
Steak Salad*     15.95
dry aged blackened steak, radish, 
pickled onions, cilantro, avocado, 
creamy chili dressing
 
Seafood Caesar Salad *    16.50
prawns, scallops,  Parmesan,
garlic ciabatta
 
Nicoise Chopped Salad    14.95
oven-dried tomatoes, potato, radish,
albacore tuna, olives, sauce gribiche

LUNCH
House Salad     9
fresh herbs, tomato vinaigrette, Feta cheese  
 
Soup, Chef ’s Choice     4.25                                                                                                                                             
 Add a Demi Baguette & Butter for $1 
 
Add On to Any Sandwich
Soup  8oz  $2.95
Green Salad $2.95      
Case Salad  $3.95

Salads & More

Cold
Chicken Salad    8.95   half    6 .95
chicken, capers, tarragon, greens, on a house made 
croissant 

Demi     8  
ham, capicola, brie, onion, greens, 
dijon mustard, on a demi baguette 

Roast Beef*    10.95   half    8.95
roasted rare beef  tender, olives, fried egg,
bleu cheese spread,  greens,  on focaccia

Lox & Bagel     8.95                                                                         
smoked salmon,  cucumber, dill 
lemon-caper cream cheese, 

Beet    11.95      half    9 .95
fresh & roasted beets, cucumber, 
tomato, herb goat cheese, on multigrain 

Ciabatta     9.75
turkey, bacon, prosciutto, cheddar, 
onion, greens, aioli, on ciabatta

Seasonal Quiche    9.25                                                                          
flakey pie crust, seasonal vegetables, local greens, 
roasted tomato vinaigrette, meat or vegetarian

Hot
Tuna Melt   12.95   half   9.95
Wood Fired!  Oregon Albacore tuna, caper,   
aioli, mustard, smoked gouda, on french bread

Veggie Burger     13.25
house-made patty, seasonal vegetables,
greens, aioli, goat cheese, on a brioche bun 

BBQ Pulled Pork 12.95  half  9.95
bleu cheese, whole grain rosemary mustard, 
coleslaw on ciabatta  

Grilled Cheese    10.50      half    8.50
parmesan crusted, smoked gouda, fontina,  
cheddar, on a house made brioche 

Chicken & Mushroom  12.95  half   9.95
chicken, mushroom duxelle, bacon, greens,     
sun dried tomato pesto, fontina, on french

Breakfast Sandwich*     8.95                                    
Bread: ciabatta, focaccia, bagel, croissant 
Meat: bacon, ham, sausage, turkey  
Cheese: cheddar, swiss, brie, goat  
Egg: cooked to order

Hospitality Included
A 15% commission is automat-
ically added so our entire team 

can earn a more equitable wage.  
We also left the tip line for you 

to show any extra  
appreciation directly to your 
wait staff. Please know that if  

at any time the service is not up 
to your standard, then it is not 

up to ours and ask to speak to a 
manager.

For more information
check out

w2breadco.com/hospitalitycharge

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of  foodborne illness.

Join us for Dinner Tonight
Steaks | Seafood | Pasta

Main St. Combo   
14

- Half  Sandwich,
Cup of  Soup,

and
Side Salad

+ Bottled Beverage
or

Coffee/Tea

Some sandwiches not 
available in half  size

 

Pastries
Croissant 2.50 | Pecan Roll 2.75 | Bear Claw 2.75 | Cinnamon Roll 2.50

Scone 2.50 | Muffin 2.50 | Morning Glory 2.75 | Danish 2.50
Don’t forget to check in on Facebook 

@ Walla Walla Bread CO and  
tag us on Instagram @ w2breadco!

Hours: 7 am - 9pm
7 Days a Week

Ask about kids sizes 
on any dish

Sandwiches
Served with choice of  wood fired “Jo-Jo’s” or Panzanella salad

Thank You for Coming In!

Wood Fired Pizza
Chewy, crispy, dark crust. Baked in about 2 minutes at 600º

The Great Pumpkin, charred and spiced, queso fresco, pepitas, pork shoulder & cilantro     16
Cheese in all its glory, 4 types (ever changing) of  gooey, melty, deliciousness       16 
B&B crispy pig, stanky bleu, foraged fungus, fresh spinach, béchamel sauce        17 
Hawaiian  proof  that pineapple belongs on pizza, pork belly, almonds, Mama Lil’s Peppers, spiced honey    18 
Carne a lot of  meat, vegetables and cheese, fully loaded, the works, supreme, a slice of  Americana      17 
Margherita oven dried tomato, fresh mozzarella, sweet basil, arugula, tomato sauce Vecchia Scuola!       16 
WWBC Our name sake pie! roasted shallots, duck confit, ricotta, provolone,  prosciutto, herb oil, & white sauce     18 
Romesco Soppressata, castelvetrano olives, lemon parsley gremolata, Manchego cheese         17 
Brunch roasted Yukon potatoes, honey glazed ham, shirred egg, parmesan & rosemary, breakfast for every meal  16 
Artichoke roasted garlic, hearty greens, mozzarella, house ricotta, white sauce, our most popular pie!       16   


