DESSERT 

PASTRIES

Our pastry chefs bring you an assortment of “comfort foods.”  We will always have a varied selection for you though some listed below are seasonal favorites.

(Prices vary)
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Apple Lattice Tart

Apple Crumb Tart

Blueberry Tart (seasonal)

Bumbleberry Tart

Cherry Apple Tart

Chocolate Brownie Tort

Brownie~Chocolate Chip 

CookieTort

Chocolate Tart

Chocolate Pecan Tart

Fresh Fruit Tart with Pastry Cream

Fresh Lemon Tart (seasonal)

Pecan Tart

Pumpkin Tart (seasonal)
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“Cutie Pies” ~ serves 1~2

Small Tart ~ serves 6

Large Tart ~ serves 8 ~ 10

PARTY TIME!

All of our breads, cakes & pastries are made and baked daily here in our bakeshop.  We gladly accommodate orders for special events and parties.

(48 hours notice requested…)

( (
BREAD STORAGE SUGGESTIONS

There’s nothing like warm bread, 

straight out of the oven ~ 

Stop in and try some at 6:00 am!!

You can duplicate this simple pleasure at home by misting the loaf lightly with water and crisping it in a 400( oven for 5 minutes.
Most of our breads contain no sugars or oils and none of them have any preservatives.  They keep well because of the quality ingredients we use, the long leisurely proofing, & our steam injected 

hearth baking.

Store your bread at room temperature, in the paper bag for 2 days.  To keep its freshness after that, wrap in plastic.  Don’t refrigerate or microwave our breads! Our breads freeze well:  wrap in plastic, then in foil.  Defrost and crisp in a 400( oven for 
5 to 8 minutes.
CAKES
Vanilla and Chocolate

¼ Sheet (feeds to 25) 

½ Sheet (25 to 50) 

Full Sheet (50+) 

Chocolate Mousse Cake, Cheesecake, 

Chocolate Mocha Cheesecake, Carrot Cake

8” Round (feeds to 12)
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HOURS:

Monday through Friday

6:00 am ~ 7:00 pm

Saturday

6:00 am ~ 6:00 pm

Sunday

6:00 am ~ 2:00 pm

Don’t miss our specialty section featuring

gourmet cheeses, locally made products of

quality & interest, greeting cards,

balloons & just about everything to make

every occasion special, or

everyday a special occasion!

European Style

Artisan Breads, 

Pastries & Desserts
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Gourmet Shop

Imported Cheeses

Fresh Flowers
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Open our door & step

back in time…

The wonderful scents 

that greet you are 

from breads & pastries 

made the old fashioned 

way: with top quality 

ingredients, patience, 

skill & tender 

loving care.
1885 Black Rock Turnpike

Fairfield, CT 06825

www.billysbakery.com
TEL: (203) 337-5349

FAX:  (203) 337-5480
BREAKFAST

 PASTRIES

We make these special treats for you to enjoy with breakfast or coffee each morning…

…or whenever!!!

French Croissants ~ made with imported French butter, these are a real treat.

Scones ~ Simply the best! Your choice of Raisin, Cranberry, Blueberry or Chocolate Chip

Brioche Pastry ~ Topped with pastry cream & baker’s sugar on top.

Fruit Delights ~ Peach, Apricot, Strawberry or Pear nestled in pastry cream on a flaky croissant.

Cinnamon Rolls ~ Sweet & sticky, loaded with nuts or raisins.

MUFFIN LOAFS

The moistness & flavor of a muffin with the convenience of a loaf!

Banana Walnut ~ Blueberry 

 Pumpkin (seasonal)

Homestyle Corn

COFFEE CAKES

Apple ~ a yeast dough filled with apples & cinnamon.
Blueberry ~ lots of berries & crumb topping
Pecan ~ like sticky buns!

BILLY’S RENOWNED COOKIES

Chocolate Chip, Oatmeal, Sugar,
Triple Chocolate Chip & Pecan Sandies
CLASSIC BISCOTTI

Hand sliced, twice baked & twice as good!

Chocolate Chip & Almond

Lemon & Almond

ARTISAN BREADS

 Billy begins all the sourdough breads with a classic French sourdough starter, or, “levain.”  Proofed overnight & baked each morning by our bakers, they emerge fresh & fragrant for you

SOURDOUGH BOULE OR BATARD

Billy’s favorite!  Flavorful, moist and crusty

MULTI~GRAIN

Chewy & rich in white, rye & wheat flours with oats, sunflowers, flax seeds &millet

RAISIN WALNUT or CRANBERRY WALNUT

Made with white, rye & wheat flowers and loaded 

with walnuts & raisins (or cranberries)

CALAMATA OLIVE

Imported Greek olives and thyme combine to produce this flavorful loaf.

HONEY WHEAT

Just a touch of sweetness enhances this light textured sandwich bread

SESAME ITALIAN SEMOLINA

Golden semolina flour and sesame seeds give this loaf it’s fine color, crumb & flavor.

BIG N.Y. RYE

A classic European robust rye, with or without caraway seeds

PUMPERNICKEL BOULE

Dark & crusty, with or without raisins

MICHE

The three-day fermentation process results in a huge, round and delicious loaf, the miche is a bread-lovers delight: it has a dark, caramelized crust enveloping a rich chewy interior. 
SANDWICHES & FARE

Boars Head meats are proudly served 

on our own Baguette 

Prepared meals and soups are 

served seasonally

We offer Green Mountain Coffees and a 

variety of cold beverages
CLASSIC BREADS

BAGUETTE

A long & slender French staple

White or Whole Wheat

FICELLE~FRENCH SPICE STICK

Spiced with basil, garlic & salt

CIABATTA & CIABATTA STICK

Unique & popular; moist, chewy & airy

COUNTRY HEARTH

A hearty round made with three flours

COUNTRY SANDWICH

Pan~baked bread…a simple pleasure

CHALLAH

Traditional braided loaf, 

tender & rich in eggs, 

with or without raisins

BRIOCHE LOAF

Our loaf variation of this buttery classic

EPI

Cut to resemble a sheaf of wheat, classic 

baguette with an amazing presentation

FOUGASSE

A classic, savory flat bread of Provence, 

cut in the traditional manner.  

Unique and impressive!

COUNTRY FILONE

Hearty, crusty Italian bread created 

with whole wheat, 

rye & unbleached flour

ROLLS

Sourdough, French, Country, Ciabatta, Raisin Walnut, Cranberry Walnut 

Grinders 

Soft Dinner Rolls 

Hamburger & Hotdog Rolls
QUICHE

Broccoli & Cheddar, Spinach & Feta, 

Bacon & Onion or Four Cheese

8” and 4”







