
levain the French sourdough starter, is an intensely 
alive mixture of flour and water. The secret of the 
sourdough process lies in the art of stimulating this 
wild culture into a storm of reproductive activity. This 
is accomplished by the action of wild airborne yeast, 
which is always around us. Levain is developed 
through slow fermentation which is not only vital in 
providing the bread with flavor but also in preventing 
spoilage. Traditional pain au levains are popular for 
their thick, caramelized crust and moist, tangy crumb.

baguette & seeded baguette
poppy seed, sesame seed, flax seed and fennel 
seed

walnut raisin
levain bursting with raisins and toasted walnuts

pain au levain
traditional European-style country sourdough

whole wheat
unsweetened multi-grain levain made with cracked 
wheat, toasted oats and whole wheat flour

black butte porter™
dark multi-grain levain in the Bavarian style, moist 
and slightly sweet, flavored with Deschutes 
Brewery’s Black Butte Porter beer and made with 
roasted barley, coarse rye, dark rye flour and whole 
wheat flour

biga is an Italian sponge starter made from flour, 
water and a pinch of yeast. It’s a wet but firm slurry 
that is mixed at least twenty-four hours before its 
use. Slow fermentation allows for development, 
in the same fashion as in levain, which is not only 
vital in providing the bread with flavor but also in 
preventing spoilage.

bastoni
Tuscan style bread featuring a golden caramelized 
crust and light, moist crumb

striata
Italian flatbread sprinkled with poppy seeds. It has 
a chewy cracker-like crust and a porous, webbed 
crumb

pandura / rosemary pandura
rustic hard rolls

541-318-1054

1470 SW Knoll Ave
Bend, Oregon 97702

Like us on Facebook:
www.facebook.com/villagebaker

Simpson

15
th

Galveston

Newport

C
en

tu
ry

Fly & Field

US Bank N

Safeway

Knoll Ave.

www.villagebakerbend.com



specialty sandwiches made to order with quality 
ingredients and served on our freshly baked breads

garden vegetable .......................................13.00
fresh tomato, cucumber, red onion, carrot, 
leaf lettuce and provolone cheese with garlic 
mayonnaise and herbed vinaigrette, served on 
whole wheat levain

egg salad ....................................................13.00
freshly made free-range egg salad mixed with 
green onion, roasted red pepper, fl at leaf parsley 
and mayonnaise served with fresh tomato, red 
onion and leaf lettuce on sour white

tuna salad ...................................................13.50
albacore tuna mixed with celery, green onion, 
parsley, grated carrots, toasted almonds and 
mayonnaise served with fresh tomato, red onion 
and leaf lettuce on whole wheat levain

chicken salad ........................................... 14.50
free-range chicken mixed with celery, green 
onion, red bell pepper, chopped apple, toasted 
pumpkin seeds, poppy seeds and mayonnaise 
served with fresh tomato and leaf lettuce on 
whole wheat levain

turkey with strawberry salsa ....................13.50
oven-roasted turkey and The Village Baker’s 
fresh strawberry salsa with brie, cucumber, red 
onion, leaf lettuce and mayonnaise served on 
whole wheat levain

turkey too ...................................................14.50
thinly sliced oven-roasted turkey with gruyere 
cheese, oven-roasted tomato, red onion, leaf 
lettuce, dijon mustard and roasted shallot puree 
served on black butte porter™

another turkey ........................................... 14.50
oven-roasted turkey with provolone cheese, 
tomato, red onion, and leaf lettuce dressed with 
garlic mayonnaise and basil pesto on sour white

turkey with bacon .................................... 15.00
oven-roasted turkey with bacon and aged  
cheddar cheese, tomato, red onion, and leaf  
lettuce dressed with dijon mustard and garlic 
mayonnaise on sour white

garden turkey ............................................14.50
oven-roasted turkey with fresh tomato, 
cucumber, red onion, carrot, leaf lettuce and 
provolone cheese with garlic mayonnaise and 
herbed vinaigrette on whole wheat levain

black forest ham ....................................... 13.00
black forest ham, gruyere cheese, tomato, 
red onion and leaf lettuce dressed with dijon 
mustard and horseradish aioli served on black 
butte porter™ 

pb&j ............................................................. 6.50
organic peanut butter and Oregon preserves on
whole wheat levain

kid’s sandwich ........................................... 9.00
kid’s size portion of (your choice) meat, cheese, 
spread on whole wheat levain

half sandwiches available ........................ 9.50

delicious bakery-made soup served with a pandura
(available seasonally)

tomato basil
our popular bakery-made soup with tomatoes, 
roasted red peppers, basil, finished with parmesan  
cheese and cream

cup  .....................................................................5.99    

bowl  ....................................................................7.99

all salads served with a pandura and your choice 
of our bakery-made dressings – herbed vinaigrette
or gorgonzola ranch

 
garden salad ............................................. 7.50/9.50
greens with carrot, cucumber, tomato and toasted 
sunfl ower seeds

baker’s salad ........................................... 9.50/11.50
greens with dried cherries, candied pecans, toasted 
sunfl ower seeds and chevre

deli salad ..........................................................14.50
greens with oven-roasted turkey, black forest ham, 
bacon, hard-boiled egg, red onion and gorgonzola

another salad .........................................
greens with carrot and tomato and topped with two 
scoops of our bakery-made tuna salad, free-range 
chicken salad or free-range egg salad 

add a serving of ….....………………………........... 5.50
tuna salad • chicken salad • egg salad
oven-roasted turkey • black forest ham

10.50/15.50


