BAKERY BISTRO

B reakfast (available all day)

Church St. Sampler (GF, bF, soF) 13.95

scrambled eggs, bacon, roasted tomatoes & our classic white toast with house-made strawberry jam
add avocado 1.5 | add smoked salmon 5

Avocado Toast (GF, DF,soF) 12.95

smashed avocados on house-made crostinis with medium soft boiled egg, chili oil, radishes &
citrus lemon oil-dressed greens
add smoked salmon 5

Seasonal Breakfast Scramble Bowl! (GF,DF,soF) 11.25

scrambled egg bowl loaded with fresh seasonal veggies, topped with greens & a side of organic salsa
make it loaded +5: choose a protein (bacon or chicken) + choose a cheese (cheddar or dairy-free)
add avocado 1.5

Fried Chicken Biscuit GF.soF) 12.95

with scrambled egg, cheddar cheese & house-made comeback sauce on a scratch-made buttermilk biscuit
fried in 100% beef tallow | dairy-free option available

Yogurt and Granola GF, EF, soF) 8.95

with strawberries, blueberries & house-made cardamom-maple granola

Cinnamon Roll GF,soF) 55

our famous scratch-made treat served with vanilla glaze

SaladS add chicken or smoked salmon 5 SidGS

House Salad (GF,EF,sOF) 11.95 Smoked Macaroni & Cheese (GF, EF, SOF) 595

enjoy as a side or add chicken 5 & veggie saute 5 to

mixed greens with green apples, feta cheese, make it a delicious comfort meal of its own!

fennel, shallots, candied pecans & house-made
blueberry vinaigrette Side Salad (House or Caesar) (GF, EF, SOF) 5.95

Caesar Salad GF,soF) 10.95 Beef Tallow Potato Chips (GF, DF, sOF) 5.95
fried in 100% beef tallow

mixed greens with toasted almonds, feta cheese & )
comes with house-made comeback sauce

house-made chipotle caesar dressing & croutons

Seasonal Veggie Saute (GF,DF,EF,SOF,V) 5
fresh seasonal sautéed vegetables

Superfoods Salad (GF,DF, EF, SOF, V) 12.95

mixed greens with brown rice, strawberries,
blueberries, pumpkin seeds, candied pecans &
house-made blueberry vinaigrette

Fresh Fruit Medley (GF, DF, EF, SOF,V) 5
apples, strawberries, blueberries, grapes & oranges

DF = Dairy Free | EF = Egg Free | V = Vegan | SOF = Seed Oil Free
Our menu is 100% Gluten Free (GF) | Please let us know if you have other allergens in your party
Consuming raw or undercooked meats, poultry, or eggs may increase risk of foodborne illness.



Lu I]Ch (available all day)

served hot:

Bacon Cheddar Burger (GF,soF) 13.95

with crispy bacon, lettuce, tomato, onion & our housemade comeback sauce on a scratch-made bun
make it a double! add patty 5 | add egg 2 | dairy-free option available

Chicken & Rice Protein Bowl (GF,DF,soF) 1595

grilled chicken, brown rice, avocados, pickled red onions, medium soft boiled egg,
tomatoes & housemade roasted jalapeno aioli

Caprese Grilled Cheese @GF EF) 10.95

fresh mozzarella, arugula, tomatoes & black olive pesto on our garlic & herb bread
add chicken 5

Chicken Apple Brie (GF EF,soF) 1395

grilled chicken with fig jam, arugula, green apple slices, brie & shallots on our classic white bread

served cold:

Smoked Salmon Baguette GF EF, sor) 1395

cold smoked salmon, cucumbers, radishes, arugula, shallots & everything cream cheese

Turkey Banh Mi (F,oF, soF) 12.95

sliced turkey, cucumbers, pickled red onions, curry carrots, radishes, arugula & housemade
roasted jalapeno aioli on a scratch-made baguette

Avocado Chicken Salad Sandwich (GF,DF, EF, SOF) 1295

marinated chicken & avocado mixture with lettuce, tomato & onion on our classic white bread

Veggie Bowl ©F EF,sOF,Vv) 13.95

brown rice, avocados, cucumbers, pickled red onions, jalapenos, radishes, curry carrots,
tomatoes, sesame seeds, chili oil, and yellow curry vinaigrette
add chicken 5

KIdS Menu 12 years old and under please Cold Drinks

with choice of fruit or chips | mac & cheese available for 33 extra please see our separate full coffee and tea menu
Turkey and Cheddar Sandwich (GF. EF,SOF) 7.95 House Brewed Tea 3

on classic white bread Spring Water 3

Kids Cheeseburger (GF. EF, sOF) 895 Sparkling Water 3.5

with cheddar cheese Jifles 2l pal

Grilled Cheese (GF, EF, SOF) 6.95 Assorted Craft Sodas -5

on classic white bread with cheddar cheese Better Kombucha ©

DF = Dairy Free | EF = Egg Free | V = Vegan | SOF = Seed Oil Free
Our menu is 100% Gluten Free (GF) | Please let us know if you have other allergens in your party
Consuming raw or undercooked meats, poultry, or eggs may increase risk of foodborne illness.



BAKERY MD BISTRO

House Specialty Drink Menu

Our drinks are 100% gluten free | Please let us know if you have allergens in your party

All syrups made in house & dairy free | All drinks come standard as hot & are available as decaf & iced

Milk Options Yo & Y2

Almond Oat

Whole is standard, V5 & 15, oat & almond are $1.25 additional

Espresso Drinks

All come with a standard double shot of espresso

Paleo Latte s25

blend of honey, organic almond milk
& coconut sugar with espresso

Vanilla Latte 595

blend of house-made vanilla syrup with
steamed milk & espresso

Shickerdoodle Latte 5.95

perfect mix of cinnamon, honey & coconut
sugar with espresso

Keto Coffee & 25

espresso, sweetened with monk fruit
& served with steamed cream

Dark Chocolate Mocha 595

dark cocoa mixed with espresso
& steamed milk

English Toffee 595

house-made english toffee syrup with
espresso & steamed milk

Honey-Lavender 5905

house-made honey-lavender syrup with
espresso & steamed milk

Cappuccino 5

espresso, steamed milk & foam

Other Specialty Beverages

Freshly Brewed Coffee 4

featuring foundry roasters locally roasted coffee beans

Chai Tea Latte 5905

black tea with warm spices
& steamed milk

Hot Tea 295

green tea, earl grey, chai tea,
hibiscus tea, mint tea

London Fog Latte 595

earl grey tea with honey, lavender
& steamed milk

Hot Chocolate 55

pure chocolate and milk steamed
to perfection



