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- Our take on herbed bread, featuring a housemade green tomato salsa

AN EPICUREAN SOURDOUGH AFFAIR

SQURDOUGH-A LA CARTE MENU

MARYM()UNT HOUSE LOAF $14.50
Country sourdough made with wholemeal flour and Murasaki Botan Flour
for a beautifully balanced loaf that’s crusty on the outside and tender within.

PAIN DE CAMPAGNE $15 -
French Style Country with Malt & Dark Rye,
Made with Murasaki Botan Flour.

TOMATILLO SALSA VERDE $16.60 B >

‘with garlic confit, coriander, and lime zest. A zesty, aromatic loaf that’s
as bright in flavor as it is in appearance.

. OOLONG CHOCOLATE CHIP $20

*A CNY favorite turned mainstay, this loaf blends the delicate flavors of |
oolong tea with rich, dark chocolate chunks for a beautifully balanced -
sweet and earthy treat.
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NEW

OAT PORRIDGE SOURDOUGH $16.60
~ Oats cooked in maple syrup milk, then folded into a wholemeal
"~ - sourdough for a loaf that’s both fragrant and hearty, with an irresistible o
oaty aroma. |
| ] )
PUMPKIN SCAMORZA WITH JAPANESE KARE /1L — $20
Fall Season Special: Pumpkin puree blended with Japanese curry and smoked *
Scamorza cheese, all wrapped in a pumpkin-shaped and cinnamon- scored loaf.
A savory fall treat with smoky, spiced undertones. .. ¢

. BACK BY POPULAR DEMAND

s 'APPLEWOOD SMOKED MUSHROOM SOURDOUGH $20

Our S|gnature rye and malt sourdough, infused with rich black garlic and °
fragrant dill, topped with black garlic morceaux and smoked Shimeji :
mushrooms. The sourdough’s robust flavor is elevated by the deep smokiness '
of applewood, creating a harmonious blend of earthy, savory, and umaml notes. .
A true piece de résistance.

BONITO & NORI SOURDOUGH - - - $19 -
Sourdough meets the sea with this unique comblnatlon of umami-rich bonito . ‘, :
flakes and crisp nori. A deep savory loaf with layers of flavor, perfect for pairing
with miso butter or fresh seafood
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. - AN EPICUREAN SOURDOUGH AFFAIR

'~ FOCACCIA: THE MMBH WAY

POMME DE TERRE' FOCACCIA
. Yukon Gold Potato Focaccia | House made Chips | Black Truffle Paste | Burnt
- Leek Cream | Spring Onions & Chestnuts

HALF - $22.50 | FULL - $40
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.'LEVAINPIES

SHEPHERD’S PIE (THE MMBH WAY)
Angus Beef Tail | Quenelle of Potato Egg Tartare | Jamon Croquetas |

"~ - Japanese Mayonnaise

4 INCH - $16.90 | 5.5 INCH - $28.80 | 7 INCH - $72.00 .

DRUNKEN CHICKEN POT PIE (THE MMBH WAY) C .
With a Black Truffle Levain Crust. Blanquette of Chicken cooked in a ShaoXmg
white wine reduction, butter fried chestnuts, Shitake and Morel Mushrooms.-

4 INCH - $18.80 | 5 INCH - $29.90 | 7 INCH - $69

" APPLE & RHUBARB CUSTARD PIE
. Housemade Custard nestled atop a tangy Rhubarb Puree,

«nestled within a delicate Sourdough Tart, harmonized
with a hint of Cinnamon and finished with a luscious -
Maple Glaze. N

4 INCH - $15.90 | 5.5 INCH - $28.80
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COFFEE BAKES (THE MMBH WAY)

S.HAKSH'O.UKA FLAT BREAD $14.90
Housemade spiced tomato stew, Nudja Paste and Smoked Coppa Ham,

- E two baked eggs, roasted peppers puree and creme fraiche.

HANDMADE SOURDOUGH PASTA

SOURDOUGH PARISIAN GNOCCHI WITH PUMPKIN & CRAB $2fl-

Light and fluffy Parisian-style gnocchi made from a sourdough

~.pate a choux, gently pan-seared for a crisp finish. Paired with

sweet crab, crisp pancetta, and toasted macadamia nuts,

_all served over a velvety pumpkin puree. The sourdough starter adds

- a subtle tang that enhances the depth of flavor in this elegant dish.

. -
- e

LEMON CREAM MOREL & BROCCOLINI PEASANT-STYLE $22 -

SOURDOUGH PASTA

Handcrafted sourdough pasta with a rustic, peasant-style texture,.
tossed in a luscious lemon cream sauce, earthy morel mushrooms;

and tender broccolini. Finished with a drizzle of olive oil and a touch

of Parmesan, this dish strikes a perfect balance between creamy, zesty,
and umami-rich flavors.
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 COFFEE
Made with Guerilla Beans No. 1 - A refined blend of Brazil, Ethiopia,

. and Colombia origins. This specialty espresso features floral aromas, o
dark cherry notes, and cocoa sweetness, with a balanced body and |
clean finish. « v
Espresso $4.50 ,

Black (Americano / Long Black) $4.90 T

White (Latte / Flat White / Cappuccino) $590 - . .-
Mocha $6.90 ' . R
Dirty Spiced Chai $7.50 - | g

. Dirty Matcha $7.50 o
Dirty Pumpkin Spice Latte $7.90 .

