
stone hearth baked artisan bread & rolls
  baked fresh daily  |  all natural  | no preservatives  

non-gmo flourhand-crafted

248-477-4311
33048 W. 7 Mile Rd. Livonia, MI 48152

ArtofBread.com

hours
Sun. - Mon., Wed. - Sat. 9 am - 7 pm 

Stop, breath in … mmmmm.
That’s the smell of the Art of Bread at Joe’s located steps away 

from Joe’s Produce Gourmet Market.

During the wee hours of the morning, while you’re asleep, 
our team of skilled bakers arrives at the Art Of Bread to mix and 

prep the daily dough. Then our artisan bread and rolls 
are hand-crafted and baked in our stone hearth. 

Only the finest, natural ingredients from our grocery are used – 
no preservatives and non-GMO flour – ensure the 

best quality and taste from every loaf.

This is truly the Art Of Bread! 

est. 2012



$3.99
  • French Vienna
 • Sourdough
 • Italian
 • Honey Wheat
 • Deli Rye
 • Traditional Rye w/Caraway Seeds
 • Honey Pumpernickel
 • Rustic French
 • Everything Bread
 • Challah
 • Herb and Oil Focaccia

$4.99
 • Asiago
 • Multi-Grain

$1.99
 • French Baguettes

enjoy our daily bread and the daily specialty breads:

monday - 
 • Sundried Tomato and Basil Baguette
 • Garlic Cheddar
 • English Muffin
 • Flaxseed

wednesday
 • Cranberry Walnut
 • Onion Rye
 • Triple Berry
 • Kalamata Olive Focaccia

thursday
 • Bacon Cheddar
 • Parmesan Pepper Baguette
 • Mozzarella Tomato Focaccia
 • Cinnamon Swirl

friday
 • Cherry Walnut
 • Flaxseed
 • Onion Rye
 • English Muffin
 • Kalamata Olive Focaccia

saturday
 • Garlic Cheddar
 • Cranberry Walnut
 • Cinnamon Raisin
 • Flaxseed
 • Mozzarella Tomato Focaccia

sunday
 • Bacon Cheddar
 • Cherry Walnut
 • Cinnamon Raisin
 • Cinnamon Swirl
 • Triple Berry




