


Chocolate Tru�e  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50
Tiers of luxurious single origin dark chocolate mousse, silky dark chocolate 
ganache and smooth chocolate biscuit encased in a gleaming cocoa and gold 
luster glaçage, adorned with an opulent chocolate lotus �ower and tru�es.

Berries and Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 50
Flu�y strawberry cake intertwined with bright raspberry pâte de fruit jelly, zesty 
lemon curd and house-made strawberry jam veiled in a light vanilla bean white 
chocolate mousse and a vibrant, red-colored white chocolate glaçage topped 
with fresh strawberries, blueberries, raspberries, a chocolate curl and edible 
23-karat gold leaf.

Signature CakesSignature Cakes

Strawberry Lemonade  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
Zesty lemon cake, layered with our house-made lemon and strawberry 
buttercreams, strawberry crisp pearls, �nished with a strawberry lemonade 
glaçage and candied lemon.

Celebration . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
Classic yellow cake layered with house-made buttercream, �nished with a 
chocolate candle, celebration sprinkles and a gold-dusted chocolate star. 

Petite CakesPetite Cakes

Enjoy by the slice or a whole cake serving 10-12 people.

Orange Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/65 
Fragrant, orange-scented cake, layered with orange marmalade and 
marshmallow �lling, topped with our house-made buttercream, �nished with 
white chocolate glacage, vanilla bean marshmallow knots, candied orange 
slices and edible 23-karat gold �akes.

Carrot  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/65
Wonderfully spiced carrot cake layered with house-made pineapple jam, rich 
cream cheese icing, then �nished with a wisp of our own house-made 
buttercream and embellished with a crescent of vibrant �owers and edible 
23-karat gold �akes.

Chocolate Chocolate . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/65
Incredibly moist layers of rich chocolate cake, �lled with house-made 
chocolate buttercream, enveloped in �ne, dark chocolate �akes.

Coconut Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/65
Classic white cake infused with cream of coconut, �lled with layers of coconut 
custard and macaroon 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.

Southern Red Velvet  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/65
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 �akes.

Classic CakesClassic Cakes PastriesPastries

Tiramisu  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Layers of chocolate co�ee crunch, smooth mascarpone cream, Onyx 
Co�ee-soaked lady �ngers and rich co�ee cream, �nished with a chocolate 
disk and dusting of cocoa powder.

S’more Cream Pu� . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
A light, choux pastry stu�ed with our house-made chocolate brownie, a 
graham cracker cookie �lling, marshmallow cream and smoked, bittersweet 
chocolate mousse, �nished with a delicate graham cracker crunch.

Banana Peanut Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Smooth peanut butter mousse layered with banana cream, praline sponge 
cake, a caramel hazelnut crunch, creamy milk jam and banana pate de fruit.

Chocolate Onyx  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
A dense, Onyx Co�ee-infused pastry cream center, touched with salted caramel 
and a delicate co�ee crunch atop a chocolate biscuit beautifully encased in a 
dark chocolate mousse.

Berries and Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8
Flu�y strawberry cake intertwined with bright raspberry pâte de fruit jelly, 
zesty lemon curd and house-made strawberry jam veiled in a light vanilla 
bean white chocolate mousse and a vibrant, red-colored white chocolate 
glaçage.

Macarons . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.75/15 half doz 
Selections vary seasonally - please ask a team member for current �avors.

Bubbles & ConcoctionsBubbles & Concoctions

Orange Spritz . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9
Cappelletti Aperitif, BroVo Floral Vermouth, Simonet sparkling wine and a dash 
of lemon.

Red or White Sangrias . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
Your choice of nitrogen-infused Cabernet Sauvignon or refreshing Sauvignon 
Blanc: With �oral blanc vermouth steeped with citrus, honey and cinnamon.

Mimosa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9
Orange, Strawberry Lemonade, Spiked Cherry, Blood Orange

Spring Herb Sparkling Wine . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9
Fresh mint, rosemary, thyme and lavender in sparkling white wine.   
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Chai Latte . . . . . . . . . . . . . . . . . . . . . . . 5 
House-made chai, featuring loose leaf 
Rishi Brand black tea and spices, cut 
with milk. 12oz hot, 16 oz iced.

Matcha Latte. . . . . . . . . . . . . . . . . . . . . 5
Matcha green tea with steamed milk. 
12oz hot, 16oz iced.

Hot Chocolate . . . . . . . . . . . . . . . . . . . 3
Decadent house-made dark chocolate 
blend with milk. 6oz.

Iced Tea . . . . . . . . . . . . . . . . . . . . . . . . . 3
Featuring Mighty Leaf: Black or Peach. 
16oz.

Juice . . . . . . . . . . . . . . . . . . . . . . . . . . 3.5
Orange or Strawberry Lemonade. 16oz.

Hot Tea . . . . . . . . . . . . . . . . . . . . . . . . . . 3
Earl Grey, Emperor’s Breakfast, Three 
Rivers Green, Chamomile Yuzu, Verbena 
Mint, Jasmine, Chai. 12oz.

Pineapple Shrub Soda . . . . . . . . . . . 6
Fresh pineapple shrub, soda and 
sweetened essence of rosemary. 16oz.

Handcrafted Lemonade . . . . . . . . . 6
Your choice of Hibiscus Rose or 
Lavender. 16oz.

Arnold Palmer . . . . . . . . . . . . . . . . . 3.5
Equal parts Mighty Leaf Black tea and 
Lambeth Groves fresh lemonade. 16oz.

  

Other DrinksOther Drinks

OUR ESTABLISHMENT IS :
 CASH-FREE  & SMOKE-FREE

Available as a whole cake serving 8-10 people.


