


Artisanal Doughnuts

Available daily from 8AM until they're gone.

We hand-craft from scratch in small batches using nothing but the
highest quality ingredients.

CaNNObi <t e 4
Cruller doughnut, dipped dark chocolate base, topped with ricotta cream,
chocolate sprinkles and pistachios

KEY LIME o ettttttiittttteeeeeeeeaaees 3.5
Key lime curd-filled, capped with a white chocolate key lime glaze, coconut and
graham cracker crumble and hand-torched meringue

CremeBrulee ....vvvveiiii e 3.5
Creamy vanilla custard-filled and topped with crispy, caramelized sugar

Peanut BUtter CUP .......covvinnniiiiiiiiiiiiiiie e eeiiieeenn 3.5
Peanut butter glaze, chopped Reese’s cups, chocolate salted caramel drizzle

SprINKIE L. 3
Our signature glazed doughnut festively decorated for the season

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

Pistachio 0range ........cooeuuiiiiiiiiiiiiii i aaaas 3
Fragrant orange-scented cake doughnut, capped with a pistachio orange
glaze and topped with crushed pistachio

BlAZEA . .. ettt e 2
Puffy, light and just slightly chewy, veiled in a sweet vanilla glaze

Pastries

TIFAMISU ot 8
Layers of chocolate coffee crunch, smooth mascarpone cream, Onyx
Coffee-soaked lady fingers and rich coffee cream, finished with a chocolate
disk and dusting of cocoa powder.

S'more Cream PUff ..o 8

Alight, choux pastry stuffed with our house-made chocolate brownie, a
graham cracker cookie filling, marshmallow cream and smoked, bittersweet
chocolate mousse, finished with a delicate graham cracker crunch.

Banana Peanut Butter .........ooviiiiiiiiiiiiii i 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 ...cvvniiie e 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.

Berriesand Cream .......iiiiiiiiiii i i s 8

Fluffy strawberry cake intertwined with bright raspberry péte 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
glacage.

MACArONS ...vvveiiiiieeees 2.75/15 half doz
Selections vary seasonally - please ask a team member for current flavors.

Classic Cakes

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

0range Cream ..ot e i 8/85
Fragrant, orange-scented cake, layered with orange marmalade and
marshmallow filling, topped with our house-made buttercream, finished with
white chocolate glacage, vanilla bean marshmallow knots, candied orange
slices and edible 23-karat gold flakes.

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 ......coovviiiiiii i 8/65

Incredibly moist layers of rich chocolate cake, filled with house-made
chocolate buttercream, enveloped in fine, dark chocolate flakes.

CocONUECIEAM ..vvvtiiiitiieeeeeeeeeeaaees 8/65
Classic white cake infused with cream of coconut, filled 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.

SouthernRed Velvet ........cooiiiiiiiiiiiiiiiiiiiiiiiiiiiie, 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 flakes.

Signature Cakes

Available as a whole cake serving 8-10 people.

Chocolate Truffle .......cvveiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieees 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 glagage, adorned with an opulent chocolate lotus flower and truffles.

Berriesand Cream .........ovviiiiiiiiiiiiiiiiiiiiiiees 50
Fluffy strawberry cake intertwined with bright raspberry péte 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 glagage topped
with fresh strawberries, blueberries, raspberries, a chocolate curl and edible
23-karat gold leaf.

Petite Cakes

StrawberryLemonade .........ooiiiiiiiiii e 10
Zesty lemon cake, layered with our house-made lemon and strawberry
buttercreams, strawberry crisp pearls, finished with a strawberry lemonade
glacage and candied lemon.

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

Other Drinks

Chailatte .......ccoovieiiin.... 5 HotTea..........covvnnnnnnn.. 3

Daily Baked Goods

Cookies * Brownie ¢ Croissants * Lunchbox Treats
Cinnamon Roll ¢ Banana Bread

Plus, other selections changing daily, so please

check our bakery case!

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

Matcha Latte............ceet.... 5
Matcha green tea with steamed milk.
120z hot, 160z iced.

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

Featuring Mighty Leaf: Black or Peach.
160z.

Orange or Strawberry Lemonade. 160z.

OUR ESTABLISHMENT IS CASH-FREE & SMOKE-FREE

Earl Grey, Emperor’s Breakfast, Three
Rivers Green, Chamomile Yuzu, Verbena
Mint, Jasmine, Chai. 120z.

Pineapple Shrub Soda............. 6
Fresh pineapple shrub, soda and
sweetened essence of rosemary. 160z.
Handcrafted Lemonade ......... 6
Your choice of Hibiscus Rose or
Lavender. 160z.

Arnold Palmer................. 35

Equal parts Mighty Leaf Black tea and
Lambeth Groves fresh lemonade. 160z.
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