_ Dirty pumpkin Spice Cookie Butter Latte $8.50 |
Pumpkin Spice Cold Foam (iced only) $8.50
'NON-COFFEE |
Chocolate - $6.90 | © -3
Babycino $3.00 . .
Spiced Chai $6.50
Artichoke Tea $4.20
Matcha $6.50
Pumpkin Spice Latte $6.90 : S
Pumpkin Spice Cookie Butter Latte . - $7.50 Lo e
Add-ons: Ice / Oat Milk / Extra Shot . .  $1 L
KOMBUCHA 5 e $8.20/Btl . - |
Like a Rose (Lychee rose) ' . - :
Yu So Cute (Yuzu.Jasmine) o LT o_.' ".
Mom Would Approve (Passionfruit. Vanllla) . . ' , ° '. %0
Lychee Mint Oolong : - ' SEPEER RIS, T
It Takes 2 to Mango (Mango Lime) s 7"‘-‘.'.’-? A

. ° ' - 3 ..‘ " .‘0
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' BRUNCH & LUNCH
POTAGE'Q'F CELERIAC AND MUSHROOMS $12

i Accompanied by a garlic focaccine toast, .
finished with charred scallion and roasted chestnuts. Y

. . ] )
SOURDOUGH PLATTER (THE MMBH WAY) $15 : )
Two Types of Sourdough Toast . ‘ :
Paired with onion & thyme chutney, black garlic butter, . e
unsalted grass fed butter - 2
" BREAKFAST EGGS (MADE TO ORDER)

-+ ADD ONS FOR SOURDOUGH PLATTER:

. . ‘
Over Easy Egg | Sunny Side Up | Scramble Egg ’ $5 B
Three Eggs Omelette 36
Coppa Ham and Cheese Omelette - ‘$8
Egg White Omelette ' . ~ o $10 R
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"~ SOURDOUGH TARTINES
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HARISSI-{-CONFIT TOMATO & BURRATINA TARTINE $25

Confit cherry tomatoes, mini burratina, and parsley oil.

'.r
Served with onion chutney on Marymount Bakehouse Y
sourdough toast black pepper. . .
| THE BASQUE TARTINE $28. . . :
Sautéed porcini mushrooms and chanterelle mushrooms, . e
3 scrambled eggs, and foie gras, drizzled with burnt butter balsamic. : _ 2
i - Inspired by the iconic wild mushroom dish from Ganbara, San Sebastian. |
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BRUNCH & LUNCH

HANDMADE SOURDOUGH PASTA

SQURDdUGH PARISIAN GNOCCHI WITH PUMPKIN & CRAB

Light and fluffy Parisian-style gnocchi made from a sourdough

$24

pate a choux, gently pan-seared for a crisp finish. Paired with sweet crab,
crisp pancetta, and toasted macadamia nuts, all served over a velvety pumpkin

puree. The sourdough starter adds a subtle tang that enhances the depth of -

flavor in this elegant dish.

LEMON CREAM MOREL & BROCCOLINI PEASANT-STYLE
SOURDOUGH PASTA

"Handcrafted sourdough pasta with a rustic, peasant-style texture,

tossed in a-luscious lemon cream sauce, earthy morel mushrooms,

~+ and tender broccolini. Finished with a drizzle of olive oil and a touch
" of Parmesan, this dish strikes a perfect balance between creamy, zesty,

and umami-rich flavors.

- PS :

oy N . e ’ ' . : N .
° o © a L . , :
. . N J

* . . N N o

| $22‘

‘ a -".;' -

@ Marymount bakehousesg n Marymountbakehouse d Marymountbakehousasg com g g

'.
[N TR




L : U -
e et : « = :
S Py | I&Fé MARYMOUNT
S i BAKEHOUSE
o N NOURISHING THE SENSES: .
| AN EPICUREAN SOURDOUGH AFFAIR
BEVERAGE

 COFFEE
Made with Guerilla Beans No. 1 - A refined blend of Brazil, Ethiopia,

. and Colombia origins. This specialty espresso features floral aromas, o
dark cherry notes, and cocoa sweetness, with a balanced body and |
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Espresso $4.50 ,

Black (Americano / Long Black) $4.90 T

White (Latte / Flat White / Cappuccino) $590 - . .-
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Dirty Spiced Chai $7.50 - | g

. Dirty Matcha $7.50 o
Dirty Pumpkin Spice Latte $7.90 .

_ Dirty pumpkin Spice Cookie Butter Latte $8.50 |
Pumpkin Spice Cold Foam (iced only) $8.50
'NON-COFFEE |
Chocolate - $6.90 | © -3
Babycino $3.00 . .
Spiced Chai $6.50
Artichoke Tea $4.20
Matcha $6.50
Pumpkin Spice Latte $6.90 : S
Pumpkin Spice Cookie Butter Latte . - $7.50 Lo e
Add-ons: Ice / Oat Milk / Extra Shot . .  $1 L
KOMBUCHA 5 e $8.20/Btl . - |
Like a Rose (Lychee rose) ' . - :
Yu So Cute (Yuzu.Jasmine) o LT o_.' ".
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