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Sit back, relax and enjoy the dishes we daily prepare for you in our own kitchen. Crafted with
fresh, organic, local and seasonal ingredients, our offer covers your breakfast, lunch and
coffee break. Among our selection of sandwiches, salads, soups, pastries and coffees, we also
have many gluten-free, vegetarian and vegan options.
Vegetarian

Vegan

Dairy free

Gluten free

B REAKFAST & P ASTRIES

S IDES

Breakfast W rap
Scrambled eggs, red bell pepper, spinach,
cheddar wrapped in a whole-wheat tortilla

Soup du jour
Our homemade, organic, vegan and gluten
free daily soup

(gluten free option available)

Seasonal quiches
Sweet potato, bacon & cheddar
Goat cheese and tomato

Deviled Eggs
Eggs, parsley and veganaise (soy milk, apple
cider vinegar, grape seed oil, lime, salt and
pepper)

DIY O rganic Old Fashion Rolled
Oatmeal
Our topping bar will make you drool

M ango Tofu Salsa
Teriyaki tofu, mango, onions, lime, cilantro
and tomato

Yogurt Parfait
Straus Family Creamery's Organic Whole Milk
Yogurt, Fresh Fruit and Homemade Granola

Chicken Side
Chicken breast, mint, parsley, roasted
almonds tossed with orange juice and olive oil

Homemade M uffins
Carrot Coconut Muffin
Zucchini Pecan Muffin
Chocolate Banana Muffin

Sum m er Greens
Avocado, romaine, red bell pepper, Garbanzo
beans, corn, cucumber, cilantro and lime juice

Selection of Vegan Cookies (gluten free
option available)

Oatmeal Chocolate Chips, Lemon & Poppy
Seeds, Coconut Collision, GF Chocolate
Chips, GF Peanut Butter, etc.
Pastries
Croissants
Pains au chocolat

D ESSERTS
Fruit Salad
Refreshing fruits tossed with mint and lime
juice
Vegan Chocolate M ousse
Avocado, cacao powder, agave and almond
milk.

S ANDWICHES & W RAPS

S ALADS

Caprese
Fresh mozzarella, tomato, basil pesto and
arugula served on ACME's Twinkle Roll

Backyard Greens
Baby kale, red cabbage, spiced cranberry
carrot salad, tangerine, roasted almonds and
sesame seeds

Caprese Prosciutto
Prosciutto crudo, fresh mozzarella, tomato,
basil pesto and arugula served on ACME's
Twinkle Roll

Italian Salad
Fresh burrata, arugula, heirloom cherry
tomatoes with a side of basil pesto

Chicken Avocado Sandwich
Free-range chicken breast, avocado
mayonnaise, red bell pepper, Parmesan and
romaine served on ACME's Sweet Deli Roll

Soba Noodles
Buckwheat soba noodles, Napa cabbage, red
bell pepper, carrots, broccolis, almonds, soy
sauce wasabi, sesame oil and lime juice

Goat Cheese Panini
Laura Chenel's creamy goat cheese, walnuts,
honey and pea shoots served on ACME’s
Whole Wheat Seeds Deli Roll

Quinoa Salad
Quinoa tossed with fresh arugula, broccolis,
spring mix, tomatoes and flax seeds.

Quinoa burger
Homemade quinoa and zucchini patty,
curried hummus, radish, lettuce and tomato
served on ACME's Sesame Bun
Sopressata Panini
Italian dry salami, Kalamata olives tapenade,
cream cheese, mustard, tomato and arugula
served on ACME's Rosemary Slab (gluten free
option available)

Spinach Hum m us Roll
Curried spinach hummus with alfalfa sprouts,
carrots, cranberries, cucumber, radish,
sesame seeds wrapped in a whole-wheat
tortilla (gluten free option available)
Sunrise Roll
Zucchini, red bell peppers, carrots, crumbled
feta, mint, olive tapenade, and mix greens
wrapped in a whole-wheat tortilla
Tem peh Burger
Homemade tempeh with miso, mushrooms,
oats, sundried tomatoes, caramelized onions,
baby spinach and veganaise, served on
ACME's Sesame Bun

Roasted Chicken & Avocado Salad
Free-range chicken breast, avocado, alfalfa
sprouts, broccoli, seasonal greens, pecans
and poppy seeds
Thai Chicken
Free range chicken breast, Napa cabbage,
carrot, spring onion, mint, coriander and
sesame seeds
OUR LOCATIONS
California Cafe
345 California Street, San Francisco
(415) 524-6416
Mon - Fri, 7am - 6pm
Ecker Cafe
1 Ecker Street, San Francisco
(415) 747-9871
Mon - Fri, 7am - 6pm / Sat 11am - 5pm
Please call us for catering inquiries!

