CROSTINI
Bag ~ $4.95
Thinly sliced bread brushed with olive oil and
toasted. A great alternative to crackers.

SEEDED BREADSTICKS
Each ~ $0.60
A great addition to any bread basket.
Wonderful with soups.

~

HOLIDAY LOAVES
We know that the best way to spend the
holidays is by breaking bread with family and
friends. Since these are special days with your
loved ones, we also know that the bread you
break should have a wonderful flavor that
captures the essence of the occasion.
With that in mind, we’ve developed some
festive breads that perfectly sum up the spirit
of the holiday. Here is a list of some of our
seasonal breads:

VALENTINE’S DAY
Chocolate Cherry Heart Bread

ST. PATRICK’S DAY
Irish Soda Bread

EASTER
Colombo Pasquale
Buttermilk Dinner Rolls

THANKSGIVING
Porcini Harvest Loaf
Cranberry-Apricot Nut
Holiday Rolls

CHRISTMAS
Panettone
Winter Pear Crowne
Rosemary Raisin Rolls

There /s noz‘/7/n3 /ife Freshly
baked bread, bud if you are
p/ann/ns Zo serve 12 in the next
day or two Keep it 2igitly
wrapped in 1i1s broeon Aag.
Before Serving, refresh the
loar in a preheaz‘ed oven at 325
a/esreeé for 10 runutes.
Our bread freezes cwel! too!
AFter defrosting, we
recommend re/’reS/ﬁng
in the oven.

~ Lleslie Mackie
~

LOCATIONS

Belltown Cafe
Monday - Saturday 7 am - 7 pm
Sunday 8 am - 6 pm
Sit-down lunch and brunch service
Lunch: Monday - Friday 11 am - 3 pm
Brunch: Saturday and Sunday 9 am - 3 pm
2408 First Ave
206.448.4032

Queen Anne
Monday - Saturday 7 am - 7 pm
Sunday 8 am - 6 pm
615 W. McGraw St.
206.283.5900

Vashon Island
Monday - Thursday 10 am - 6 pm
Friday and Saturday 10 am - 7 pm
Sunday 10 am - 5:30 pm
19603 Vashon Hwy SW
206.567.4133

WWW.MACRINABAKERY.COM

Bakery « Cafe

ARTISAN
BREADS

WWW.MACRINABAKERY.COM

206.448.4089



MACRINA CASERA
“Of This House”
1.5 Ib Loaf ~ $3.55
This bread is leavened with a natural wild
starter made from organic grapes, coarse whole
wheat and unbleached flours. Designed for any
meal. It has a mild sour flavor.

SOUR WHITE
1.5 1b Loaf ~ $3.60 e 2.5 oz Roll ~ $0.65
8 oz Ficelle ~ $1.90
Made with organic hard red winter wheat.
This loaf’s full sour flavor is developed from a
natural wild starter. Perfect with seafood.

GIUSEPPE
1.5 Ib Loaf ~ $3.55 e 2.5 oz Roll ~ $0.65
1.75 1b Sliced Loaf ~ $4.15
8 0z Panini ~ $1.65

Our classic, crusty Italian loaf. Leavened with

biga (traditional sponge starter) and
unbleached flour. Lighter in salt and perfect

for dipping in your favorite olive oil.

FRESH HERB BAGUETTE
1 Ib Baguette ~ $3.10 e 2.5 oz Roll ~ $0.65
Enhanced with fresh herbs and extra virgin
olive oil, topped with coarse sea salt. Great
with seafood and salads.

MACRINA BAGUETTE
1 Ib Baguette Plain ~ $2.90 e Seeded ~ $3.10
Available every afternoon. Our version of
a French baguette. Perfect with our savory
spreads.

CIABATTA
11b Loaf ~ $3.25 e 5 0z Bun ~ $1.10
This “Italian slipper bread” is great for
sandwiches or sliced for bruschetta. Moist and
chewy with the addition of extra virgin olive oil
and whole milk.

