
Drinks 
Coffee / Small $2.13 / Large $2.67 
Fresh Ground Costa Rican Dark Roast or Decaf. 

Tea / 12 oz. $2.35 / Tea Bag $1.25 
We offer eighteen different varieties of Green Teas, 

Black Tea, and Caffeine Free Tea from Elmwood Inn 

Fine Teas.  

Milk / 1.45 / 1.50 
Prairie Farms Whole Milk or Chocolate Milk 

Juice / $2.00 / $2.50 
Tropicana Orange Juice / Tropicana  Apple Juice 

Bottled Water / $1.50 
Dasani  

Hot Chocolate / $2.45 
A decadently rich hot chocolate served with freshly 

whipped cream on top! 

Espresso / $1.55 / $1.70 
Single Shot / Double Shot 

Latte or Cappuccinos / Small $3.85 / 

Large $4.20 
We have French Vanilla or Caramel flavor syrups  

  

The 
Bakery on 
Main 
Treat Yourself Well 
 

 

 

 

 

 

To reserve your favorite treat, check our soup of the 

day, or to see if we can accommodate your request, 

please call 606.783.0101 

check us out online on Facebook | Twitter | Instagram 

@thebakeryonmain or on our website  

Thebakeryonmain.com 

Monday - Friday 

7am – 7pm 

Saturdays 

8am – 4pm   

178 E Main St 

Morehead, KY 40351 

P. 606.783.0101  

Thebakeryonmain.com 

  



Sandwiches 
Our gourmet soups, sandwiches 

and lunch items are prepared with 

the finest ingredients and made to 

order 

Grilled Cheese / $3.99 
We serve our grilled cheese on our fresh baked white 

or wheat bread. Choose from the following cheeses: 

 Havarti 

 Chipotle Gouda 

 Jalapeño Havarti 

 Ghost Pepper Jack   

 American Cheese 

Chicken Salad Sandwich / $6.00 
Our most popular chicken salad served on your choice 

of: 

 Croissant 

 Panino 

 White 

 Wheat  

Grilled Cheese + Soup / $8.99 
Your choice of grilled cheese sandwich, served up with 

our soup du jour (no panino) 

Grilled Cheese + Chips + 

Water / $5.99 
Grilled Cheese + Chips + Water / $5.99 

Chicken Salad by the pound / $8.00 
We trim up all white meat chicken breast, season and 

poach it ourselves before tossing it together with fresh 

roasted walnuts, finely chopped celery and red grapes  
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Soups 
Soup Du Jour / $5.99 
Our soups are made with fresh ingredients, chicken 

stock we make in-house. They are all served with a 

Panino (mini baguette) or in some cases cornbread. 

 

We have different soups from day to day and 

week to week, but some of our favorites are: 

Potato Soup / Creamy Mushroom / 

Carrot Ginger / Navy Bean w Ham / 

Vegetable Beef / Chicken Tortilla / 

French Onion w Gruyere / Chili / Soup 

Beans + Cornbread / Shrimp + 

Andouille Gumbo / Red Beans & 

Rice / …& many more!  

Sides 
Butter / 50¢ 
Pat of real  butter for your panino 

Cream Cheese / 80¢ 
Philadelphia Real Cream Cheese 

Sausage Kolache / $1.45 ea. 
A soft and buttery Czechoslovakian Sweet Bread, 

wrapped around two ‘Lil Smokies, baked fresh every 

morning are a great breakfast or side to your lunch! 

Pre - Order 
Chicken Pot Pie / $4.95 
These pies are handmade from absolute scratch! Hand 

rolled pie dough, fresh vegetables, roasted chicken 

breast... They are truly phenomenal. Call an hour 

ahead to Pre-Order your Chicken Pot Pie for lunch. 

 



Breads 
Baked fresh daily 

French Bread / 3.75 
White bread baked fresh every day 

Country Wheat / 3.75 
Part whole wheat flour, this is a light wheat, not as 

heavy as our cracked wheat loaf. Fresh baked daily 

Pretzel Boule / 4.65 
A round pretzel bread loaf, baked fresh every day 

Cinnamon Raisin / 5.00 
We bake that irresistible cinnamon swirl into every slice! 

