BREADS continued…

DRINKS

WHITE SANDWICH LOAF: A delicious
Ingredients: Wheat flour, sea salt, and yeast. (20 oz.)

COFFEE DRINKS
Our coffee is from Barrington Coffee Roasters
in Lee, MA and is delivered fresh each week.
Coffee is available, whole bean or ground.

WHITE SOURDOUGH: A long, classic

Espresso, cappuccino, latte, mocha, americano,
macchiato, chai latte, etc.

classic white bread, perfect for peanut butter
and jelly and grilled cheese.

sourdough loaf with a golden caramelized crust.
Ingredients: Wheat flour and sea salt. (1 lb., 4 oz.)

Hamburger, sandwich, brioche and dinner rolls
available by special order.

STORING BREAD: Whole loaves should be

stored on the counter, cut-side down, covered
with a kitchen towel. For longer storage, slice
or freeze, and toast as needed. A whole loaf
can be warmed in a 350º oven for 5 minutes
to enhance the crust and flavor.

BAKERY
MORNING PASTRY • by the piece
Cinnamon buns, sticky buns, croissants, almond
croissants, pain au chocolat, cheese danish,
lemon curd danish, raspberry danish, blueberry
muffins, blueberry scones, chocolate chip scones,
cranberry oat scones, peaches and cream scones,
and seasonal specials.

Hot chocolate and house brewed drip coffee.
TEA DRINKS
Our tea is from the Green Teahouse located
in West Hartford, CT. We buy only loose leaf
tea and brew to order preserving its natural
fragrance, taste and extensive health benefits.
Our selection is seasonal.
OTHER BEVERAGES INCLUDE:
Coke, Diet Coke; Sprite, Dr. Pepper, Pelligrino,
Jarritos orange or mango soda, Izze blackberry soda,
IBC root beer, apple juice, cranberry juice, orange
juice, milk, chocolate milk, iced coffee, house
iced tea, and strawberry ginger ale. Lemonade and
cider (seasonal).

OUR BREAD
At Rose32 Bread, we stay loyal to the simple
ingredients that go into our traditional breads,
flour, water and sea salt. Each morning,
the dough is placed by hand into the unique
wood-fired oven with a long-handled wooden
peel. As the bread bakes, steam is created,
naturally yielding a caramelized loaf with a
shiny golden crust. You’ll never find sugars,
preservatives, dough conditioners, or artificial
ingredients in our freshly baked breads.
THE BAKERS
Rose32 owners Glenn and Cindy Mitchell
started baking in the 1970’s. They grew from
one small bakery in the San Francisco Bay
area, into a national company employing 250
people. Eventually they sold the big business
and moved into the small town of Hardwick,
Massachusetts, where, after a short hiatus,
they opened a small bakery called Rose32
that blends decades of world-class know-how
with a quaint hands-on approach.

See cold case for more selections.

CAKES • whole or slices
Carrot cake, cheesecake, chocolate black bottom
cake, marjolaine cake and individual chocolate
mousse.

Holiday Specials
Gift Cards Available

TARTS • whole, slices or tartlets
Peach & blueberry tart, lemon blueberry tart,
strawberry/rhubarb tart, raspberry tart,
peach tart with streusel, mixed berry tart with
streusel, apple tart, pear tart, and seasonal
fresh fruit tarts.

Local & Seasonal Ingredients

COOKIES & TEACAKES
Chocolate chip walnut, peanut butter chocolate
chip, chocolate crinkle, ginger snap, macaroons,
shortbread.

Please call ahead for special
orders or takeout.

Assorted teacakes include almond, raspberry,
pistachio, chocolate chip, hazelnut and
blueberry streusel.

Phone: 413.477.9930
Email: info@rose32bread.com
Bakery/Cafe Location:
412 Main Street (Rte. 32)
Gilbertville, MA 01031
a village of Hardwick
(located between Worcester and Amherst)
Mailing Address:
PO Box 364
Hardwick, MA 01037
Call or check our web site for hours:
rose32bread.com
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restaurant
traditional hearth baked breads
european pastries
made to order breakfast and lunch
coffee & tea

rose32bread.com

BREADS

CAFE MENU
Our specials of the day include:
Salads, Soups, Quiches and Sandwiches. Made fresh daily
and changes seasonally.
Call for today’s specials or to place an order.
BREAKFAST

LUNCH continued

until 11am weekdays and all day weekends

American - Ham and turkey with provolone
cheese, tomato, lettuce and mayo on a
French baguette, w/chips

Scrambled eggs with toast
with chicken apple sausage
with bacon
with ham
Hash scramble with diced ham,
potatoes and green onions topped
with Cabot cheddar

BREAKFAST SANDWICHES Served all day
Cheddar & Green Onion Biscuit Sandwich
with egg, ham and cheese
or choose bacon or sausage
Croissant Breakfast Sandwich
with bacon, egg and cheese
or choose ham or sausage

BREAKFAST SIDES
Toast, butter and jam
Two scrambled eggs
Bacon (3 pc.)
Chicken apple sausage
Ham hash
Cheese or Peanut butter

LUNCH - Served all day
SANDWICHES
House Turkey - Roasted turkey, basil pesto,
tomato and greens w/mayo on 9-grain
walnut bread
French Ham - Thinly sliced ham, fresh
arugula on a buttered French baguette
Caprese - Fresh tomatoes, mozzarella
and basil pesto on a French baguette
w/balsamic and olive oil

Baked Italian - Salami, mortadella,
fresh mozzarella, provolone, tomatoes,
and arugula on green onion foccacia

Traditional breads baked daily on the hearth of our wood fired oven.
(Without sweeteners, fats, preservatives or artificial ingredients.)
THE HARDWICK LOAF

Our most special loaf is made with organic wheat grown in Hardwick that is milled fresh at the
bakery each day. Mixed with only water and salt, this bread is AMAZING! (1 lb. loaf)

CIABATTA: A delicious crusty bread with
a bubbly interior, an Italian classic.

