
Soma Eats is a modern cafe in the heart 
of downtown San Francisco. Drawing 
inspiration from our own family 
recipes—we created a menu based on 
everyday favorites, punctuated by bright, 
global flavors. We use the highest quality 
seasonal ingredients to offer food we feel 
passionately about. In addition to our 
café with great eats and a rotating 
selection of local coffee, The Bottle Shop 
at Soma Eats showcases a curated 
selection of wines, craft beers and
fine spirits. Our beer and wine
selections pair perfectly with our menu 
items. We encourage you to grab a bottle 
from the case and find a cozy spot for 
on-site enjoyment. 

We like to keep things consistently 
casual, drop in morning noon or night 
without a reservation.
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S O M A E A T S S F . C O M
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A L S O  S E R V I N G  
A  H A P P Y  H O U R  
M E N U  W I T H  
B E E R  A N D  W I N E  
PA I R I N G S  D A I LY

W E E K D A Y S  
7:00am – 9:00pm

Book a private party or event at SOMA Eats.
We o�er our entire space for the perfect get-together

in a casual and comfortable setting. Available 
weekends and select weekdays. We can cater the 

perfect menu with food and beverage pairings.
Call to book and discuss options.

events@somaeatssf.com

P L A N N I N G
A N  E V E N T ?

As a family who believes food is best served 
among friends and family, we have gained 
experience through our culinary adventures. 
We pride ourselves on our selection and 
knowledge of both food and beverage. We 
offer larger family style meals to simple 
cheese and bruschetta platters.

Let us help you plan the perfect experience.



DEVILED EGG SAL AD SANDWICH  8 .95

Deviled egg salad,  bacon,  avocado,  
Peppadew peppers,  spiced garl ic  aiol i
spread on toasted thick-sl iced white  bread 

ROASTED EGGPL ANT SANDWICH     9 .50

Balsamic roasted eggplant ,  red onions,
red peppers,  arugula,  spiced garl ic  aiol i  
spread and herbed goat  cheese spread 
on ciabatta

ROASTED TURKEY SANDWICH  9 .95

Roasted turkey,  avocado,  mixed greens,      
sun-dried tomato tapenade and herbed 
goat  cheese spread on ciabatta

SALMON NICOISE SANDWICH  10.50

Salmon salad with hardboiled egg,  
sun-dried tomato tapenade,  cucumber,  
tomato,  spiced garl ic  aiol i  spread on 
thick-sl iced white  bread

JERK CHICKEN SAL AD SANDWICH  10.50

Jerk chicken salad with pineapple-
mint  rel ish,  arugula,  spiced garl ic  aiol i
spread  on thick-sl iced white  bread

ADD A SIDE SAL AD OR CUP OF SOUP  3 .95              

C O L D  S A N D W I C H E S

POMEGRANATE CHICKEN 13.50

Gril led chicken breast  with asparagus in a  
spiced pomegranate sauce over a  preserved 
lemon couscous with chickpeas and raisins,  
with a  carrot  and dried f ig  slaw and a  
citrus-honey vinaigrette.

AVAIL ABLE AT SPEAR STREET LOCATION ONLY

TURKEY MEATLOAF SANDWICH  10.95

Indian-spiced turkey meatloaf  with 
Peppadew peppers and arugula,  spiced
garlic  aiol i  spread on toasted ciabatta

PULLED PORK SANDWICH  10.95

Spiced pulled pork,  jalapeño and date 
coleslaw,  spiced garl ic  aiol i  spread on 
toasted ciabatta

BLT AND ZAATAR EGG SANDWICH  10.50

The classic  with avocado,  shredded 
iceberg lettuce,  sl iced tomato,  bacon,
spiced garl ic  aiol i  spread topped with a  
Zaatar -spiced fried egg on thick-sl iced 
white  bread

SLOW ROASTED L AMB SANDWICH  12.95

House-roasted lamb shoulder,  date
almond rel ish,  arugula,  spiced garl ic
aiol i  spread on toasted ciabatta

BRAISED BEEF SANDWICH  12.95
Coffee stout  braised chuck with harissa 
hummus,  pistachio mint  pesto,  roasted red 
peppers and arugula on a  toasted ciabatta  bun

ADD A SIDE SAL AD OR CUP OF SOUP  3 .95             

H O T  S A N D W I C H E S

LENTIL PROTEIN BOWL 10.95

Romaine & cabbage,  tossed with radishes,  
tomatoes,  carrots ,  cucumbers,  fresh 
pomegranate seeds,  mint ,  with pita  chips 
and fried shallots  served with lenti ls  & bulgar

L AMB TAGINE BOWL 13.50

Served over preserved lemon couscous with a  
carrot  and dried f ig  slaw,  topped with toasted 
almonds and a  harissa yogurt  sauce

S I G N AT U R E  B O W L S

B R E A K F A S T  

THE BACON, EGG, AND CHEESE SANDWICH  6 .95

Scrambled eggs topped with American 
cheese,  maple bacon,  spiced garl ic  aiol i  
spread on toasted ciabatta

CROQUE MADAME SANDWICH  6 .95

Sliced ham,  gruyere cheese,  dijon mustard
and a  fr ied egg on toasted ciabatta

SMOKED SALMON SANDWICH  7.50

Smoked Atlantic  salmon with wasabi  
cream cheese,  cucumbers,  tomatoes and
mixed greens on toasted ciabatta

SPICED BREAKFAST BURRITO  6 .95

Scrambled eggs,  spiced potatoes,  Peppedew 
peppers,  sour cream and American cheese 
wrapped and pressed in a  f lour torti l la

STEEL CUT OATMEAL  4 .95

Slow-cooked oatmeal  sweetened l ightly  
with honey and topped with house-made 
granola and fresh fruit  

GREEK YOGURT PARFAIT  4 .95

Plain Greek yogurt  topped with honey,  
house-made granola,  and fresh fruit

B E V E R A G E S

AVAIL ABLE UNTIL 11  AM
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BAKED SALMON GREEN GODDESS SAL AD  12.95

Baked salmon,  avocado,  cherry tomatoes,  
cucumbers,  shredded carrots ,  mixed
greens,  baby kale  and romaine with a
creamy basi l  dressing 

NEW GREEK SAL AD  11 .95

Pulled chicken,  garbanzo beans,  almonds,  
avocado,  sun-dried tomato tapenade,  cherry 
tomatoes,  cucumbers,  mixed greens,  
baby kale,  radishes and romaine with a  Greek 
yogurt  dressing

GREENS,  WALNUTS,  AND DRIED                            9.95
CRANBERRY SAL AD  

Goat cheese,  candied walnuts,  dried 
cranberries ,  cucumbers,  shredded carrots ,  
mixed greens,  baby kale  and romaine 
with a  pomegranate balsamic vinaigrette

ROASTED VEGETABLE SAL AD  10.95

Roasted eggplant ,  bel l  peppers,  red onions,  
cherry tomatoes,  toasted pine nuts ,  shaved
Parmesan,  mixed greens,  baby kale  and
romaine with stone ground mustard and 
sumac vinaigrette

SPINACH, DATE AND GOAT CHEESE SAL AD  12.50

Pulled chicken,  almonds,  goat  cheese,  
shredded carrots ,  pickled red onions,  
dates,  mixed greens,  spinach,  kale  and 
croutons with stone ground mustard and
sumac vinaigrette

 4 .95
SOUP OF THE DAY
Served with ciabatta  crostini

S A L A D S  &  S O U P