Baguette / 2.60 
A delicious crust on the outside with a soft tender 

center these long baguettes will complete your meal! 

Panino / 1.10 
Mini  baguette, panino means little bread in Italian 

Pretzels / 3.15 
Giant German style salted pretzels 

Rye Bread / 3.60 
Wednesdays 

Challah / 3.85 
Braided egg bread - Fridays 

Pumpernickel / 5.50 
Special order only 

Focaccia Bread / 4.60 
A delicious Italian flatbread, special order only 

available in three cheese, roasted red pepper or three 

herb 
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Cookies 
 Chocolate Chip / $1 

[Soup description]  

 M&M / $1 
[Soup description] 

 Oatmeal Raisin / $1 
A bakery favorite, with toasted pecans 

 Snickerdoodle / $1 
[Soup description] 

 Mocha Chip / $1.30 
Chocolate lovers cookie!!! 

 Toffee Pecan Chip / $1.30 
Heath toffee, toasted pecans and mini chocolate 

chips 

 Peanut Butter / $1 
Classic PB cookie! 

 Iced Pumpkin Spice / $1 
Holiday fav served year round 

 Gingersnap / $1 
[Soup description] 

 Fudge  Mirror / $1 
Pecan shortbread – chocolate ganache in the center 

 

 



Breakfast 

Pastries 
We get here at 4am every morning to start 

working on our breakfast pastries from 

scratch just for you. 

Sausage Kolache / 1.45 
A soft and buttery Czechoslovakian Sweet Bread, 

wrapped around two ‘Lil Smokies, baked fresh every 

morning are a great breakfast choice! 

Turnovers / 2.50 
A flakey puff pastry filled with a fruit filling, we have 

apple, cherry or blueberry every morning 

Cheese Danish / 1.85 / 2.35 
Danish dough with a cream cheese filling; we also 

have fruit and cheese danishes or all fruit danishes  

Croissants / 1.90 / 2.50 
Plain, Almond or Chocolate filled 

Blueberry Muffins / $1 
Simply delicious 

Cinnamon Rolls / 3.30 
Jumbo cinnamon rolls, hand rolled out each morning 

and drizzled with glaze 

Scones / 1.35 
Raspberry/ white chocolate, strawberry/citrus, 

blackberry/orange, chocolate/white chocolate, 

cinnamon chip scone and blueberry lemon poppy 

seed 

 

Pecan Coffeecake / 3.15 
Cinnamon Ginger Streusel with layers of pecans  

Banana Nut Bread / 3.85 / 18.50 
Sold by the slice or you can buy the whole loaf. 

 

  

Donuts 
Mondays, Fridays and Saturdays 

 

Glazed Yeast Donuts / 75¢ 

 

Chocolate Iced / 95¢ 
Unlike any chocolate icing you’ve had before 

Filled Donuts / 1.25 
Pick glazed or Powdered Sugar 

 Vanilla Cream Filled 

 Apple Filled 

 Blueberry 

 Cherry – these go fast, call and reserve yours 

 

Donut Holes / 1.25 
Get a dozen donut holes for only 1.25! 

Gelato|Sorbet 
Gelato has a better flavor than ice 

cream and we make our own! 

 

Gelato / Sm. 3.55 Med. 4.54 Lg. 5.19 
Flavors vary: Vanilla, Chocolate, Mint Chip, Panna 

Cotta Coffee Crunch, Salted Peanut, Donatella, 

Pistachio 

Sorbet / Sm. 3.55 Med. 4.54 Lg. 5.19 
Strawberry, Mango, Peach, Peach-Mango, Limoncello, 

Pink Grapefruit, Forestberry 

 

 



Pies and Treats 
We make all of our fillings, doughs 

and toppings from scratch, these 4” 

pies are perfect to share with a friend! 
 

Coconut Cream Pie / 4.75 
An old family recipe, slow cooked coconut cream 

filling in a flaky homemade pie crust with freshly 

whipped cream on top. 

