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ac·me [ak-mee]   noun
“the highest point; summit; peak”
Welcome friends to ACME Cafe!
We are a locally owned neighborhood
restaurant serving our versions of well
crafted, from scratch, classic American
cuisine in a restored gas station from
the 1950s.
Our focus is to utilize local and fresh
ingredients in our regional dishes including home made goodness in all our
desserts. Our goal is to serve you in a
warm, welcoming and generous place
to gather, eat and drink. We hope you
enjoy your visit.
Thank you for joining us!

w w w . ac me cafe .n et
503.798.4736
110 Hansen Ave. S., Salem, OR

Delicious
AVAILABLE ALL DAY FROM 11am

SMALL BITES
CLASSIC DEVILED EGGS

6

Topped with crispy bacon and pickled jalapeño. Four per order.

Pastrami Cheese Fries

11.5

Shredded house smoked pastrami, white cheddar curds, brown
gravy over fries. *Make it “sunny” (add an egg)

+1.5

Southern Fried Shrimp

11

Pimento Cheese

9

Basket of Fries with Acme Sauce

5

Fried cornmeal crusted shrimp with Creole mustard sauce.
A Southern classic pepper cheese spread served with our house
made griddled Texas toast and celery spears.

SOUPS

All soups & salads are served with house sourdough bread

CHOOSE ONE

CUP 4
bowl 7.5

House Seasonal or Soup of the Day.

New England Clam Chowder

CUP 4.5
bowl 8

(Served Friday and Saturday)

Chicken Matzo Ball Soup

11.5

Traditionally made with stewed chicken in a rich broth with celery, carrots, onions and Matzo balls. Entree only.

SALADS

Add marinated chicken +3.5, fried chicken +4, sautéed shrimp
+4.5, fried shrimp +5

Cheeseburger Salad

15

Our 6oz Angus beef patty topped with your choice of melted
cheese on a bed of romaine and mixed greens, avocado, tomato,
cucumber, pickles and red onion with your choice of dressing.

House
Mixed greens, tomato, carrots, red onion, torn garlic croutons.
Dressings: Buttermilk Ranch, Creamy Blue Cheese, Russian, Apple Cider-Mustard Vinaigrette

Caesar
Romaine, torn garlic croutons, Parmesan, Caesar dressing.

sm 6
LG 10.5

sm 6
LG 10.5

BUILD YOUR OWN SALAD

14

We start with an entrée serving of mixed greens or romaine and
you choose how to finish it. Served with sourdough bread.

choose two
roasted turkey, chicken,
bacon, cheddar, swiss,
parmesan, feta, blue
cheese, hard boiled egg,
avocado
additional toppings +1

choose five

choose one

tomato, carrot, red pepper,
cucumber, raw onion,
garbanzo beans, sunflower
seeds, fried crispy onions,
torn garlic croutons
additional toppings +.50

apple cider-mustard vinaigrette, buttermilk ranch,
creamy blue cheese, russian
additional dressing +.50

www.acmecafe.net
Connect with us on Facebook and Instagram for daily specials,
photos and special announcements.
Reservations are accepted for parties of 5 or more

WEEKDAYS FROM 11 AM - 4:30 PM

DELI
SANDWICHES

All sandwiches come on our house-baked hoagie rolls
available in white or wheat unless noted, with a dill pickle
& house chips. *Sub gluten-free toast +1.5 *Sub coleslaw
or macaroni salad +1.5 *Sub French fries +2 *Sub green
salad +3 *Cup of soup +2

BLT

10

Hot Ham & Cheddar

10

Lots o’ bacon, lettuce, tomato, mayo.
Thinly carved applewood ham, melted cheddar cheese, house
creamy slaw with Creole mustard on a hoagie.

