Wild Wheat Bakcry

TI’]C Tram Stop, 811 Mt }:_dcn Kcl, Flﬁ 631 7012, open 7 Ciays
Factorg Slﬂop, 20 Ry]ock F[, Fakuranga, F]’) 577 5164, open 7 days
Bclmont Shop, i/67 Lakc Roacl, Bc[mont. Fl’} 4461091, open 7 clays
F mail: info@wildwheat.co.nz, Website: www.wildwheat.co.nz

Wild Wheat is a bakcry that sPccia]izcs in arange of E_uropean stglc artisan breads.
We use the finest ingrcdicnts available and bake in a traditional stglc using no
Prcscrvativcs or additives. | he flavours are developed in the breads redominantlg

T Ercads we also

through the use of our natural sourclougl'\ starters. |n addition to our

stock a selection of sandwiches, Pies, and Pastrics - made dailg

Spccia]it9 PBreads

Ciabatta [ oaf/$5.00  200g Mini | oaf,/$3.00 120g buns,/$2.00
T raditional rustic [talian bread with a light holeg interior and chéwg crust.

Mixed Grain | caf/$5.50
Wholemea] based five grain Ioa\c, l(ePt moist with the addition of rye sour starter.

Fuglia | oaf/$4.50 100g roll/$1.50 Corda/$2.00
A white, crusty Jtalian recipc with durum flour in an old clough base.

Turkish Brcacl Fide/$5.50 [Half Pic{e/$§,50 Bap/fb i.50
Light Jtalian flat bread with a sourdough and olive oil flavoured base.

Mini Focaccia $2.00
Flavoured with egg, olive oi], rosemary and sour starter with a varictg of toPPings that differ dai]y.

Frcnch Stick $3.50

T raditional crusty French favourite.

Croissants Plain/$3.50 (Chocolate/$4.00 Almond/$4.00
A much loved French tradition. Laycrs of ﬂakﬂ, })utterg Pastrg encased in a crisP brown crust.
T hree varicties available.

]_:_nglish Muffins $1.50
\/ery light, soft interior with crisp shell.

5agc|5 $2.00
Sourdough based trac]itiona”y chewg bage]s. Available in a variety of toPPings such as rocksalt or

mixed seeds.

Ligl'ﬂ: Grain 700g Free form/$5.50 100g rolls/$1.50
K}je based bread with a [ig}'lt smattering olcgrains and seeds.

Tinl oaves Sliccd White/$4.00  Wholemeal/$4.00
Hamburgcr buns $1.80



Flavourccl | oaves | oaf/$5.50 Half sticks/$3.50 1 00g, Buns/$1.50
A][ our flavoured loaves have an o!d~clough} sour starter base which creates a robust texture and
enhances their kee ing qua[ities. T he flavours are created using the finest ingredien’cs available. T he
four flavours avai[ailc are:

sundried tomato, olive, walnut, and Pcsto,

Fruit brcacl $6.00 Available Saturc{ay & Sunc{ay onlg
A delicious mix of fruits, nuts and grains with a ]ight lemon and honey ﬂavouring. [Has an underlying hint

OF ryc sourdougl’l }3856.
Wl]d Wheat Sourc{oughs
Bagucttcs $4.50
White Sourdough i.5ke Cobb/ss.s0  soog/$5.50 600g/$5.00
Wholemeal Sourdough 800g/$5.50 600g,/$5.00

Koscmary & Olivc Sourdough 800g/$5.5o
A slight!y less porous texture due to the addition of extra virgin olive oil and FresHy chopped rosemary.

Walnut & Raisin Sourcjough 600g,/$6.00
Ligl'yt sourclough texture with the addition of raisins and toasted walnuts.

Potato Sourdough 800g,/$6.00 600g/$5.50
A moist, chewg bread with a light rye base which enhances its great keeping qua!ities‘

Kumara Sourclough 800g/$6.50 600g,/$5.50
Roasted kumara in a light wholemeal based sour&ough,
PrOdUCCS awarm car‘thy ﬂavour.

Countr9 Sourdough i i<g (Cobb/s6.50 600g/$5.00
Rich wholemeal and rye based sourcloug}'x flavoured with apple cider. Kecps well.

Seeded Sourdough 800gm,/ $6.00
Crunchg sceds and grains in light wholemeal c]ough. | ow G] Brcad.

Caraway ng Sourdoug}'l 800gm Loalc/ $6.00

I ven [Healthier Options

100% Wholemeal Tin | oaf 600g loaf/$5.00

A mix O{: PUFP!S ancl StOHCgFOUI’ICl who[emcal HOUFS. Darl( CO[OUF, rich ]anOUF.

Gluten [ree | oaf 800¢g loaf/$6.50
Ma&e with rice, quinoa, buckwheat and amaranth ﬂours, 3east, Potato and cggs.