Chocolate Cream Pie / 4.75 
This chocolate cream is delightful, we use a fine 

Belgium chocolate in the cream and then shave some 

of the chocolate on top. 

Key Lime Pie / 4.75 
This simple pie is a fan favorite, a crisp graham shell 

holds a balanced tart key lime filling topped with 

sweet whipped cream! 

Apple Pie / 5.25 
We sell our apple pies all year round because they are 

delicious, granny smith apples baked in a handmade 

pie shell and a crumble topping 

Peanut butter Pie / 5.15 
This peanut butter pie is in a graham shell and topped 

with chocolate ganache. 

Cheesecake / 3.95 
We have several flavors if we can keep them in the 

case! Vanilla, Chocolate, Marbled and seasonally: 

Lime Ginger w/ cashew shortbread crust; Peach 

Mango; Pumpkin White Chocolate 

Crème brûlée / 3.95 
w/ crumble topping 

Cream Horns / 2.90 
A flaky puff pastry filled with a special vanilla cream 

just for the horns 

   

Seasonal Pies  
Lemon Cream Pie / 4.75 
A sucree tart filled with a balanced  lemon cream for 

the perfect tart/sweet treat. We make this in the spring 

and summertime. 

Fruit Tarts / $5.25 
These summer favorites begin with our Sucree Tart 

baked with Frangipan in the bottom, filled with vanilla 

bean pastry cream and topped with fresh ripe fruit: 

Mixed Berry; Mango; Strawberry Kiwi; Peach tarts do 

not have frangipan baked into the shell. 

Butterscotch Cream Pie / [00] 
Autumn 

Mini Pumpkin Pie / [00] 
Autumn 

Mini Pecan Pie / [00] 
Winter 

 

 

 

  



 

Cupcakes 
Flavor Small Large Description 

Buttercream Icing 

Cupcakes – Vanilla 

buttercream, also 

available in colors flavors 

like Chocolate and 

Raspberry flavor by special 

request 

 

 

 

$2.50 

 

 

 

$3.75 

Generally we decorate the Vanilla 

and Chocolate cupcakes with our 

signature Swiss Buttercream – a 

true buttercream, with no 

shortening in it whatsoever. 

Cream Cheese Icing 

Cupcakes – Red velvet, 

Strawberry and Carrot are 

in our case daily 

 

 

$275 

 

 

$3.95 

Our decadent, balanced cream 

cheese icing is light and fluffy, not 

dense and heavy like other cream 

cheese icings. 

Lemon Cupcakes with 
Cream cheese icing 

  

$4.25 
Filled with a tart lemon curd and 

topped with cream cheese icing – 

perfect for summertime 

Boston Cream 

Cupcakes 

  

$3.95 
Filled with our favorite Vanilla-Bean 

Pastry Cream and topped with a 

Chocolate Ganache 

German Chocolate 

Cupcakes 

  

$4.25 
These beauties are topped with a 

scratch-made Coconut Caramel 

Pecan Icing 

 

 

  



Specialty Items 
We have a state of the art kitchen 

here at The Bakery On Main and 

we love to use it. Call or stop by 

and make an appointment to talk 

to our pastry chefs about your 

custom order!  
Please place orders as soon as you know you’d like 

them we need at least 48 hours’ notice on most cakes; 

it’s very difficult for us to accommodate orders on short 

notice – we make everything from scratch and have to 

prepare and plan for our customized orders well in 

advance. 

 

Cakes 
Customized for any occasion / $35+ 
All of our cakes are 3 layers and are priced individually 

depending on your cake’s size, cake flavor, icing type, 

fillings and decorations. $35 is for a simple 8” vanilla 

cake with vanilla buttercream. 

 

Wedding Cakes / $150+ 
Wedding cakes are usually multiple-tiered intricately 

decorated cakes which require delivery/assembly, a 

25% deposit is required at the time of order placement. 