RUSTIC POTATO
1.5 1b Loaf ~ $3.85 e 2.5 oz Roll ~ $0.65
2.5 1b Sliced Loaf ~ $5.45 e Baguette $2.50
A favorite at the bakery. Made with unpeeled
russet potatoes, unbleached flour, yeast and
extra virgin olive oil. It has an exceptional shelf
life and is perfect for sandwiches.

E—

OLIVETTA
1 Ib Loaf ~ $4.05 e 2.5 oz Roll ~ $0.65
Similar in texture to our focaccia, this moist and
savory loaf is packed with whole green olives
and fresh oregano. Baked on semolina and
brushed with extra virgin olive oil.

GREEK OLIVE BREAD
1.25 1b Loaf ~ $4.25
Made with a sour starter and a small addi-
tion of organic rye flour and lemon zest. It is
packed full of Kalamata olives.

VOLLKORN
1.25 1b Loaf ~ $4.05 e 2.5 oz Roll ~ $0.65
A German-style, 6-grain seed bread. This
beautiful loaf is leavened with a beer starter
and sweetened with a touch of honey and
molasses. Its braided design makes it perfect
for breaking with friends.

BRIOCHE
1.75 1b Loaf ~ $4.95
Burger Buns ~ $1.10 e Seeded Buns ~ $1.15
A classic French pan loaf enriched with butter.
Light and velvety in texture, this bread is
excellent toasted or for French toast.

RAISIN BRIOCHE TWIST
1.75 1b Loaf ~ $5.45
Our moist Brioche dough with the addition of
plump raisins. The pieces are braided together
with a blend of sugar, cinnamon and nutmeg.
A breakfast sensation!

OATMEAL BUTTERMILK BREAD
1.75 1b Sliced Pan Loaf ~ $4.15
Our version of an old fashioned favorite. This
pan baked loaf is perfect for sandwiches or
toast and has a slightly sweet finish. Available
whole or sliced.

WHOLE WHEAT CIDER
1.75 1b Sliced Pan Loaf ~ $4.55
This pan baked loaf combines organic whole
wheat flour, toasted sesame seeds, wheat
berries, apple cider and honey. An excellent
choice for sandwiches or toast.

WHEAT HERB WALNUT
1.25 1b Loaf ~ $3.85
A mild sour, wheat dough with roasted walnuts
and fresh hand-picked herbs. Great with soups,
cheeses and fruit.

RYE
1.5 1b Loaf ~ $3.75
With Caramelized Onions ~ $3.85
Our version of the classic. A must for
sandwiches or with your favorite cheeses.

CHALLAH
1.25 1b Loaf ~ $4.50
A Friday Tradition. We have been told our
braided loaf is the best in town. Available
plain, with poppy seeds or in crown shape for
Rosh Hashanah.

APRICOT NUT
1.25 1b Loaf ~ $3.95
Our light sour dough with dried, unsulphured
Turkish apricots, roasted walnuts and pecans.
Slightly sweet. Perfect for breakfast or an
afternoon snack with soft cheeses and fruit.

CINNAMON MONKEY BREAD
1.25 1b Loaf ~ $4.95
Our wonderful morning bread made from
dough enriched with eggs and butter. At the
heart of this loaf is a delicious swirl of apple
butter and cinnamon sugar.

FOCACCIA
1.5 1b Flat ~ $7.95 e 4 Ib Flat Herbed ~ $12.00
This hearth bread is made by traditional
methods using extra virgin olive oil, unbleached
flour, semolina and kosher salt. Great as a slice
or for sandwiches. Available as an oval loaf or
in a half sheet pan size traditional or topped
with herbs.

SARDINIAN FLATBREAD
2.5 oz Piece ~ $1.50
Cracker bread made from semolina flour, olive
oil and fresh rosemary. After baking, the pieces
are brushed with olive oil and sprinkled with
sea salt. Break it apart and dip into our fabu-
lous spreads.




