


Any one pie  $28.95

two or more pies $25.95 each

Gluten Free Pies available for an additional $5

PIES

LARGE ENTREMETS

Maple Cream with Mascarpone Whipped Cream, 
Gingersnap Streusel (new)

Chocolate Nutella French Silk (new)

Pumpkin 

with Cinnamon Whipped Cream

Apple Streusel

Traditional Pecan

Ellie 
Vanilla Mousseline, Cinnamon Apple Compote, 
Brown Sugar Cake, Cinnamon Glaze

Ambre 
Crisp Caramel Streusel Base, Lemon Madeline, 
Salted Caramel Crémeux, Caramel Glaze

Manjari

Flourless Chocolate Cake, Chocolate 
Crémeux, Dark Chocolate Mousse, Dark 
Chocolate Glaze 
** Nut and Gluten Free

tiramisu 
Coffee Crémeux, Mascarpone Mousse, 
Espresso-Soaked Chocolate Flourless  
**Nut and Gluten Free

Available in  6” (serves 4-6) $36.50,  and 8” 
(serves 8-10) $46.50

CELEBRATION CAKES

Chocolate cake with Salted Caramel 
Buttercream

White Buttermilk Cake with Salted 
Caramel Buttercream

Chocolate Cake with Nutella Mousseline, 
Toasted Hazelnuts, Chocolate Buttercream

White Buttermilk Cake with Honey 
Caramel and Lemon Curd, Buttercream 

 6” (serves 8-10)  $38.50, Rustic Buttercream Finish with 
Thanksgiving Chocolate Decor

SUGAR COOKIES

Small Assorted Decorated Sugar 

Cookies

One dozen $24, Two dozen $42

Individual Large Packaged Decorated 

Sugar Cookies  

$4.25 Turkey, Pie Slice, Drumstick 

Mini Pastry Tray

(Serves 12-18) $65
Mini Pumpkin Cheesecake, Pecan Tart, Apple Tart, 
Ambre Bar

Thanksgiving Menu 2018

All  Thanksgiving orders must be placed by Sunday, November 18th. 


