BAKERY-PATISSERIE-CAFE




BRUNCH

Breadys Breakfast 18
Créme fraiche scrambled eggs, tuna salad, cream cheese,
avocado, salad and bun

Croissant Benedict 18
Two poached eggs, butter croissant, avocado, pesto,
hollandaise, side salad

Smoked Salmon Benedict 18

Two poached eggs, sourdough, spinach, cream cheese,
smoked salmon, hollandaise, side salad

Scrambled Eggs & Smoked Salmon 15

Avocado, parmesan, green onion,cream cheese,
multigrain bagel. Served with olives

Breakfast Sandwich 13

Cheddar omelette, lettuce, tomato, pickles, sriracha
ketchup on a sesame bun. Side of seasoned olives

Avocado Toast 15
Pesto, arugula, pickled onions, sourdough, soft boiled
free-range egg, parmesan

Yogurt & Granola 14
Greek yogurt served with seasonal fruits, date honey,
and our homemade granola

Butcher’s Cut Omelette 18

Turkey bacon, roasted red peppers, caramelized
onions, mozzarella, cream cheese, créme fraiche,
side salad & bun

Mushroom & Provolone Omelette 16
Cremini mushrooms, provolone, spinach,
cream cheese, créme fraiche, side salad & bun

Garden Omelette 16

Cherry tomato, feta, avocado, cream cheese,
salad, créme fraiche & bun

Croque Madame 17
Truffle béchamel, turkey bacon, mozzarella,
cheddar, sunny side up free egg

Bready French Toast 17
Challah bread, season fruit compote, fresh fruit,
maple syrup, and whipped cream

Quiche Breakfast 17

Roasted vegetable quiche, side salad, cream cheese

PANCAKES

Buttermilk 16
Made with Madagascar vanilla

Blueberry 18
Infused with blueberries & topped with berry coulis

Banana & Nutella 18
Banana-infused and drizzled with Nutella

HOT SANDWICHES

Caprese Panini 15
Fresh mozzarella, sun dried tomato, arugula, tomato,
olive tapinadeand pesto

Corned Beef Panini 17

Corned beef, turkey bacon, cheddar cheese, grated
Gouda, honey mustard aioli

Chicken Panini 17

Mediterranean grilled chicken, honey mustard aioli,
arugula,roasted pepper spread, pickles and amba aioli

Steak Sandwich 19

Ribeye, horseradish aioli, pickles, pickled chili, onion
jam, sumac onions on a homemade bun

Schnitzel Sandwich 19

Crispy chicken schnitzel, harissa aioli, coleslaw,
Jjicama/apple mix, tomato, pickles on a homemade bun

BOWLS
Tuna Sashimi 19

Tuna, corn, edamame, pickled ginger, avocado,
spicy mayo, cucumber & green onion.
Served on a bed of purple rice or quinoa

Cajun Chicken 19

Cajun chicken breast, hummus, sumac onion,
parsley, edamame, cherry tomato and green tahini.
Served on a bed of purple rice or quinoa




SALADS
Cobb 19

Lettuce mix, fresh corn, green beans, roasted cherry
tomatoes, Kalamata olives, avocado, pickled onion,
feta, free-range eggs, chicken breast, turkey bacon,
ranch dressing

Fig & Pear 17

Figs, pear, dried cranberries, caramelized pecans,
baked sweet potato, pumpkin seeds, goat cheese,
spring mix, romaine lettuce, crispy onions.
Dressed in a sage vinaigrette dressing

Salmon 21

Arugula, barley, fresh corn, cucumber, sweet potato,
jicama, watermelon radish, avocado, goat cheese,
salmon, ranch dressing

Bready 17

Cucumbers, tomatoes, red onions, Kalamata olives,
red pepppers, radish, mint, kohlrabi, créme fresh,
zaatar, feta cheese, green chilli, and croutons.
Dressed in a lemon olive oil dressing

Farmers Market Chicken 19

Spring mix, lettuce, kale, beluga lentils, broccoli,
avocado, sweet corn, red bell peppers, grape tomatoes,
mini cucumbers, red cabbage, sourdough crisps,

and chicken breast. Dressed in a lime vinaigrette

Gem & Date 18

Baby gem lettuce, watermelon radish, cucumber,
fennel, honeycrisp apple, olive oil, candied nuts,
Parmesan, Medjool dates, nigella seeds

PASTA BAR
Rosé truffle 17

Rose truffle sauce, rigatoni, parmesan, basil

Cajun Chicken Alfredo 19

Fusilli, Mushroom mix, chilli flakes, parmesan

PROTEIN

Chicken 5 | Smoked Salmon 5 | Tuna 5
Turkey Bacon 4 | Free Range Poached Egg 2.50

From the Bar
$6 ALL DAY

COCKTAILS

Mimosa 3 oz
Prosecco, orange juice

Aperol 3.5 oz

Aperol, prosecco, sparkling water

Campari Soda 1.5 oz

Campari, sparkling water, simple syrup

Esspresso martini 1.5 oz
Vodka, espresso,kahlua,pecan

White sangria 6 oz
Chardonnay, strawberry, lychee,
mango & blueberry

WINE

Cabernet 5 oz
Chardonnay 5 oz

Prosecco 5 oz

BEER & CIDER

Stella
Corona
Steam Whistle

Somersby & Apple




COFFEE

Brewed Coffee 3.25/ 425
Cold Brew 4.25

Espresso 3.25/4.25
Machiatto 3.25 / 425
Americano 3.75/ 4.75
Cortado 3.95

Latte 4.95 /5.9
Cappucino 4.95/5.95
Nutella Latte 6.25 /7.25
Vanilla Latte 5.75 /7 6.75
Bueno Latte 6.25/7.25
Caramel Pecan Latte 6.25 /7.2
Pistachio Latte 3.75
Affogato 7.50

NOT COFFEE
Lychee Iced Tea 5.7

Loose Leaf Tea 4
Earl grey, english breakfast, chamomile,
green tea, jasmine lychee

Breadys Blend 4

Ginger, sage, cinnamon

Mint Tea 3

Matcha Latte 5.25 / 6.25
Iced Strawberry Matcha 7.45
London Fog 4 /5

Hot Chocolate 5/ 6

Bueno Hot Chocolate 5.75

SMOOTHIE BAR

Strawberry Watermelon 7.95

Strawberry, watermelon sorbet, milk, condensed milk

Acai 8.95

Acai, blueberries, pineapple, coconut water

Mango Passionfruit 7.95
Mango, passion fruit, pineaple, apple, yogurt

Blueberry Detox 9.95
Blueberry, yogurt, whey protein, coconut
whipped cream

Coco Flex 9.95

Banana, coco powder, peanut butter, whey protein,
cold brew, almond milk

Banana-Nutter 7.95
Banana, pistachio, sesame paste, date honey,
pistachio milk

Add Protein 3

FRESHLY SQUEEZED 7

Apple
Beet

Carrot

ABC
Apple, beet, carrot

Be green
Apple, spinach, celery, cucumber