Roasted Turkey

9.5

House roasted turkey breast with * Sally’s Famous Secret Sauce*
from the Original Sally’s Market Deli, tomato, lettuce, pickle.
*Add avocado or cheese +1 ea *Add bacon +2 ea

9

Veggie Garden Wrap

Avocado, red pepper, cucumber, crispy fried onions, romaine, sunflower seeds, feta tossed in apple cider vinaigrette wrapped in a tortilla.
*Add marinated chicken +3.5 fried chicken +4
*Add sautéed shrimp +4.5 fried shrimp +5

OUR SPECIALTIES
Loco Moco

14

A Hawaiian favorite served for breakfast & lunch. A pile of
white rice topped with a juicy 6oz Angus beef patty then
smothered in our rich brown housemade beef gravy and finished with two fried eggs.

Tomato Pie

13.5

Tomatoes, spinach, sweet onions, basil, cream, egg, cheddar
and mozzarella baked in a flaky pie crust. Served with fresh fruit
and cup of soup or a green salad.

COLD BEVERAGES
Mystic Leaf Iced Tea
STRAWBERRY LEMONADE
Cold Brew
Milk

HOT BEVERAGES
3.25
4
4.5
2.5/4.5

Chocolate Milk

3/5

Soda

3.25

Coke, Diet Coke, Sprite,
Lemonade

individual sodas

3.5

Stewarts Key Lime or Orange,
A&W Root Beer, Cream Soda.
Ginger Beer, San Pellegrino
Grapefruit.
*sold individually, not refillable

ACME Roast Coffee
Tazo Hot Tea

3

Earl Grey, Awake, Ginger
Green, Peppermint, Wild
Sweet Orange, Chamomile

try our

HOMEMADE

3.5

3.25

Unique
Flavor
s
made fr
o
scratch m
daily

Desserts
Made from scratch
using only the freshest ingredients!

Serving
ALL DAY FROM 11 AM

SPECIALTY SANDWICHES

Specialty sandwiches are served with fries.
Substitute soup, mac salad, coleslaw or
house chips. Upgrade to salad $1
*Sub gluten-free toast +1.5

Pastrami reuben

15

Shrimp Po’Boy

15

House applewood and pepper smoked brisket with sauerkraut,
Swiss cheese, and Russian dressing grilled on deli rye.
Cornmeal crusted shrimp, Creole mustard sauce, coleslaw, hoagie roll.

Monte Cristo

Sliced roast turkey breast and ham with Swiss cheese, creamy
jalapeño mustard spread on Texas toast, egg battered, grilled with a
side of honey jalapeño mustard dipping sauce.

Patty melt

14.5

14

Marbled rye layered with our Angus burger patty, grilled onions,
swiss, cheddar, and house Russian dressing.

Fish Po’Boy

13.5

Hot Brown

13

Beer battered fresh Rockfish, jalapeño tarter, coleslaw, hoagie roll.
House roasted turkey breast, Swiss cheese, tomatoes baked open
faced on Texas toast, covered in brown gravy.

Build your own Deluxe Grilled Cheese

11.5

Cheddar & Swiss fill the inside of this grilled Parmesan buttered
Texas toast sandwich.

grilled cheese fillings: add as many as you’d like!
Hamburger Patty
Roasted Turkey
Pastrami
Ham or Bacon

BASKETS

+4.75
+2
+2
+2

Tomatoes
Pickled Jalapeños
Grilled Onions
Sauerkraut

+1
+1
+1
+1

Our baskets come with French fries and coleslaw

Shrimp & Chips

15.5

Cornmeal crusted butterflied shrimp served with house made Creole
mustard sauce.

Fish & Chips

14

Beer battered fresh rockfish served with house made jalapeño tartar
sauce.

CHICKEN & Chips

14

Buttermilk battered chicken breast strips served with house made
buttermilk ranch.

BURGERS

All burgers are served on our house baked pub bun with
french fries. *Sub gluten-free bun +1.5

6oz 100% Angus CertiFied Natural Beef*

With lettuce, tomato, pickle, ACME sauce.

Black Bean Burger

All veggie burger blended with chipotle and caramelized
onions then topped with lettuce, tomato, ACME sauce.

BURGER ADD ONS
· Cheddar, Swiss or Bleu Cheese +1 ea
· Fontina Cheese +2 ea
· Meat: Bacon, pastrami, fried egg +2 ea
· Extra patty: +4.75 ea
· Veggies: Avocado, sautéed mushrooms, grilled onions +1 ea
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.