Cake Choices 
Cake type 

 Vanilla 

 Chocolate 

 Strawberry 

 Lemon 

 Red Velvet 

 German Chocolate 

 Carrot cake 

 Marble chocolate and vanilla 

 Italian Cream Cake 

 Cookie Cakes 

  
 

 

  Icing type 
 Buttercream 

 Cream Cheese Icing 

 Chocolate Buttercream 

 Raspberry Buttercream 

 Chocolate Icing 

 Coconut Caramel Pecan Icing 

 “Sweet” icing 

We make and typically use a Swiss Buttercream - a 

“true” buttercream made with real butter which melts 

in your mouth. Buttercream isn’t as shockingly sweet as 

typical “Crisco - icing” as that is made partially with 

shortening which coats the tongue leaving an extra 

sweet taste in your mouth; but we can make that too! 

 Fillings 
By default we will use the icing type between the 

layers of cakes but you may certainly choose a 

different filling for your cake! 

 Pastry Cream 

 Pastry Cream with Strawberries 

 Lemon Curd 

 Raspberry filled 

 Let us know what you would like in between 

the layers! 

Sizes / Round / Square / Sheet Cakes 
6” 8” 9” 10” 12” or 14” Round 

8” 9” 10” 12” Square 

Half Sheet Cake – can feed over 50 people;  

Full Sheet Cake – can feed over 100 people 

Details and decorations  

We can usually make the icing any colors 

you’d like 

Please bring a picture of what you’d like if 

you have one(on your phone is okay too)  

We are able to do fondant, odd shaped cakes and 

special decorations, but we need plenty of advance 

notice for these things so we can make sure to order 

Fondant or other supplies for your cake. 

By default we write any “Happy Birthday…” message in 

Chocolate as this is the most elegant, but we can certainly 

write in any color icing you wish (except on German 

Chocolate Cake w/ coconut caramel pecan icing) 

 

 

 



Full Size Pies 
Any of our 4” pies can be made 

into a full size 9” version. We are 

able to do more flavors/types of 

pies than listed here, just ask! 

Pecan Pie $28.50 
Brown butter pecan filling with beautiful pecans in a 

freshly rolled pie crust 

Pumpkin Pie $23.00 
Mamaw’s Pumpkin Pie recipe  

$25.99 Topped with Whipped Cream 

Cream Pies / $21.00 
Choose from Whipped Cream or Merengue Toppings 

 Coconut 

 Chocolate 

 Lemon 

Peanut Butter Pie / $27.50 
A decadent whipped peanut butter filling in a graham 

shell covered with chocolate ganache. 

Apple Pie / $21.00 
Granny Smith Apples, with a golden crumble – topping 

baked in a freshly rolled pie crust. 

Key Lime Pie / $24.00 
Key lime filling baked in a graham shell w/ whipped 

cream on top – lime zest garnish by request 

9” Fruit Tart / $35.00 
Fresh fruit atop a layer of vanilla bean pastry cream 

sealed with apricot glaze in a sucree tart shell with 

frangipan baked into it. (Price listed for summer only. 

Adjustments depend on seasonality of fruit requested any 

other time.) 

9” Cheesecake / $38.50 
Vanilla 

Chocolate 

Marbled 

Lime Ginger 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Catering, 

parties and 

more 
We have catered weddings and 

events; hosted tea parties; served up 

family style breakfast in our lobby; we 

can provide lunch or pastries for a 

business meeting or luncheon… 

 

Our chefs are as talented as they are 

versatile. If you have an idea, don’t 

hesitate to call and ask 
 

If you are interested in our services we would love to sit 

down together in order to plan out the specifics. 

Please make an appointment with our chefs by calling 

606 783 0101 or stop in to set up a time to meet.  

 

Have in mind the types of food and/or services you will 

require; for how many people; as well as dates and 

times ready to discuss.  

There will be a $15 consultation fee which will be 

applied to your deposit when you finalize your order 

 

 

 

 

 

 

 

 



 

Here at The Bakery on Main we want you to experience our treats as the best that they can be; that is why we 

make everything here from scratch. As for those things that we don’t or can’t make from scratch, we search 

high and low in order to bring the best ingredients to our products; like using Boar’s Head Cheeses; King Arthur 

Flours; Callebaut fine Belgium chocolates; only the best for our customers! 

 


