


Classic Cakes

Timeless favorites. Fashioned from the heart with a unique twist! Enjoy
by the slice or a whole cake serving 10-12 people.

StraWDEITY oot e e 8/60
Strawberry infused cake layered with house-made jam, filled and topped with
our house-made strawberry buttercream. Finished with fresh strawberries, a
dusting of rose gold luster and our signature chocolate curl.

Wonderfully spiced carrot cake layered with house-made pineapple jam, rich
cream cheese icing, then finished with a wisp of our own house-made
buttercream and embellished with a crescent of vibrant flowers and edible
23-karat gold flakes.

Chocolate Chocolate ........coiieiiiiiiiii e 8/60
Incredibly moist layers of rich chocolate cake, filled with house-made
chocolate buttercream, enveloped in fine, dark chocolate flakes.

CocoNUECIEaM ...ueee e 8/60
Classic white cake infused with cream of coconut, filled with layers of coconut
custard and macaron cream, then topped with our own house-made
buttercream and lustered confetti coconut, trimmed with gold-leafed meringue
kisses, French macaron and our signature chocolate curl.

SouthernRed Velvet .......covvviiiiiiiiiiiiiiiiiiiiiiieeeeens 8/60
Vibrant red, cocoa-infused cake layered with delectable cheesecake and rich
cream cheese icing, then topped with our own house-made buttercream and
garnished with a swirl of gilded sprinkles and edible 23-karat gold flakes.

Signature Cakes

Signature in every sense. Overwhelming to the senses of taste and style.
Proof that art is edible.

Black Forest ....ovviiiiiiiiiiiiiiii e 45
Flourless chocolate cake layered with morello cherry pate de fruit, velvety
cherry cake, fluffy whipped cream, crisp white pearls and tangy cherry jam,
enveloped in a rich chocolate mousse, finished with a burgundy glacage.

Chocolate Truffle ... 45
Tiers of luxurious single origin dark chocolate mousse, silky dark chocolate
ganache and smooth chocolate biscuit encased in a gleaming cocoa and gold
luster glagage, adorned with an opulent chocolate lotus flower and truffles.

Berriesand Cream ........oeeiiiiiiiiiiiii s 45
Fluffy strawberry cake intertwined with bright raspberry pate de fruit, zesty
lemon curd and house-made strawberry jam veiled in a light vanilla bean white
chocolate mousse and a vibrant, red-colored white chocolate glagage topped
with fresh strawberries, blueberries, raspberries, a chocolate curl and edible
23-karat gold leaf.

Petite Cakes

Have your cake. And eat the whole thing, too.
Share if you want.

White Chocolate Mocha ..., 10
Classic white cake infused with subtle hints of coffee, layered and finished with
white chocolate mocha and vanilla buttercreams, garnished with a flurry of
sugar snowflakes.

Chocolate Salted Caramel ..........ccooiiiiiiiiiiiiiiiiiinnn 10
Velvety chocolate buttermilk cake layered with our house-made salted caramel
buttercream finished with gilded popcorn and a smooth caramel drizzle.

Pastries

Elegant. Simple. Tastebud tempters.

Lemon Curd Tart ....ovvveiiiiiiiii i eeeeees 6
A crisp vanilla shell filled with a zesty house-made lemon curd atop a layer of
cherry jam, finished with toasted meringue and a dusting of tarragon sugar.

Strawberry Chocolate Cream Puff ...l 1, 8

Alight, choux pastry stuffed with our house-made chocolate brownie,
strawberry jam, a rich chocolate crunch and house-made strawberry
mousse, finished with a dried berry crisp.

BlACK FOrest .ot s 8

Flourless chocolate cake, layered with morello cherry pate de fruit, lavish
cherry cake and fluffy whipped cream, topped with two cherry mousse
encased amareno cherries veiled in a ruby red glagage and finished with a
fine, gold-dusted chocolate plate.

Chocolate ONyX ...ooviiien it e e eeeas 8

Adense, Onyx Coffee-infused pastry cream center, touched with salted caramel
and a delicate coffee crunch atop a chocolate biscuit beautifully encased in a
dark chocolate mousse.

Berries and Cream ....ovvniiiii i s 8

Fluffy strawberry cake intertwined with bright raspberry pate de fruit, zesty
lemon curd and house-made strawberry jam veiled in a light vanilla bean
white chocolate mousse and a vibrant, red-colored white chocolate glagage.

MACANONS ..cevviiiii s 2.5/14 half doz
Selections vary seasonally - please ask team member for current flavors.

Bubbles & Concoctions

Red Sangria.......covuniiiii e 8

Avelvety, nitrogen-infused punch of Cabernet Sauvignon and floral blanc
vermouth steeped with citrus, honey and cinnamon, garnished with a
dehydrated orange slice.

Orange, Cranberry Orange, Spiked Cherry, Blood Orange

Other Drinks

ChaiLatte ..veeeee e 4
House-made chai, featuring loose leaf Rishi Brand black tea and spices, cut
with Dakin Farms milk. 120z hot, 16 oz iced.

Matcha Latte ...oooeiiiii i e eees 4
Matcha green tea with steamed Dakin Farms milk. 120z hot, 160z iced.

Hot Chocolate ....oovvniiiiiiiie i 3
Decadent house-made dark chocolate blend with Dakin Farms milk. 6oz.

1101 - 3
Featuring Tea & Company: Earl Grey Créme, Emperor’s Breakfast, Three Rivers
Green, Chamomile Yuzu, Verbena Mint, Blood Orange Rooibos, Jasmine, Passion
Fruit, Chai. 120z.

Featuring Mighty Leaf: Black or Passion Fruit. 160z.

HibiscusLemonade ........cccoiiiiiiiiiiiiiiiiiiiiiiiiiiieeeees 3.5
Equal parts Mighty Leaf Passion Fruit tea and Lambeth Groves fresh lemonade.
160z.

Arnold Palmer ....ooeiiii e 3.5
Equal parts Mighty Leaf Black tea and Lambeth Groves fresh lemonade. 160z.
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