
 
 
      
 
 
 
 
 
 
 

                                    
  

 

Best of Nashville’s “Best Bread” winner 17 years in a row! 

Framboise $4.25-slice 
A flourless, rich chocolate cake baked with fresh raspber-

ries and coated in a rich chocolate ganache. 

Carrot Cake  $4.25-slice 
With walnuts, ginger, cinnamon, shredded carrots & fin-

ished with a cream cheese icing. 

Red Velvet Cake  $4.25-slice 
Three layers of moist red velvet cake with cream cheese 

frosting. 

Tiramisu Cake  $4.25-slice 
A favorite here at Provence, our version starts with layers 
of airy sponge cake soaked in coffee syrup then filled with 
sweet mascarpone cream and European cocoa. Whipped 
cream and more cocoa finish off this mouth-watering cake. 

Coconut Cake  $4.25-slice 
Three layers of moist coconut cake filled with pastry cream 

and toasted coconut. 

Buttermilk Chocolate Swirl Cake  $4.25-slice 
Our decadently rich chocolate cake with chocolate butter-

cream and ganache swirls inside and out. 

Triple Chocolate Mousse $5.00 
This classic mousse is a combination of a dark chocolate 
layer, then a mocha mousse layer and crowned with a 

white chocolate mousse. 

Opera Torte  $5.50 
Our traditional coffee, chocolate, and cake layered torte.  

� CONTACT US � 
 

1705 21st Avenue South, Nashville, TN 37212 
(615)386-0363   www.provencebreads.com 

Provence Catering: 615-566-5740  
catering@provencebreads.com 

� COFFEE & TEA � 

� PASTRIES � 

Éclair  $3.00 
Airy choux pastry filled with vanilla pastry cream and 

dipped in a chocolate glaze. 

Vanilla Panna Cotta  $4.50 
A traditional creamy dessert made with real vanilla beans 

and topped with fresh fruit. 

Small Caramel Tart  $5.50 
Salted caramel & chocolate ganache in an all butter short-

bread tart shell. 

Fruit Tart  $5.50 
Sugar cookie crust filled with the best vanilla pastry cream 
and topped with an assortment of the ripest seasonal fruits. 

Pistachio Chocolate Bombe  $5.50 
A smooth mousse center surrounded by chocolate mousse 

with pistachios sprinkled on top. 

French Macaroon  $1.75 
The macaroon is a traditional French pastry, made of egg 
whites, almond powder, icing sugar, and ganache. Known 
as the signature item in many Paris Pastry Shops, the con-
sistency of these little sandwich cookies is much like crispy 
meringue with a soft filling. Currently available in choco-
late, pistachio, cinnamon, raspberry, & lemon flavors. 

� PASTRIES � � BREADS � 

French Baguette $2.00 
The baguette is truly the national bread of France. Ours has 
a delicate, creamy white interior with a thin, brittle outer 
crust that shatter like glass when broken. It’s and absolute 
must with cheese, butter, jam, Nutella, or any spread.  

Honey Flax Seed $4.99 
This hearty bread is high in Omega 3 Fatty Acids and fiber, 
making it a healthy choice for anyone who enjoys a robust 
grain flavor. We use organic local honey to soften the flax-
seed, and we recommend this bread for cold sandwiches.  

Rosemary Olive Oil $5.99 
Made from a sourdough starter, this bread owes much of 
its character to the fragrant qualities of fresh rosemary 

paired with the earthiness of good olive oil. It’s the perfect 
companion to meat and game dishes as well as salads.  

Cranberry Walnut Wheat $6.99 
A delicious combination of moist, tangy dried cranberries 
and crunchy walnuts in a sourdough style bread. This loaf 
gets its character from whole wheat flour and wheat ber-
ries. A perfect match for turkey or chicken sandwiches.  

TAKEAWAY  M E N UTAKEAWAY  M E N U 

Specialty Coffee Creations 
Sm. $3.65/Lg. $4.40 

Honey Bee 
Honey, cinnamon, vanilla latte 

Nutty Turtle 
Caramel hazelnut mocha 

Almond Joy 
Chocolate, coconut, hazelnut latte 

Sherlock Holmes 
Caramel, Irish cream, vanilla latte 

Marshmallow Hot Chocolate 
 Ghiradelli chocolate & a Provence  marshmallow 

Premium Hand-Brewed Coffee– Sm. $2.00/Lg. $2.50 

 

Hot Tea 

We offer a full selection of black, green, white, & herbal 
style teas. 

