
Clam chowder
New England/California style with clams, fennel, potatoes, 
bacon and croutons Cup/Bowl $5./ $8.50

Tomato Soup 
straight up creamy tomato soup(goes great with grilled 
cheese)Cup/bowl $5./ $8.50

Shrimp cocktail 
grilled with spicy horseradish tobasco butter $8.50.

Simple green salad
shaved radishes, banyuls vinaigrette, parmesan $8.

Wild Arugula salad
with seasonal fruit, ricotta salata and roasted almonds $9.

Grilled romaine
with creamy herb-lemon dressing and parmesan $9.50.

Chinese Chicken salad
with crispy wonton, peanut and cilantro $12.

Iceburg Wedge 
with creamy blue cheese, bacon, scallion, croutons $10.

Start me up

Grilled Cheese
our blend of 5 cheeses on grilled pullman or 
sourdough $9.50

the big Corn Dog
corn batter fried Fatted Calf dog with house 
made molasses-beer mustard $10.

BLT
bacon, heirloom tomatoes, greens and basil 
aioli on toasted pullman bread $12.

Hot Dog
Fatted Calf beef hot dog on housemade bun 
sauerkraut and molasses-beer mustard $9. 

80/20 bacon Burger
bacon burger with lettuce, tomato, onion and 
ancho ketchup on toasted milk bun $12./ with 
cheese $13.

Fried Chicken Cobb
southern fried chicken cobb, egg salad, 
avocado, blue cheese, bacon tomato vinaigrette 
on brioche bun $13.

Rare Roast Beef
rare roast beef with horseradish cream, 
pickled beets on toasted torpedo roll and 
side of au jus $15.

Tuna salad on sourdough 
(dolphin safe) with apples, pecans, 
onion and pickles on sourdough $12./
with cheese $13.

Available all day and night

$2. Split plate charge

Sandwiches
All sandwiches served with our 

salt and vinegar chips and pickles
All of our wines are $ 10 glass and $ 40 a bottle

dinner
Available nightly at 5pm

Mac and Cheese
with cheddar, gruyere, parmesan 
and American $6.

Baked Beans made with brown 
sugar, chipotle, bacon and a bit 
of chocolate $6.

onion rings 
buttermilk battered $5.

seasonal vegetables
with an appropriate sauce $5.

great
sides

Liquor is quicker

DRAUGHT BEER $5
Magnolia Brewery Kalifornia Kolsch San Francisco

Matilda, Goose Island, Chicago $6.

Speakeasy Prohibition Ale San Francisco

Lagunitas IPA Petaluma

BOTTLED BEER
Trumer Pils, Berkeley $5.

Rogue Hazlenut Brown (22 0z) Oregon $8.

sparkling
Prosecco, Vetoraz, veneto, Italy ‘09
Vouvray, Vigneau-Chevreau, loire valley, France NV

WHITE
Cesani Vernaccia, San Gimignano, Italy ’09
Chenin Blanc-Viognier, Pine Ridge, Napa Valley, CA,‘10
chardonnay, Milton Park, Eden Valley, Australia ’10

rose
Chateau Marouine, Provence, France, ‘10

rED
Pinot Noir, Moshin, Healdsburg, California, ’08
Zinfandel, Federalist, Dry Creek Valley, CA, ‘10
Garnacha/Syrah, Ludovicus, Terra Alta, Spain ’10
Cabernet Sauvignon, Joyce, Monterey, CA, ‘08

Spaghetti and Meatballs
Spaghetti with red sauce and meat-
balls $16.  

spareribs
St. Louis Pork Spareribs and house 
BBQ sauce half or full $10./$17. 
  
mussels
Mussels cooked in white wine, 
garlic and onion with basil aioli 
and croutons $15. 
  
roast chicken
Roasted Chicken and duck fat pota-
toes, prunes, sherry sauce $17.  
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I founded Citiz
en Cake in 199

7 because 

San Francisco w
as in need of a

 new pastry sho
p.

