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OUR STORY



Boked before sunrise, gone by
sunset.

Our philosophy
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Our story

A family bakery since 20009.

Our sourdough starter is older than some of our
customers. We bake small batches every morning Resizursnt) e pliste

with no shortcuts.
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MENU
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Signature dishes

Ol 02 03

Sourdough loaf Almond croissont Celebration cokes

48-hour slow fermentation. Butter layers, almond Custom designs to order.

cream.
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Menu highlights

Sourdough Classic or multigrain X 220
Croissant Butter or almond X 140
Cappuccino Single-origin beans X 180

Prices are indicative and exclusive of taxes.
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From our kitchen

Image 1 Image 2 Image 3

Ovens Caokes Coffee bar

Stone deck ovens Made to order Freshly roasted
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KITCHEN



Mix

Flour, water, starter
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Farm to table
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Rest

Overnight fermentation

Shape

By hand

oL

Bake

From 4 am

11
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By the numbers

600 U8h 15

loaves every day sourdough fermentation years of baking

Sample figures.
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What our quests order

® 38% Breads
® 57% Pastries

21% Cakes

® 1u% Coffee

Sample data for illustration.
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VISIT



Services
Custom cokes Wholesale Workshops
Birthdays and weddings. Cafés and hotels. Bread-baking Sundays.
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The croissants are worth the
early alarm.

Portrait image

— A regular guest (placeholder review)
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Visit us
® Open/amto9 pm
e (Cake orders need 48 hours

e Eggless options daily

® Free Wi-Fi
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Come hungry

We save the best table for you.

+91 90000 00000 hello@yourdomain.in
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