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DAILY BREAD
8 GRAIN 3 SEED Nr,DF

multigrain sourdough with a long list of good for you grains

CIABATTA V.NFEDF

chewy exterior with an airy, open crumb

FARM V.NEDF

naturally leavened with a delicate tang

FRENCH BAGUETTE V.\FDF

36 hour cold ferment

HEARTLAND GRAIN Nr.DF

honey whole wheat with grains, seeds & a touch of honey

MT. ATHOS V.NFDF

sourdough with raw wheat germ

OLIVE FARM V,NF,DF

farm bread with briney kalamata olives

PAESANO V.NFEDF

porous interior enclosed in a crunchy, cornmeal dusted crust

PANE BELLO V.N\FDF

white flour with a tender crumb & crisp crust

PECAN CRANBERRY OR RAISIN v,pr

sourdough loaded with pecans & cranberries or raisins

RED FIFE V.\FDF

heritage grain whole wheat sourdough

RUSTIC RYE V.NFDF

equal parts red fife & rye flours

SESAME SEMOLINA V.NFEDF

semolina flour rolled in toasted sesame seeds

SOURDOUGH V.NF,DF

authentic san francisco style sourdough

SPROUTED SPELT V.\FDF

mt. athos with sprouted spelt, millet & flax seeds

Check out our bakehouse!
Mediterra Bakehouse, 801 Parkway View Drive, Pittsburgh, PA 15205
(412)490-9130  mediterrafoods@aol.com  @mediterrabakehouse
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TO ORDER
DINNER ROLLS

available in challah, farm, french, heartland, onion,
pumpernickel, rosemary & wheat

FOCACCIA V.\FDF

available in sea salt & rosemary

HAMBURGER BUNS

available in challah, multigrain, onion, pretzel, sesame, white &
wheat

JALAPENO CHEDDAR ¢

sourdough with jalapenos and cheddar cheese

MULTIGRAIN NDF

honey whole wheat, available in ciabatta & pan shapes

PARMESAN PEPPER ¢

sourdough with black pepper & parmigiano reggiano dop

PUMPERNICKEL V.NEDF

rye & pumpernickel flours

ROSEMARY OLIVE OIL V.N\tDF

durum flour with rosemary & evoo

STEEL CITY SOURDOUGH V.NF.DF

sourdough topped with sesame, poppy & fennel seeds

We've got what you
knead.

For a full list of our bread

offerings, visit our
bakehouse website.
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mediterrabakehouse.com/menus

To order, call your preferred café location
Please provide at least 48 hours lead time

Sewickley Mt. Lebanon
(412) 740-7064 (412) 533-9588
Lawrenceville Cranberry

(412) 799-8047 (412) 525-2640