Ingredients: Wheat flour, sea salt, and yeast. (1 lb. loaf)

COUNTRY MARKET LOAF: The perfect blend

of wheat, rye and spelt gives this bread a nut like
flavor, crisp golden crust and a moist, airy interior.
Ingredients: Wheat flour, whole spelt flour, whole rye flour,
and sea salt. (1lb. loaf)

Tuna Salad - White meat tuna on a
croissant with lettuce
Tuna Melt - w/melted cheese on
green onion focaccia

CRANBERRY RAISIN: Loaded with dried

Egg Salad - With bacon bits on white
sourdough or whole wheat, w/chips

Ingredients: Wheat flour, raisins, whole rye flour, dried cranberries,
and sea salt. (1lb., 4 oz. round)

Smoked Salmon Crostini - Open face
sandwich w/smoked salmon, cream cheese,
capers and red onions on toasted sourdough
walnut bread

FRANKS BREAD: Naturally leavened and

Roast Beef - With horseradish mayo,
artichoke hearts, lettuce, red onions and
tomato on a French baguette, w/chips

Ingredients: Whole wheat flour, pecans, dried cranberries,
currants, golden raisins and sea salt. (1lb., 2 oz. round)

SALADS - Served with bread & butter
Chef’s House Salad - Assorted meats,
cheese and veggies on fresh greens
w/balsamic dressing (veg. option avail.)
Local Cheese Salad - Organic raw milk
cheese from the Robinson Farm in Hardwick
w/mixed greens, dried cherries and toasted
almonds tossed in balsamic dressing
Tuna Salad Caesar
Smoked Salmon Caesar
Small Caesar

LUNCH SIDES
Cheese
Bacon on Sandwich
Side Salad
Ingredients and availability subject to change.

cranberries and raisins, this naturally leavened
bread is slightly sour and perfect for breakfast
and sandwiches.

slightly dense, this loaf is full of fruit and nuts.
Great toasted with butter or open face with a
slice of cheese. Baked only on Sunday!

FRENCH BAGUETTE: Crusty, simple and
traditional.

Ingredients: Wheat flour, sea salt, and yeast. (9 oz.)

LOCAL LOAF: Made with a natural starter,

two-thirds stone ground whole wheat, one-third
stone ground whole spelt flour. Both grown and
milled at Four Star Farms in Northfield, MA.
Ingredients: Whole wheat flour, whole spelt flour and sea salt.
(16 oz.)

MULTI-GRAIN CIABATTA: Sunflower and

NINE GRAIN WALNUT: Packed with nine
grains and toasted walnuts, this is a great
healthy choice.
Ingredients: Wheat flour, grain blend (barley, corn, millet,
soybeans, rye, triticale, oats, rice, flaxseed), walnuts, sea salt,
and yeast. (12 oz.) Contains seeds, nuts, soy, and corn.

OATMEAL SANDWICH LOAF: A family
favorite. Great for sandwiches.

Ingredients: Wheat flour, toasted oatmeal, whole wheat flour,
sea salt, yeast. (20 oz.)

POLISH RYE: A big hit with our Polish
neighbors.

Ingredients: Wheat flour, whole rye flour, and sea salt.
(1 lb., 4 oz.)

POTATO ROSEMARY: House baked

potatoes and freshly chopped rosemary give
this bread its complex and hearty flavor.
Ingredients: Wheat flour, potatoes, sea salt, fresh rosemary,
and yeast. (1 lb.)

RUSTIC BAGUETTE: This baguette is made

with an overnight yeasted starter and baked on
the hearth of our wood oven.
Ingredients: Wheat flour, sea salt, and yeast. (13 oz.)

ROSE 32 LEVAIN: We use traditional European
methods to create this naturally leavened, full
flavor, whole wheat bread.
Ingredients: Whole heat flour and sea salt. (1 lb., 14 oz.
large round)

SESAME SEMOLINA: Rich in flavor with

sweet semolina flour, this tasty loaf has a light
crust and soft interior.

poppy seeds, plus nine additional grains are
added to this classic ciabatta.

Ingredients: Wheat flour, semolina flour, sea salt and sesame
seeds. (1 lb.) Contains sesame seeds.

Ingredients: Wheat flour, grain blend (barley, corn, millet,
soybeans, rye, triticale, oats, rice, flaxseed), sunflower seeds,
sea salt, malt, poppy seeds, and yeast. (1 lb.) Contains seeds,
soy, and corn.

SOURDOUGH WALNUT: Made with a

traditional form of natural fermentation, we added
spelt flour and toasted walnuts to create a slightly
tangy and distinctive sourdough flavor.
Ingredients: Wheat flour, walnuts, whole spelt flour, and sea salt.
(1 lb.) Contains nuts.

continued on other side 

