
february breads saturday

sunday

february treats

MONTHLY BAKE SCHEDULE
miller’s thumb bakery & cafe

wednesday
grain & seed loaf
sourdough loaf with unique texture
created by sunflower seeds, flax,
pepitas & cornmeal

thursday
sourdough rolls
hearty enough to stand up to the
juiciest burger, and also fun as mini
bread bowls for soup 

friday
challah
traditional rich and ever-so-slightly
sweet braided loaf available plain or
seeded; challah rolls also available

babka
sort of bread, sort of cake, layers of
cinnamon or chocolate filling are
twisted and baked into an attractive
and decadent loaf

schwarzbrot
German black bread is a dense, dark,
deeply satisfying loaf made with whole
wheat, whole rye, and sunflower seeds

grits bread
this sourdough loaf is hearty, but
not dense, with a  chewy crumb and
bright corn flavor from cooked grits

chocolate cherry bread
cocoa creates a chocolate crumb in
thie fan-favorite that is studded with
cherries and chunks of chocolate

fruit & nut
the baker’s whim is naturally sweet
dried dates and toasted walnuts

EVERYDAY BREADS
in addition, these favorites are available
daily until they are sold out. Pre-orders
are welcome at 716-364-6362. 

Signature Sourdough
Wonderful Loaf
Cinnamon Raisin Bread
Rustic Loaf
Lake Street Baguette
Bagels

wednesday      thursday      friday      saturday       sunday
buttermilk

biscuits
pecan
sticky 
buns

coffee 
pastry cream

danish

black cherry
cheese
danish

ham & cheese
croissants

NEW! snickerdoodle cookies now available