Being an ice crea
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to make it also 

an ice cream parlor with co
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d 
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— E.F. 

fish and chips
Fish and Chips with 
curry salt $16.

fried chicken
Fried Chicken and 

biscuits $17.

pot roast
Pot Roast with 
carrots, turnips, 
leeks and 
  potatoes $18.

cioppino
Cioppino, a SF classic! 
Made for today $18.

chicken
and EF’s 
mom’s 

noodles
$17.

Meatloaf 
Meatloaf with 

mashed potatoes, 
mustard greens 

and house 
BBQ sauce $17.

lasagna
Made with ricotta, 

mozzarella, 
spinach and 
tomato $16.

brunch box Available Saturday and Sundays from 11am - 3pm

French Toast 
with seasonal fruit syrup $10.

Plain Jane
2 eggs, any style,hash browns, 
toast, bacon or sausage $12.

Granola 
and yogurt or milk and fruit $8.

Fried egg sandwich
with cheese,bacon or sausage $10.



Wa
nt
 sa

uce with that?

your love is better than ice cream. i wanna be the girl with the most cake. ch-ch-ch-ch-cherry bomb. sugar, sugar i wan

The 

Fountain

Egg Creams 
made with syrup, milk and seltzer $4

NY Egg Cream/our vanilla cream syrup

Brooklyn Egg Cream/U-Bet Chocolate

San Francisco Egg Cream/our chocolate-
hazelnut syrup

Floats and Beer Floats, any ice 
cream and any soda or beer $5.-$8

MIlkshakes
any flavor with whole milk $5. 
and malted, if you like $ 5.25

Cake Shake, any ice cream flavor, milk and 
cake all blended together $8.

So Cal Date Shake, vanilla ice cream, 
dates and milk $6.

Lime Ricky 
lime juice, syrup, seltzer and bitters $4.

Cherry or Grape Phosphate: 
made with our wild cherry or concord grape 
syrup, acid phosphate and seltzer $4.

Draft Devil Canyon Root Beer $4.

Spritzers $6.
 half wine and half soda or half seltzer

Juices $4.
Orange, grapefruit, citron press

Black Iced Tea/Ceylon $3.

House-made Sodas $4.
the basic flavors: Citizen Cola, Wild 
Cherry, Concord Grape, Vanilla Cream, 
Hibiscus, 

our blended flavors:

Rosebud — rose hips, rose 
petals and ginger

signature cakes $6

AFTER MIDNIGHT DEVIL’S 
FOOD CAKE devil’s food cake, 
milk & dark chocolate mousse, 
dark chocolate glaze

RETRO TROPICAL SHAG rum 
soaked genoise, mango-
passionfruit mousse, coconut

MOCHA MI SU cocoa genoise, 
mocha & latte mousse, mocha 
ganache and a hint of Sambuca

couture cakes $5.-$8.

calder cocoa cake, gianduja 
mousse, hazelnut praline(gluten 
free)

love letter rose soaked 
vanilla chiffon cake, raspberry 
mousse, black pepper whipped 
cream injection

a chocolate work orange 
whisky soaked cocoa cake, cocoa 
nib meringue, bergamot whipped 
cream (gluten free)

de kooning pistachio finan-
cier cake, honey- cardamom cream, 
pistachio mousse, white chocolate 
crisp

verrine $5

Butterscotch 
Miso 
cocoa nib streusel, 
adzuki beans, 
whipped cream

Cat On A Hot Tin Roof Vanilla ice 
cream, hot fudge sauce, salted Spanish 
peanuts, chili E’splette and whipped 
cream $7.

Pineapple Upside Down Shag 
(gluten and dairy free!)  Mochi 
cake, passion fruit sauce, coconut ice 
cream, brown sugar braised pineapple, 
toasted coconut, macadamia nuts $10.

Buttered Popcorn Sundae Vanilla 
ice cream, buttered popcorn butterscotch 
sauce, whipped cream, cornnuts and 
popcorn $7.

