
LUNCH
Soup of the Day

Bowl $4.75–5.25 Cup $3–3.50

Served with white or whole grain roll 

SALADs  $6
Caesar 

Beet ‘carpaccio’ with honey-red wine vinaigrette, mixed greens 
and aged Blue Ledge goat cheese

Baby spinach salad with grilled portobello mushrooms, 
balsamic vinaigrette and parmagiano reggiano

Mixed greens with citrus vinaigrette

Panini  $8.50
All of our panini are made fresh and feature our Artisan breads

Fresh mozzarella, tomato and basil pesto on peasant

Bread Alone tuna melt with provolone on mixed grain

Roasted chicken with herb mayo, fontina cheese and red grapes on ciabatta roll

Roast beef with blue cheese and bacon on mixed grain

Manchego cheese, soppressata with grilled onions with herb mayo on baguette

Grilled artichokes and goat cheese with oven roasted tomatoes on mixed grain 

Smoked turkey, avocado and tomato chutney with mayo on wheat sourdough

-

-

-

*



Sandwiches  
All of our sandwiches are made fresh and feature our artisan breads

Roasted portobello mushroom and goat cheese with grilled onions and field greens on a ciabatta roll $8

Veggies Alone with roasted veggies, cucumbers and greens with fresh herb mayo on mixed grain  $8

Herb grilled chicken breast with Italian fontina cheese, field greens and herb mayo on ciabatta roll  $9

Smoked turkey with carrots, greens and cranberry chutney on whole wheat sourdough  $8

Prosciutto, soppresseta and provolone with onions, roasted peppers, oil and vinegar on baguette  $9

Wood-smoked ham and brie with field greens and honey mustard on peasant  $9

Roast beef with cheddar, horseradish crème fraîche and greens on mixed grain  $9

Hummus with goat cheese with roasted peppers, carrots and greens on mixed grain  $8

Albacore tuna salad with lettuce and tomato on a kaiser roll  $8

Vegetable or black bean burger with tomato chutney and provolone cheese served on a Kaiser roll  $8

Bread Alone burger with lettuce an tomato on a kaiser roll  $9

-

*

Enjoy any selection from our pastry case....prices vary

Pie slices, fruit tarts, eclairs, cookies, cake slices
 

 

Dinner served Thursday - Monday. 

Our wine menu includes selections from Oregon, California, Argentina, Italy, 

France and South Africa where we sponsor a baking school. 

For more information on the ‘South African Bread Project’ check out our 

website, breadalone.com and follow the links.


