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tarts

fresh fruit tart
vanilla bean pastry cream or lemon curd topped with fresh berries.

chocolate fudge tart
rich, dark chocolate filling sprinkled with cocoa powder.

pear and almond tart
thinly sliced pears atop a layer of almond frangipane.

lemon tart
tangy lemon filling sprinkled with powdered sugar.

ginger-sweet potato tart
ginger-spiced sweet potato pureé.

cupcakes

chocolate with mocha butter cream
vanilla with vanilla butter cream
lemon with raspberry butter cream

red velvet with cream cheese frosting

old fashioned desserts

bread pudding
yesterday’s bread soaked in a creamy custard and baked with currants, almonds, and
caramel sauce.

chocolate or butterscotch pudding
made with real cream — an old school classic.

blue ribbon pies
choose from: apple, cherry, blueberry, raspberry, rhubarb, or pumpkin.



blueberry cobbler
fresh blueberries topped with buttermilk biscuits and baked.

apple crisp
cinnamon-spiced apples covered in a crispy almond streusel.

mini-cookies

mix and match to assemble your own cookie tray. minimum of a dozen per flavor.
old fashioned chocolate chip

gingersnaps

oatmeal raisin

double chocolate

peanut butter

sesame butter

lime meltaways

chocolate-dipped coconut macaroons

russian hazelnut tea cakes

brownies
decedent, dark chocolate brownies with a hint of sea salt.

baklava
pistachio and walnut-filled phyllo pastry drizzled with a honey-lemon glaze.



