
BREAKFAST
Sweets

Maple Bacon Cinnamon Roll  3.95
Cinnamon Roll with cream cheese icing  3.75
Cream Scone ginger currant or cherry almond  2.75
Rustic Galette seasonal flavors  3.75
Crème Fraiche Muffin blueberry streusel  2.75
Glorious Morning Muffin vegan  2.75
Granola Jam Bar gluten free  2.75

Savories
Quiche bacon & cheddar or spinach & red pepper  3.95
Cheddar & Jalapeno Cornmeal Biscuit  2.25
Egg Biscuit  3.75 add ham 5.35
Cheese & Herb Roll  3.25 add ham 3.50
Greek Yogurt, Fresh Fruit & Granola  4.95
House Made Granola for now or later  by weight

MORE SWEETS
Cookies & Bars

Mexican Hot Chocolate Snickerdoodle vegan
Best Chocolate Chip
Peanut Butter Butterscotch with sea salt
Ginger Chew
Cocoa Nib Shortbread gluten free
Dark Chocolate Almond gluten free  varies

Cakes & Tea Breads
Lemon Bread
Banana Bread
Olive Oil Pistachio Cake varies

HAND CRAFTED BEVERAGES
Hot Drinks

Fourbarrel Coffee
Fourbarrel Espresso Drinks
Silk Road Tea
House Made Chai  varies

Cold Drinks
Revive Kombucha fresh, on tap
Juices
Sodas  varies

LUNCH/SUPPER
Pizza

Butternut Squash, Gorgonzola & Walnut
Ricotta Pesto, Tomato, Tomato Sauce & Mozzarella 
Gypsy Pepper Medley, Gremolata & Goat Cheese 
Zucchini, Feta, Roasted Red Pepper & Red Onion 
one offering daily. all pizzas feature quinoa potato crust with
artisan cheese and seasonal vegetables
slice 3.50, whole 24.50 half-baked available

Salad
Roasted Beets with goat cheese & walnuts
Green Garden seasonal toppings
Quinoa & Kale with Toasted Almonds & Sultanas

all salads are fresh from market  varies
roasted chicken breast  +3

Sandwiches
Fried Chicken Breast with Dill Havarti, Tomato & Lettuce
Turkey, Brie & Apple
Mozzarella, tomato &basil with balsamic drizzle
Roasted Vegetable with sundried tomato & white bean
spread, vegan
all sandwiches feature seasonal offerings on our house made
breads, rolls or focaccia  varies

Soup
White Bean & Kale Stew
Roasted Butternut Squash, Cumin & Apple
Potato Leek
Carrot Ginger
Black Bean
rotating selection featuring our celebrity chef and
house recipes, all vegan cup 4.50, bowl 6

Hayes Valley Bakeworks operates our bakery/café as a non-
profit “social enterprise” providing employment and training

for people with disabilities, who are homeless or at risk.

We use fresh ingredients from local producers and
bake everything on site.

BAKERY/CAFÉ HOURS:
MON-FRI  7:00am—6:00pm

SAT  8:00am—3:00pm

(415) 864-2688

www.bakeworkssf.com

catering available
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