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Raising the tasteBAR™ : Inspired by the Slow Food Move-

ment and California’s independent farmers and craftspeople, 

BREADBAR  introduces a menu dedicated to the season. 

Where possible, we are using organic, locally farmed produce, 

meat, poultry and fish, while striving to be nutritionally aware  

and environmentally conscious.



STA  R TE  R B A R

BREADBAR ’s Bread Basket for Two
Chef’s selection of four different breads, butter and three  

signature spreads    $5.50		

Refills, each    $3

BREADBAR ’s Breakfast Basket for Two
Chef’s selection of mini croissants, butter & jam    $8

Fruit Salad
Fresh cut fruit and seasonal berries    $5

Yogurt & Granola 
Low-fat yogurt, house-made granola, fresh seasonal berries    $7

Steel Cut Oatmeal & Golden Raisins 
With brown sugar and choice of half & half, milk or soy milk    $6

> Power Breakfast
Fresh orange juice (8 oz), fruit salad, your choice of: 

viennoiserie, scone, muffin and coffee or tea    $14

E G G S ,  e t c

French Toast 
to u r  d e  f r a n c e  pAIN    DE   M IE   LOAF  

Fresh seasonal fruit, whipped cream & maple syrup    $7.50

Side of breakfast potatoes    $3.25

Belgian Waffle
Fresh seasonal fruit, whipped cream & maple syrup    $8

Side of crispy applewood smoked bacon    $3

Eggs, Ham & Cheese Croissant 
BREADBAR        CROISSANT      

Jambon de paris ham and emmenthal cheese*    $10

Substitute house-made gravlax for ham    $5

Sunny Side Eggs 
OUT   L AND    HEARTH      BUC   K WHEAT    BREAD   

Mild jalapeno salsa, avocado*    $9.75

Eggs Caviar 
g o l d e n  w e st pa i n  d e  m i e

Softly scrambled eggs, minced herbs, american caviar    $24

Available only on Saturdays and Sundays.

Salmon Omelet 
TOUR    DE   FRANCE       BAG UETTE   

House-cured gravlax, fresh dill, lemon caper cream cheese*    $12

Tomato Mozzarella Omelet 
TOUR    DE   FRANCE       O L I V E  BREAD   

Roma tomatoes, fresh imported mozzarella *    $9.50

Ham & Cheese Omelet 
TOUR    DE   FRANCE       BAG UETTE   

Jambon de paris ham, emmenthal cheese *    $10.25

Two by Two 
TOUR    DE   FRANCE       RAISIN       WA L NUT   BREAD   

Two eggs, any style with two slices of bread    $7

*Served with seasoned Yukon Gold potatoes.  

Bread substitutions based upon availability.

breakfast

Served until 12 noon Mon–Fri; 2:00pm Sat–Sun

All breakfast pastries are crafted at breadbar ’s 

bakestudio™ and baked fresh throughout the day.

V i e n n oi  s e ri  e
Croissant    $2.75

Petit Croissant    $1.75

Chocolate Croissant    $3.25

Petit Chocolate Croissant    $1.95

Raisin Croissant    $3.50

Petit Raisin Croissant    $1.95

Almond Croissant    $3.95

Almond-Chocolate Croissant    $3.95

Dark Chocolate Chip Baguette    $3.95

White Chocolate Chip Baguette    $3.95

Sugared Brioche    $2.75

S c o n e s  &  M u ffi   n s
White Chocolate Scone    $2.50

Pecan Raisin Scone    $2.50

Blueberry Muffin    $1.95

Cashew Banana Muffin    $2.25

Da n i s h e s ,  e t c
Blueberry Danish    $3.75

Apricot Danish    $3.75

Apple Turnover    $3.95



C O L D  B E V E R AG ES

Freshly Squeezed Orange Juice
From locally grown oranges (8 oz)     $5

Fresh All-Natural Juices (8 oz)     $4

Orange Juice

Apple Juice

Grapefruit Juice

Carrot Juice

Pomegranate

House Brewed Iced Tea
Black or Jasmine Green     $2.75

House-made Lemonade     $3

Arnold Palmer     $3

Iced Coffee
Regular or Decaffeinated     $2.50

Republic of Tea Iced Tea Blends     $4.50

Republic Darjeeling

Passion Fruit

Pomegranate Green

Mango Ceylon

Blueberry Green Decaffeinated

Ginger Peach Decaffeinated

Orangina     $3.25

Coke, Diet Coke, Sprite, Club Soda     $2.50

Root Beer, Vanilla Cream Soda     $3.50

Milk 
Whole, Skim or Soy     $2.50

Evian Spring Water, Still     $2.50

Saratoga Natural Spring Water
Still or Sparkling     $3.25

H O T  B E V E R AG ES

Hot Tea, Freshly Brewed Pot
Earl Grey, English Breakfast, Jasmine Green,  

Chamomile or Mint     $3.25

Hot Chocolate
House-made, dairy-free Ghirardelli dark chocolate base     $3.25

Fine Italian Lavazza Coffee and Espresso 
available in regular or decaffeinated

Drip Coffee	 $2.50

	 single	 double

Espresso	 $2.50	 $3

Americano	 $3	 $3.50

Cappuccino	 $3.75	 $4.25

Latte	 $3.75	 $4.25

Vanilla Latte	 $4	 $4.50 
also available in sugar-free

Caramel	 $4	 $4.50

Mocha	 $4	 $4.50

Macchiato	 $3.50	 $4

Latte Macchiato	 $3.75	 $4.25

Con Pana	 $3.50	 $4

beverages




