
 

 
the tap                   gl/500ml 

 

GRÜNER VELTLINER      8 / 20 
stefan pratsch, niederösterreich-austria, 2015  

 
CINSAULT ROSÉ                               9.50 
san lucas vineyards, “eugenia”, central coast, 2017 

 
“RED BELLY”       9 / 22 
rhone varietal blend, skylark wine company, north coast, 2015 

 
CABERNET FRANC                                     9.50  
rené-noël legrand, “la chaintrée”, saumur champigny, 2011 

 
NORTH COAST “SCRIMSHAW” PILSNER STYLE          6 

 
OAKLAND BREWING CO. "STICKY ZIPPER” IPA          6 

 
soup    
 

ROASTED CAULIFLOWER SOUP                                     9   
parmesan, chives  

 
salads 
 

FRIED CHICKEN & CHOPPED ROMAINE SALAD          14 

roasted brussels sprouts, pomegranate seeds, grana padano,  lime vinaigrette  

 
POACHED EGG & BACON SALAD            13 

romaine, frisée, couscous, radish, scallion, truffle vinaigrette 

 
WILD ARUGULA SALAD                        9 
comice pears, watermelon radish, candied pecans, 
point reyes blue cheese, pear vinaigrette 

 

brunchables 
 

JAVI Y CHICHARITO’S BREAKFAST OF CHAMPIONS      12 
2 over easy eggs, bacon, bratwurst, crispy potatoes, scallions,  
toast, satsuma mandarin marmalade  

 

POACHED EGGS & PASTRAMI HASH         13 
yukon gold potatoes, spinach, onions, russian dressing, acme rye toast 

 

CHILAQUILES            12 
over-medium eggs, black bean purée, queso fresco, guacamole, 
kinda spicy green tomatillo salsa, white corn tortilla chips 

 

SOUTHIE BREAKFAST BURRITO         10 

scrambled eggs, house made chorizo, cheddar, avocado 
onion-pasilla pepper relish, chipotle aioli, flour tortilla 
 
sandwiches 
 

PEPPERCORN CRUSTED SEARED AHI TUNA         14  

romaine, apple-almond-squash relish, lemon-sage aioli, chili oil, acme deli roll  

 

THE BALLS             14 
niman ranch beef-pork meatballs, provolone, pecorino romano, la farine baguette 

 

ROSEMARY TURKEY BREAST           13 
napa cabbage, carrot, celery-granny smith apple slaw, crème fraîche vinaigrette, acme focaccia 

 

SPICY HOG             12 
pulled pork, southie slaw, pickled jalapeño, lime aioli, acme bun 

 

GRILLED PORTOBELLO MUSHROOM & BURRATA        12 
arugula, saba, sun-dried tomato spread, crispy shallots, acme deli roll 

 
sweets 
 

THE ICE CREAM SANDWICH            7 
meyer lemon ice cream between two rye-gingersnap cookies 

 

CHOCOLATE CINNAMON BREAD PUDDING        8  
white chocolate, mocha sauce, candied cocoa nib 

 

LIME POSSET                            6 
graham cracker crumble, lime zest 

DAY 2847 
 

SUNDAY ADDENDUMS: 
 

CISKO’S CHIPOTLE MICHELADA        8 
scrimshaw pilsner, chipotle tomato juice,  
aleppo pepper salted rim 
 

OR HOW ABOUT A MIMOSA…                   10 

sorelle branca prosecco, fresh orange juice 
 

 

6311 college avenue, oakland                            p:  510-654-0100                            f:  510-654-0101                            www.southieoakland.com                            BREAKFAST DAILY FROM 9-11 AM! 

 