Tea To Go- $2.25   Tea Pot For Here- $3   Tea Bag- $5.00 per 
ounce 

 
 
 

       



 
 
 

 

 

 

 

 

 

 

  

 

Scrambled Eggs $7.50 
 Made with tomatoes & Noble Springs Farms goat cheese, 

rosemary roasted potatoes & toast 
Banana Nut Oatmeal $5.00 

Made with fresh bananas and candied walnuts 

French Toast $7.00 
 Vanilla custard battered & served with peach compote & 

cinnamon crème fraiche 

Ham & Eggs $11.00  
5oz bone-in Clifty Farms Ham steak, rosemary roasted red 

potatoes, two eggs & toast 

Frittata $8.50 
With spinach, roasted red peppers & feta topped with 

mixed greens drizzled with balsamic glaze 

Breakfast Panini $5.00 
 Chive scrambled eggs, cheddar cheese, apple wood 

smoked bacon & tomato on pugliese   

Crustless Quiche $5.00 
 Made with fresh eggs, cream, assorted vegetables & 

cheese 

Croissant Sandwich $5.00 
Chive scrambled eggs, cheddar cheese & smoked ham   

 

Olive Tapenade $7.00 
Kalamata olives, capers, anchovies, garlic, lemon juice & 

olive oil. Pairs well with our Tuscan bread 

Artichoke Parmesan Pistou $5.00 
Artichoke hearts, parmesan cheese, garlic & lemon juice. 

Pairs well with our Sourdough bread 

Red Pepper Hummus $4.00 
Roasted red peppers and smoked paprika.  
Pairs well with our Organic Grains bread 

Country Club Panini $6.50 
Cranberry mayo, country ham, turkey, roasted sweet  

potatoes, & cheddar on Sourdough 

Turkey $6.50 
 White cheddar, all natural turkey breast, sliced tomato, 
leaf lettuce & cranberry mayonnaise on Sourdough 

Montecito $6.50 
White cheddar, avocado, sliced tomatoes, cucumber, 
shaved red onion, clover sprouts, mango chutney on  

Flaxseed 

Chicken Salad $6.50 
Poached hand-pulled chicken mixed with creamy fines 
herb mayonnaise, celery & onion on cranberry wheat  
walnut bread with sliced tomato & mesclun mix 

Egg Salad $6.50 
Creamy egg salad enriched with white truffle oil, aspara-

gus & sprouts on Flaxseed 

Mediterranean Tuna Salad $6.50 
All white tuna, artichoke hearts, roasted red peppers,  
olives, capers, shallots, celery, onions & herbs served on 

sesame semolina with romaine hearts 

Four Cheese Panini $6.50 
Provolone, cheddar, muenster & brie on pugliese served 

toasted. 

Ham & Swiss Panini $6.50 
Smoked ham, swiss & Dijon mustard on sourdough 

 
Our sandwiches are made fresh daily on our very own Provence 
bread.  Our Chicken Salad, Egg Salad, and Tuna Salad are pre-

pared  fresh daily using local ingredients. 

� SPREADS � 

� ARTISAN SIDES � 

Fruit Salad 
Couscous 

Mixed Greens 

Roasted Vegetables 
Potato Salad  
Pesto Orzo Crepes $8.00 

Stuffed with ricotta cheese, butternut squash, dried cran-
berries & toasted pecans served with spinach tossed in 

sorghum-Dijon dressing & pickled onions 

Tartine $9.00 
With tomato confit, ricotta cheese, pancetta, marinated 
artichoke hearts with field greens & balsamic glaze 

Rustic Pasta $8.50 
Tossed in a zesty tomato coulis with olives, Italian sausage 

& spinach  
 

Our chef prepares fresh hot market meals every day.  To view our 
current Market Menu, please visit the Market Menu section on 

the Provence Breads website. 
 

� SOUPS & SALADS � 

Blackened Chicken Salad $9.00 
Sweet corn, cherry tomatoes, pickled onions atop mesclun-

mix with sorghum-Dijon dressing 

Poulet Salad $9.25 
Roasted chicken breast, artichoke hearts, roasted red pep-
pers, kalamata olives, cherry tomatoes, goat cheese & pine 
nuts atop field greens served with balsamic vinaigrette 

Fromage Salad $8.75 
Strawberries, fennel, bleu cheese & candied walnuts atop 

field greens served with sorghum-Dijon dressing 

Caesar $9.00 
Romaine, kalamata olives, roasted chicken breast, parme-
san cheese & house made croutons with creamy Caesar 

dressing  
 

Soups-Cup-$3.50  Bowl-$4.95 

Tomato Basil or Soup du Jour 

� CLASSIC SANDWICHES  � 

Voted Nashville Scene’s Readers’ Choice Best Bread in  
Nashville  for 17 years. 

We bake our breads fresh, using natural leavening & tra-
ditional European techniques in most of our breads, and 

we deliver seven days a week 
 

Tuscan $4.50 
This bread epitomizes rustic Italian country breads. We  
purposefully bake this bread in a manner, which encour-

ages large air pockets and a chewy texture.  

Sourdough $4.50 
Our rustic country white sourdough derives its delicious 
flavor from a rise period of over fifteen hours. The sour-
dough starter used in leavening this bread was brought 

from le Four Boulangerie in Bonnieux, located in 
Provence. 

Organic Multigrain $5.50 
This German-inspired bread gets its delicious flavor from 
our natural rye starter. Add to this seven different organic 
grains, and you have a hearty loaf with distinctive whole 

grain flavor. 

� BREAKFAST � 

� LUNCH � 

� BREADS � 


