
OUR STORY: 
BakeHouse Bistro blends the relaxed comfort of a  
coffeehouse-bakery with the first-class elegance of a  
restaurant-wine bar.  The result is a new, inviting haven 
for every kind of person – a place where great food and 
good conversation nourish people.  Pure, natural  
ingredients.  Original recipes that join rich, savory flavor 
with wholesome nutrition.  An intimate atmosphere with 
exceptional service.  BakeHouse Bistro features the finest 
quality meats and cheeses, exclusive wine selections from 
vineyards around the world, fresh coffee roasted in-
house, delicious entrées and salads, and signature bakery 
items. 
 
At BakeHouse Bistro, quality and integrity  
happen every day. 

Sterling, Sauvignon  
Offers aromas of ripe fresh tropical 
fruit with flavors of pineapple, mango 
and passion fruit with hints of crisp 
lemon and fresh apricot. 
Glass 7.95  Bottle 29.95 
 
Danzanti, Pinot Grigio  
A dry white wine with golden reflec-
tions.  The bouquet is intense with 
enticing fragrances of  fresh citrus 
fruit and flowers.  On the palate, its 
silky, well-balanced body is enhanced 
with hints of pineapple, grapefruit, 
and spices that carry through to a 
crisp, dry finish.  Enjoy it with a side 
variety of seafood or white meat 
dishes. 
Glass 6.95  Bottle 21.95 
 
Biltmore Estate, Riesling  
Bright and fruity with a hint of sweet-
ness 
Glass 5.95  Bottle 21.95 

Baroncini Vernaccia, Italy 
Fresh, light and versatile, a delightful 
wine made mostly from Trebbiano 
grapes.  Its bright citrus notes will 
brighten your afternoon any day. 
Glass 6.95  Bottle 25.95 
 
La Terre, Chardonnay 
The wine is rich with tropical flavors 
andd aromas, with a touch of spice 
and toasty oak. 
Glass 4.95  Bottle 17.95 
 
De Loach, Chardonnay 
California    
A bright, crisp wine with aromas of 
Asian pear and apple.  Flavors of 
caramelized brown sugar, apples, and 
pears are accompanied by a full and 
creamy mouthfeel.  This elegant 
Chardonnay is clean and well bal-
anced with a long tropical fruit finish. 
Glass 6.95  Bottle 25.95 

WINE 
Our wines are listed from lightest to heaviest and more robust in each section 

BEER 

White 

Dyed in The Wool, Pinot Noir 
Shows an intense nose of raspberries 
and black cherries, black doris plums 
with spicy, minty, and earthy charac-
ters.  The palate is medium-bodied 
with soft tannins and features sweet 
fruit backed up by black pepper, 
cloves, and spice.  Shows great bal-
ance between fruit and oak, with 
length on the finish. 
Glass 7.95  Bottle 29.95 
 
Sterling  
Vintner’s Collection Merlot             
A clear ruby color with aromas of ripe 
blackberry, jammy red fruit, vanilla, 
nutmeg, dark chocolate, and toasty 
oak.  On the palate are flavors of rich 
black fruits; ripe black cherries, 
blackberries and a lingering finish of 
fine grain tannins. 
Glass 7.95  Bottle 29.95 
 
Robert Mondavi,  
Private Selection Merlot 
Displays vibrant flavors and silky tan-
nins including luscious layers of 
berry, plum and spice with light oak 
nuances from barrel-aging. 
Glass 5.95  Bottle 21.95 
 
Spellbound, Cabernet 
Exemplifies lush textures and bold 
dark fruit flavors with a slight hint of 
oak.  Cedar and tobacco aromas com-
pliment integrated supple tannins 
allowing the wine to be consumed on 
its own or with your favorite food. 
Glass 7.95  Bottle 29.95 

La Terre, Cabernet                                                             
Softly tanic, fresh fruity flavors of 
plum and backberry, make this a 
wonderful light hearted cabernet. 
Glass 4.95  Bottle 17.95 
 
Little Boomey, Shiraz  
Displays the dark cherry, berry, and 
chocolate aromas and flavors charac-
teristic of high-quality California 
Cabs.  With seamless structure, vel-
vety tannins, well-integrated oak and 
rich fruit character enhanced by the 
addition of small amounts of Syrah, 
Merlot, and Petite Syrah - this wine 
may be savored on its own or paired 
with a wide array of dishes. 
Glass 5.95  Bottle 21.95 
 
Cline, Zinfandel  
Showcases a wide array of dark berry 
fruit including black cherry and rasp-
berry.  Additionally, spice notes and a 
lasting finish of vanilla from oak aging 
and firm, supple tannins add com-
plexity to this wine. 
Glass 5.95  Bottle 21.95 
 
St. Francis Red    
Full-bodied and full-flavor, superior 
Sonoma fruit, high-quality winemak-
ing.  This wine is a blend of  Zinfan-
del, Merlot, Cabernet Sauvignon, 
Sangiovese and Grenache.  All these 
together make for ripe fruit character 
and spicy aromas. 
Glass 8.95  Bottle 34.95 

Red 

Champagne Port 

Fonseca BIN 27  
Its color is rich with a ruby hue 
and an intense nose with berries 
and floral’s like a hint of mint. On 
your palate there will be a well 
balanced finesse with blueberries, 
nutmeg and hazelnuts.  Glass 9.95  

Cristalino, Brut 
Crisp and toasty nose, this wine 
shows Beautiful citrus and green ap-
ple fruit With a supple, yet lively 
mouth feels of very fine bubbles And 
a very clean finish. 
Glass 7.95          Split Bottle 11.95 

Draft Beer 
Sam Adams Boston Lager 3.50 
Cottonwood IPA           4.00 
Carolina (seasonal)  3.50 
 
Bottled Beer 
Yuengling Lager  3.50 
Sierra Nevada – Pale Ale 3.95 
Sam Adams – Honey Porter 3.75 
Bass Ale   3.95 
Budweiser   2.95 
Bud Light   2.95 
Michelob Ultra   2.95 
Miller Light   2.95 

 
O’douls – Non Alcoholic 3.25 
 
 
Bottled Water   1.50 
Bottled Juice   1.75 
Carton O’ Milk   1.25 
Bottled Soda   1.75 
Fountain Soda 1.50 1.75 

OTHER 

WE HAVE EVEN MORE CHOICES 
 

See your Server  
or daily specials sheet  

for additional beverages we offer  

ABOUT OUR MENU: 
BakeHouse Bistro promises a dining adventure in which 
each bite reveals a new taste sensation. 
 
Rediscover the authentic tastes of freshly harvested food. 
Every week of the year as different foods reach their  
seasonal peak of taste, we seek out the best market-fresh 
products, such as vine-ripened heirloom tomatoes in  
summer, crisp apples in autumn, hearty root vegetables 
in winter and tender green asparagus in spring. 
 
Every item on our seasonally inspired menu is  
nutritionally balanced to include the highest quality lean 
meats and seafood, good carbs and beneficial oils such as 
extra virgin olive oil. 
 
BakeHouse Bistro combines the sheer pleasure of a great 
meal served well with the satisfaction of knowing you’ve 
served yourself well too! 
 
Each menu is created by our team of talented chefs and 
nationally recognized Executive Chef, Jonathan Munsell, 
who is also the Director of Culinary Development. 

OUR COMMITMENT: 
We commit to provide the best quality products, the most 
responsive service, and the most welcoming atmosphere, 
worthy of your highest esteem and your next visit.  


