


PastriesPastries

Lemon Curd Tart  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6
A crisp vanilla shell �lled with a zesty house-made lemon curd atop a layer of 
cherry jam, �nished with toasted meringue and a dusting of tarragon sugar.

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, 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 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.5/14 half doz 
Selections vary seasonally - please ask team member for current �avors.

Artisanal DoughnutsArtisanal Doughnuts

Available daily from 7AM until they’re gone. 

We hand-craft from scratch in small batches using nothing but the 
highest quality ingredients. The result is the freshest, most �avorful 
doughnuts around.

        24-HOUR BRIOCHE

Indulge in our selections of light, buttery pillow, 24-hour yeast raised 
buttermilk brioche doughnuts.

Crème Brulee . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.5
Creamy vanilla custard-�lled and topped with crispy, caramelized sugar

Peanut Butter Cup  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.5
Peanut butter glaze, chopped Reese’s cups, chocolate salted caramel drizzle

Lemon Meringue . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.5
Lemon curd, meringue, glazed blueberries and candied lemon zest

Sprinkle  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
Our signature glazed doughnut festively decorated for the season

Apple Fritter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
Juicy, crisp apples with a brown butter glaze and a dusting of nut streusel

Glazed . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2
Pu�y, light and just slightly chewy, veiled in a sweet vanilla glaze

        OLD FASHIONED CAKE

Enjoy our take on the traditional, old-fashioned cake doughnut – the 
dense and crustier option – as the perfect co�ee companion.

Pistachio Orange  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3
Fragrant orange-scented cake capped with a pistachio orange glaze and 
topped with crushed pistachio

Banana Peanut Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 45 
Smooth peanut butter mousse layered with banana cream, praline sponge 
cake, a caramel hazelnut crunch, creamy milk jam and banana pate de fruit.

Chocolate Tru�e  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 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 glaçage, adorned with an opulent chocolate lotus �ower and tru�es.

Berries and Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 45
Flu�y strawberry cake intertwined with bright raspberry pâte 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 glaçage topped 
with fresh strawberries, blueberries, raspberries, a chocolate curl and edible 
23-karat gold leaf.

Signature CakesSignature Cakes

Chocolate Salted Caramel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10
Velvety chocolate buttermilk cake layered with our house-made salted caramel 
buttercream, �nished with a chocolate glaçage and to�ee crunch.  

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.

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

Carrot  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/60
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 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/60
Incredibly moist layers of rich chocolate cake, �lled with house-made 
chocolate buttercream, enveloped in �ne, dark chocolate �akes.

Coconut Cream  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 8/60
Classic white cake infused with cream of coconut, �lled 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.

Southern Red Velvet  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 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 �akes.

Classic CakesClassic Cakes

Daily Baked Goods
Cookies  •  Brownie  •  Croissants  •  Lunchbox Treats

Cinnamon Roll  •  Seasonal Scone • Banana Bread  

Plus, other selections changing daily, so please 
check our bakery case!
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