Red Forrest Sundae Red velvet 
cake, vanilla ice cream, chocolate 
sauce, amarena cherries and chocolate 
jimmies $8.50     
 
After Midnight Sundae Devils 
Food Cake, chocolate cream, dark choco-
late sauce, chocolate ice cream,  choco-
late curls and pearls, gold leaf $10.

SF Sourdough Sundae Grilled 
sourdough ice cream, grape syrup, straw-
berries, chocolate-peanut butter halvah, 
brazil nuts, whipped cream, salted 
Spanish peanuts $9.

tarts and bars $5.

Lemon Meringue almond sable, 
lemon curd, meringue 

Cheesecake vanilla fromage blanc, 
fruit, house made graham cracker crust

Peanut Butter Banana chocola
te sable, roasted banana cream, peanut 
butter mousse, chocolate glaze

Salted Caramel Chocolate sable, 
burnt caramel injection, chocolate 
glaze, sea salt

Infamous S’more Brownie
Milk & dark chocolate, house made 
graham crackers, marshmallow

cookies $2.

Drop: Chocolate Chip, German Chocolate 
Cake, Ginger-Molasses, Double 
Chocolate Espresso
 
Sandwich: Chocolate, Lemon, Ginger, 
Peanut Butter, Alfajores 

Macaron: Cassis-Violet, Chocolate,
Raspberry-Rose,  Salted Caramel, 
Pistachio, Gianduja, Brandy-Pear
 

cupcakes $ 3.25

Signature
cocoa genoise, marshmallow fluff, 
ganache glaze

pineapple upside down
buttermilk cake, pineapple on the 
bottom with passionfruit frosting

Chocolate Chip mania
brown sugar buttermilk cake,
chocolate chip frosting

sticky toffee
date cake with toffee injection 
and coconut cream cheese frosting

Macaron Magic Strawberry ice cream, 
strawberry syrup, assorted French 
macaron, raspberries, whipped cream 
and edible glitter $9.    

Ninja Chef Devils Food Cake, 
chocolate sauce, chocolate streusel, 
chocolate pearls and curls, peppermint 
snow $10.      

S’More A Palooza S’More brownies, 
vanilla ice cream, chocolate and caramel 
sauce, marshmallow fluff, buttery graham 
cracker crumbs and curry crunchies $12. 
       
Banana Split Vanilla, chocolate 
and strawberry ice creams, bananas, 
chocolate sauce, pineapple, marshmallow 
fluff, whipped cream, chocolate 
strueusel, salted butter pecans,cherry 
on top $12.      
  
The Whole Bowl 8 scoops of ice 
cream and sorbet, strawberry, pineapple, 
hot fudge, caramel, marshmallow fluff, 
all kinds of nuts, Amarena cherries, 
vanilla and chocolate streusel, and 
whipped cream, chocolate jimmies, edible 
glitter $45.

Sauce Toppings $1 each
Caramel sauce, chocolate sauce, strawberry syrup, 
grape syrup, brown sugar braised pineapple, passion 
fruit sauce, whipped cream, EF’s marshmallow fluff, 
buttered popcorn sauce, peppermint sauce, hot fudge  
          
 

i want candy on the beach there’s nothing better. candy-o-i need you so. rock candy baby-hot n sweet.  pour some sugar on

Ultimate Ice Cream 
Sandwiches $6.
Any scoop of ice cream between any 2 
Citizen Cake drop cookies    
       

scoops $3      

Vanilla, chocolate, strawberry, coffee, 
grilled sourdough, coconut (dairy free)  
    
Seasonal sorbets!

Les Desserts

urban jackedcoffee & tea

Equator Coffee and Espresso
french press small 6 / large 12

espresso 2.50
cappuccino 3

latte 4
mocha 4.50    

hot chocolate 4
chai latte 4.75

Red blossom tea $4.50 
golden thread

tung ting charcoal roast
jasmine pearl
cloud and mist

elderflower osmanthus


