
breakfast 
RISE & SHINE SANDWICH 
Bacon, egg and cheddar cheese on a Sola Bread Co. potato roll. 

FRESH & FLAKY SANDWICH
Ham or turkey, egg, and swiss cheese on a Sola Bread Co. 
croissant. 

AVO MARIA TOAST
Feta, avocado, Everything seasoning and a touch of lemon juice 
on a toasted piece of Sola Bread Co. multigrain sourdough.

BREAKFAST BURRITO

Proudly brewing Nobili-Tea.

Check out our 
Grab-n-Go 

for more options 
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 VALENCIA ORANGES, FRESH SQUEEZED & BOTTLED IN HOUSE. 
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smoothies/bowls
TROPICAL SMOOTHIE
Mango, pineapple, berry, peach, OJ.

BERRY SMOOTHIE
Raspberry, blueberry, strawberry, OJ.

ACAI SMOOTHIE
Acai, banana, strawberry.
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Add Pea or Whey protein 1

coffee

TEA

AMERICANO

COLD BREW
CAPPUCCINO

LATTE

HOT CHOCOLATE
DRIP COFFEE

TRY IT HOT OR iced!

DOUBLE SHOT ESPRESSO 2.75

3.85

 
House-Made Syrups .50
 
Alternative Milks .50

3.85
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4.95

3.50

Scrambled eggs, poblano peppers, roasted potatoes and cheddar
cheese, in a spinach herb gluten free wrap. Add bacon for $ 1  

EGG BITES
Delicious!PROTEIN PACKED

smoked prosciutto, gouda

4two for

mushroom, arugula, swiss             

OVERNIGHT OAT BOWL
Organic rolled oats, oat milk, fresh berries, almond butter, toasted
coconut and a drizzle of honey.
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FRENCH CROISSANT
Sola Bread Co.’s signature tender flaky croissant.
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QUICHE
Our house-made deep-dish quiche. Ask for today’s variety. 
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GLUTEN-FREE MUFFIN
Ask at the counter for the current featured flavor.
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They’re the Best!
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SPRING ‘23

handcraft ing commun i ty ,  from our table  to  yours .

BREAD

*all sandwiches can be made on
Sola Bread Co.’s signature sourdough.

or

We will gladly modify available options
 to make them vegan if possible. 

VEGETARIAN GLUTEN FREE

The Club
FLOUR  WATER  LEVA IN  SALT

S O L A C OBREAD

TYLER , TEXAS


