
CreeksideBistroCreeksideBistro

500 Davis Street
San Leandro, CA 94577
510.352.3300
creeksidebistro@gmail.com

BREAKFAST
The Continental........................................... 4.95
Plain croissant, jam, a wedge of Brie, 8 oz. glass of orange juice, and 
house coffee

Oatmeal    (available till 11:00 AM).............................. 2.75
With California Raisins on the side

Bagel or Croissant with Cream Cheese........... 2.25
 (or with Butter and Jam)

Bagel or Croissant ...................................... 3.95
with Steamed Scrambled Eggs, Monterey Jack & Cheddar  
(with Bacon or Black Forest Ham or Sausage Patty add $1.00)

Lox & Bagel................................................. 8.45
Smoked Salmon with cream cheese, tomato, red onion, capers & dill
on Bagel or Croissant

Egg & Cheese Wrap..................................... 2.90
Two steamed scrambled eggs, Monterey Jack, Cheddar & chives in a 
flour tortilla (with Bacon or Black Forest Ham or Sausage Patty add 
$1.00)

Muesli & Milk.............................................. 4.75
Our spin on the classic Swiss breakfast.  Served with a side of fruits in 
season.(with yoghourt add $1.95)

*Prices do not include tax*

	 12 oz	 16 oz

House Coffee.....................................$1.60	 $1.90
Café au Lait........................................$2.25	 $2.50
Espresso .............................................$2.25
Espresso Macchiato.......................$2.75
White Espresso................................$2.75
Cubano..................................................$2.50
Americano..........................................$2.50	 $2.50
Latte.......................................................$2.80	 $3.25
Breve.....................................................$2.95	 $3.40
Mocha...................................................$3.10	 $3.50
White Mocha....................................$3.35	 $3.85
Cappucino...........................................$2.80
Caramel Macchiato........................$3.10	 $3.50

OThER hoT DRINKS
Apple Cider........................................$2.50	 $2.75
Hot Chocolate....................................$2.25	 $2.50
Chai Latte............................................$2.95	 $3.50
Tea..........................................................$1.50	 $1.50

ColD oR blENDED DRINKS
Iced Tea...............................................$1.60
Chai Frappe........................................$3.50
Frappe Latte.......................................$3.50
Mocha or Caramel Frappe..........$3.80
Italian Sodas......................................$2.80
Fruit Smoothies...............................$3.80

EXTRAS
Flavor shot..........................................$0.50
Espresso shot....................................$0.75
(with espresso drinks only)
Coffee Refill......................................$0.75

CoFFEE



SAlADS & SoUp
Available from 11:00 AM

Mesclun Plus................................................5.95
Organic Baby Greens plus tomato, cucumber, and crimini mushrooms 
tossed with your choice of our homemade dressings. Served with herb-
buttered ACME Foccacia breadsticks (with Poached Chicken or Smoked 
Tofu add $1.50)

Cobb............................................................7.45
Poached chicken breast, bacon, eggs, tomato, avocado & Gorgonzola on a 
bed of lettuce tossed in our homemade Gorgonzola dressing. Served with 
herb-buttered ACME Foccacia breadsticks.

Caesar.........................................................6.25
Romaine hearts, Parmesan & croutons tossed in our homemade Caesar 
dressing. Served with herb-buttered ACME Foccacia breadsticks. (with 
Poached Chicken or Smoked Tofu add $1.50)

Roasted Beets & Goat Cheese........................6.75
With toasted walnuts, shallots, Italian parsley, and organic baby greens 
tossed in our homemade Walnut Vinaigrette. Served with ACME Walnut 
bread. (with Poached Chicken or Smoked Tofu add $1.50)

Veggie Cobb Salad........................................7.75
Roasted beets, artichoke hearts, mushrooms, tomato, avocado,  
sunflower seeds and Gorgonzola on a bed of lettuce tossed in our  
homemade Gorgonzola dressing

Homemade Dressings:  
Balsamic • Caesar • Gorgonzola • Italian Herb • Sundried Tomato • Walnut

Soup of the Day...................................Cup  2.75
Served with herb-buttered ACME Foccacia breadsticks

                                                         Bowl  3.95 

*Prices do not include tax*

STRIcTlY VEggIE
                                           Available from 11:00 AM

TLT.............................................................. 6.45
Smoked, marinated Tempeh strips with lettuce, tomato & mayo on Wheat

The Eli Special............................................. 6.65
Smoked, marinated Tempeh strips with Fuji apples, carrots,spinach,  
and homemade Curry Mayo on ACME Rustic Baguette

Avocado & Provolone.................................... 6.75
With sundried tomato, cucumber, tomato & homemade Pesto on  
ACME Herb Foccacia

Grilled Portobello & Gruyere.......................... 7.75
Roasted Portobello with Gruyere, arugula & herb butter on ACME Levain

Field Roast................................................... 7.45
Vegan grain “meat” with spinach, tomato, roasted bell peppers and  
homemade Walnut dressing on ACME Walnut bread

Pesto Wrap.................................................. 6.45
Grilled eggplant & zucchini, crimini mushrooms, tomato, roasted bell  
peppers, spinach & homemade Pesto on a tomato tortilla

*Prices do not include tax*

SANDwIchES 
                                        Available from 11:00 AM

Smoked Turkey Poblano................................6.95
With Swiss cheese, tomato, arugula, & homemade 
Poblano Aioli on a Panini roll

Bacon & Black Forest Ham.............................6.25
With Fuji apples, carrots, spinach, & homemade Curry Mayo on ACME 
Rustic Baguette

California BLT...............................................5.95
With avocado & mayo on White or Wheat 

Triple-Decker Club........................................6.45
Smoked Turkey & Black Forest Ham with avocado, tomato,lettuce 
and mayo on White or Wheat

Grilled Reuben..............................................7.25
Corned Beef with Swiss cheese, sauerkraut & homemade Russian  
dressing on ACME New York Rye

Chicken Toscana...........................................6.95
Poached chicken breast with goat cheese, artichoke hearts, spinach and 
homemade Sundried Tomato Aioli on ACME Herb Foccacia

Roasted Tri-Tip.............................................7.75
With Provolone, red onion marmalade, tomato, lettuce & mayo on  
ACME Rustic Baguette

Grilled Black Forest Ham & Gruyere................6.95
With arugula  and herb butter on ACME Levain

Crab Melt......................................................8.95
Real Crab meat with Provolone, red onion marmalade, lettuce and
homemade Poblano Aioli on a Panini roll

*Prices do not include tax*


