
 
Break’ N Bread - Restaurant Menu Items 

 
26: Red Chile Glazed Pork and Watermelon Panzanella Salad 
Bellini’s: Tira Misu and LDV Pomegranate Jewel 
Bright Star: Famous Gumbo 
Iz Cafe: Pecan Encrusted Pork Tenderloin with Mascarpone Grits 
Ted’s: Mini Greek Souvlakia – Marinated Greek Pork Kabobs Greek Coleslaw – Oil and Vinegar Based Slaw 
Chez Lulu/Continental Bakery: Assorted Breads, Dips And Spreads - Pain De Campagne  (Whole Wheat Sourdough 
Bread); Baguettes; Spent Grain Crackers (Made From Good People Spent Brewers Grain); Radish Dip; Crowder Pea 
Spread; Red Pepper Spread; Olive Tapenade 
Cosmo’s Pizza: Assorted Varieties Of Pizza 
J. Clyde: Black Eye Pea Hummus with Pita Chips 
V. Richards: Farro Salad with Assorted Artisan Breads 
Ted’s To Go 
Open Door Café: Cedar Plank Smoked Salmon with a Carmelized Brown Sugar, Garlic, & Black Pepper Rub. 
Ocean: Scallops 
Kathy G & Co. 
Dyron’s Low Country: Low Country Caviar 
Little Savannah: Shrimp and Grits 
Daniel George: Barbecue Baby Back Ribs with Bacon and Bleu Cheese Cole Slaw 
Franklin’s Homewood Gourmet: Baby Blue Salad 
Hot & Hot Fish Club: Shrimp and Grits 
Irondale Café: Mac and Cheese 
Nabeel’s Café And Market: Meat Balls Fricassee with Orzo 
La Dolce Vita: Tira Misu And a LDV Pomegranate Jewel 
Sol Y Luna: Citrus Mojo Pork Medallion with Chimichurri Sauce and Glazed Onion 
Chef U: Shrimp and Olive Potstickers with Ponzu Sauce 
Silvertron: Chicken Salad 
Standard Bistro: BBQ Pork on Angel Biscuits and Creamy Celery Root Slaw 
John’s City Diner: Famous Meatloaf with Wild Mushroom Demi Glace Served Over Smashed Potatoes 
Culinard: Asian Coriander Fruit Salad with Lychee Jelly And Baby Coconut and Sweet Corn Ice Cream 
Rogue Tavern: Chocolate Bread Pudding and Homemade Banana Pudding 
Mafiaoza’s: House Made Meatballs and Marinara, Gorganzola Stuffed Dates, as well as some of our imported Carne and 
Formaggi from our Piccolo Morsi Menu 
Café De Paris: French Stuffed Crepes Topped with Béchamel Sauce and Mozzarella Cheese 
 
 
 
 