11.25
10

Well Crafted
AVAILABLE AFTER 4:30 PM

DINNER ENTREES
Au Jus Burger

22

JalapeNo Bacon Mac & Cheese

15

Two 6oz Angus beef patties with caramelized onions & melted
Fontina cheese on our pub bun in a well of rosemary red wine
jus. Served with basket of garlic fries. Fork and knife required.
Our cheesy Mac with smoky crisp bacon, pickled jalapeño and
olive oil bread crumb topping in an individual casserole. Served
with a house green salad.

MAKE IT YOUR OWN!
Served with house sourdough bread PLUS choose any two sides:
· Smashed potatoes · Rice pilaf · Mac & cheese
· Coleslaw · Dilled vegetable medley
*Sub green salad for one side +2 Sub cup of soup for one side +1.5
Steak of the Day*

MARKET
price

PARMESAN ROCKFISH

19.5

Chef’s choice preparation steak.
A favorite of the j.james past, Parmesan crusted then griddled
and served with jalapeño tartar.

SEARED ROCKFISH

18

Chicken Fried Chicken

18

Tomato Pie

15

With parsley, shallot, black pepper and lemon butter.
Boneless chicken cutlet in seasoned flour and fried, topped
with white pepper gravy.
Tomatoes, spinach, sweet onions, basil, cream, egg, cheddar
and mozzarella baked in a flaky pie crust.

Southern Night!

We offer an additional Southern Menu featuring some of our favorite Southern
classics, including: Fried Chicken Plate Shrimp Gumbo Blackened Steak
Chicken & Waffles Bourbon Sweet Tea Mint Juleps Gin Gimlets
Ask your server to see our whole Southern menu.

DON’T MISS IT
ME’S
AC

Prime Rib
FAMOUS

DINNER

EVERY WEDNESDAY
Prime Rib Dinner

26
A 10oz cut of slow-roasted Choice
Angus Prime Rib with a smoked salt
and black pepper rub, with creamy
horseradish, rosemary red wine
beef jus, smashed red potatoes,
and choice of buttered broccoli or
a side house green or Caesar salad.

AVAILABLE FRIDAY & SATURDAY AFTER 4:30pm

OUR ICE CREAM
We have passion for what we do, as you’ll find in our home made ice
cream. We use the real stuff, eggs, cream, sugar, vanilla from there we
create by adding fresh fruits, spices, nuts, chocolate, candy, sometimes
candied bacon! We have three top selling house flavors, Classic Vanilla, Cinnamon, Coffee, Ruby Grapefruit Champagne Sorbetto, and also
offer seasonal flavors daily. So save room for ice cream or one of our
home made desserts! Don’t worry if you forget, we sell pints of our ice
cream to go!

try our

HOMEMADE

Unique
Flavor
s
made fr
o
scratch m
daily

Desserts
Made from scratch
using only the
freshest ingredients!

TAKE US HOME
T-SHIRTS

Short Sleeve
Long Sleeve

16
20

MUG

10

Our retro inspired mugs have the look of the old camper
enamel mugs. These large ceramic mugs hold 12oz.

SEASONED SALT

4

Chef James has been using this special blend to season just
about all his savory cooking for years. Use it on any meat, seafood, pasta, eggs, and vegetables.

ACME ROAST COFFEE

10.75

This crowd pleaser is a rich tasting, 100% Costa Rican dark
roast coffee prepared for us by K&F Roasters in Portland.
Available in 12oz bags Ground or Whole Bean.

ICE CREAM

7

PINTS

vintage baseball hats

21

Keep the rain out of your eyes or the sun off your head with
our soft mesh back.

Do you have a special birthday, graduation, anniversary,
or holiday party coming up and need an event space?
Our West dining room has the ability to be closed off for special functions.

It can seat up to 40ppl. Our room can be reserved for the afternoon or evening with a
food & beverage minimum. You can inquire at info@acmecafe.net or give your name
and number to your server and someone will get back to you for availability and details.

