bakery menu
SUMMER 2019

PIES
quadruple coconut cream: Our best seller and fan favorite, coconut pastry cream in a
flaky coconut crust with whipped cream and toasted coconut.
cherry: Tart cherries classically baked into a lattice crust.
Apple: Double crust apple pie, each pie is made with 11 apples!
Banana Cream: White chocolate coated Nilla wafer crust, banana pastry cream layered with bananas and more Nilla wafers, whipped cream and white chocolate shavings.
lemon meringue: This beloved classic has a flaky butter crust, tart lemon curd and mounds
of fluffy meringue torched to perfection!
Vegan Coconut Peanut Butter: Vegan chocolate Oreo crust coated in a dark
chocolate coconut ganache, peanut butter mousse, whipped coconut cream, crunchy toasted
coconut and chocolate pearls.
Cookies & Cream: Chocolate Oreo pastry cream in a flaky butter crust, with cookies and
cream whipped cream and cookie crumbles.
Key Lime: Classic key lime pie with meringue atop each slice, garnished with a lime wedge.
Peach Crisp: Palisade peaches baked with a touch of cinnamon, topped with brown
sugar streusel.
Strawberry Rhubarb Buckle: Strawberries and rhubarb baked with a pecan brown
sugar streusel.
Buckwheat Blueberry and Cream: Gluten-free buckwheat crust filled with fresh
summer blueberries and buttermilk custard.
Jumbleberry: A jumble of blueberries, raspberries, strawberries and blackberries baked into
a double crust made gluten- and dairy-free!
Earlene’s Strawberry Pie: Ginger’s mom’s recipe. Fresh strawberries in a
strawberry filling topped with fluffy whipped cream.
GF Pavlova Pie: Naturally gluten-free baked meringue filled with lemon curd and
seasonal fruit. (Served as individual portions.)

breakfast pastries
Cinnamon Roll
Pecan Sticky Bun
Cream Cheese Danish
Classic Croissant
Almond Croissant
Chocolate Croissant
Green Chile Cheddar Hand Pie
Green chile meets cream cheese and cheddar baked in a flaky pie crust
gluten-free/vegan Mesquite S’more Whoopies
Mesquite smoke graham cracker whoopie pie, sandwiched together with chocolate
ganache and marshmallow fluff

BAKERY TREATS
Chocolate Chunk Cookie
Hand-Decorated Sugar Cookie
Berry Tartlettes
blueberry muffin with brown sugar streusel
Gluten-Free/Vegan Dream Bar
gluten-free/vegan blackberry lemon scones
gluten-free/vegan hazelnut mocha brownie

Bread
Baguette

hot dog buns

Brioche Hamburger Buns

multi-grain sandwich bread

Caraway rye sandwich bread

Parker House Rolls

country white sandwich bread

Sourdough

focaccia

whole wheat pita

Hoagie Rolls

