….…..REG. $4.50 LRG. $5.00  

CRÈME CARAMEL…………….……………………………………...…REG. $5.00 LRG. $5.50 

CHAI LATTE…………………….………………..……………………..  REG. $4.50 LRG. $5.00  

VANILLA LATTE……………………...……………………………….…REG. $5.00 LRG. $5.50  

HOT CHOCOLATE………..………………………………………….....REG. $3.50 LRG. $5.00  

AMERICANO.................................................................REG. $3.00 LRG. $3.50  

COFFEE REFILL………………………………………….………………….……………..……$1.00 

HOT TEA……..………………………………………….………………….……………..……$3.00  

CHAMOMILE, EARL, GREY, ENGLISH BREAKFAST, GREEN, 

HIBISCUS, JASMINE, PEPPERMINT, ROOIBOS 
 

ADD SHOT….$.50 ADD SYRUP.…$.50 SOY MILK….$.65 ALMOND MILK….$.65 

 
 

ALCOHOLIC BEVERAGES 
BOTTLED OR DRAFT BEER…….…………………….………………….……………..……$  

ASK ABOUT OUR CURRENT SELECTION 

HOUSE WINES………………………..……………….……………….GLASS $7 - BOTTLE $28 

CHARDONNAY, SAUVIGNON BLANC, PINOT GRIGIO, MOSCATO 

MERLOT, CABERNET SAUVIGNON, PINOT NOIR, 

SPARKLING WINE..…………………..……………….……………….GLASS $7 - BOTTLE $28 

MIMOSA…….…….……………..……………….…………………………………………………$  

DRINKS 
 

PRIMO SPRING WATER .…………………………….………………….……………..……$ . 0 

ICED TEA………..……………………………………….………………….……………..……$3.00 

ICED COFFEE....……………………………………….………………….……………..…….$3.00 

FRESH LEMONADES.………………………………….………………….……………..……$3.50 

FOUNTAIN DRINKS..………………………………….………………….……………..……$3.00  

ARNOLD PALMER.…………………………………….………………….……………..……$ . 0 

SAN PELLEGRINO ARACIATA…………………….…….……………….……………..……$3.00 

SAN PELLEGRINO LIMONATA……………………….………………….……………..……$3.00 

SAN PELLEGRINO SPARKLING WATER…………….…………….PINT$3.50 QUART $4.00 

 

 

 

 

 

 

 

 
 

 

ASK ABOUT OUT CATERING! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

6374 SUNSET BLVD. D 

HOLLYWOOD, CA 90028 

TEL: 323.467.7630 

WWW.ILOVEPRIMO.COM 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

OPEN 11AM-10PM EVERY DAY 

FRESH JUICES 
 

PURE GREEN CLEANSE 

CUCUMBER, SPINACH, ROMAINE 

LETTUCE AND PARSLEY 

 

ENERGIZER 

CARROT, APPLE, LEMON AND 

GINGER 

 

DIGESTIVE CLEANSE 

PINEAPPLE, GINGER AND MINT 

 

SWEET GREENS 

CUCUMBER, PEAR, KALE AND 

PARSLEY 

 

BEAUTIFIER 

CUCUMBER, LEMON, MINT AND 

ALOE VERA 

 

STAMINA BOOST 

CARROT, BEET, LIME AND MINT 

 

CITRUS CLEANSE 

GRAPEFRUIT, ORANGE, LEMON, 

LIME, AGAVE AND CAYENNE 

PEPPER 

 

SMOOTHIES 
 

GET SKINNY 

ORANGE JUICE, STRAWBERRIES, 

BLUEBERRIES, RASPBERRIES, BANANA, 

YOGURT 

ACAI BERRY 

APPLE JUICE, BLUEBERRIES, 

RASPBERRIES, STRAWBERRIES, ACAI 

BERRY 

MUSCLE BUILDER 

ORANGE JUICE, PINEAPPLE, PEACHES, 

BANANA, YOGURT 

GREEN MACHINE 

ALMOND MILK, BANANA, SPINACH, 

KALE 

BBC 

APPLE JUICE, BEETS, BANANA 

MOCHA 

NON-FAT MILK, BANANA, ESPRESSO, 

CHOCOLATE 

BANBERRY 

ORANGE JUICE, APPLE JUICE, 

BANANA, STRAWBERRIES 

CINNAMON CRUNCH 

ALMOND MILK, BANANA, GRANOLA, 

YOGURT, CINNAMON, HONEY 

AVOCADO 

ALMOND MILK, AVOCADO, PEACH, 

BANANA, HONEY 

 

 

HAPPY HOUR 
FOOD & DRINK SPECIALS EVERY DAY 3PM-7PM 

 

$4 BOTTLE & DRAFT BEER 

$4 HOUSE WINE 

 

SHAREABLE PLATES STARTING AT 

$5 
HUMMUS & PITA 

BRUSCHETTA 

CHIPS & GUAC 

SHRIMP CEVICHE 

TUNA TAR TAR 

CHICKEN QUESADILLA 

http://www.iloveprimo.com/


 


