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cookies

$1.25

a classic favorite, these chewy cookies are
packed with semi-sweet chocolate chips,
offering the perfect balance of sweetness
and a melt-in-your mouth texture.
allergens: gluten, dairy, eggs

CHOCOLATE CHIP

$1.60

sweet, creamy white chocolate pairs with
crunchy macadamia nuts.

allergens: gluten, dairy, eggs, tree nuts (macadamia)

WHITE CHOCOLATE MACADAMIA

$1.00

rich and nutty with a perfect balance of
sweetness and salt.

allergens: gluten, dairy, eggs, peanuts

PEANUT BUTTER

$1.60

chocolate, crunch of almonds, and the
sweetness of coconut, these cookies are a
bite-sized tribute to the beloved candy
bar.
allergens: gluten, dairy, eggs, tree nuts (almonds) 

ALMOND JOY

$1.25

Bright and colorful m&m's nestled in
soft, chewy cookies for a fun and festive
treat that’s as sweet as it is vibrant.

allergens: gluten, dairy, eggs

M & M

$1.25

made with rich cocoa powder and
studded with even more semi-sweet
chocolate chips, offering a decadent,
double dose of chocolate.
allergens: gluten, dairy, eggs

DOUBLE CHOCOLATE

$1.00

soft, buttery cookies rolled in a
cinnamon-sugar blend, these
snickerdoodles are lightly crisp on the
outside and chewy on the inside.
allergens: gluten, dairy, eggs, cinnamon

SNICKERDOODLE

$1.00

a warm and comforting blend of oats and
raisins with a hint of cinnamon.

allergens: gluten, dairy, eggs 

OATMEAL RAISIN

$1.60

roasted hazelnuts and lightly sweetened
for a delicious nutty flavor, dipped in
dark chocolate.

allergens: gluten, dairy, eggs, tree nuts (hazelnuts)

HAZELNUT



brownies  & bars

$1.80

rich, dense, and fudgy, these brownies
are the ultimate indulgence for chocolate
lovers, offering a deep, decadent flavor in
every bite.

CLASSIC FUDGE BROWNIES 

$2.00

a twist on the classic, this brownie is
topped with gooey caramel, crunchy
pecans, and drizzled with chocolate for
the perfect balance of sweet and nutty.

TURTLE BROWNIE

$1.80

buttery and chewy with a hint of vanilla,
these blondies are a lighter alternative to
brownies, featuring a rich, golden flavor.

BLONDIE

$2.00

a delightful combination of chocolate
ganache, toasted marshmallows and
chewy blondie, capturing the taste of the
classic campfire treat.

S’MORES BLONDIE

$2.00

a buttery crumble crust layered with
sweet, tangy raspberry filling, these bars
are the perfect balance of tart and sweet.

allergens: gluten, dairy, eggs

RASPBERRY CRUMBLE BARS

$2.00

a zesty lemon curd atop a buttery
shortbread crust, these bars are both
refreshing and indulgent, with the perfect
combination of tartness and sweetness.

LEMON BARS

$2.00

creamy cheesecake, studded with
crunchy oreo cookie pieces, is baked into
a perfectly sweet bar for an irresistible
treat.

OREO CHEESECAKE BARS

allergens: gluten, dairy, eggs allergens: gluten, dairy, eggs, tree nuts (pecans) allergens: gluten, dairy, eggs

allergens: gluten, dairy, eggs, soy

allergens: gluten, dairy, eggsallergens: gluten, dairy, eggs, soy



shooters

$2.00

a mini version of the classic italian
dessert, featuring layers of espresso-
soaked ladyfingers, creamy mascarpone,
and a dusting of cocoa powder.
allergens: gluten, dairy, eggs

TIRAMISU

$2.00

a tangy and creamy key lime filling
layered with a buttery graham cracker
crust, offering all the flavors of the classic
pie in a convenient shot-sized dessert.
allergens: gluten, dairy, eggs

KEY LIME PIE

$2.00

a rich and silky smooth chocolate
mousse, devils food cake topped with a
dollop of whipped ganache, creating a
decadent treat in every bite.
allergens: gluten, dairy, eggs 

CHOCOLATE MOUSSE

$2.00

a creamy, velvety panna cotta, topped
with fresh, vibrant berries and a touch of
sweetness for a refreshing and indulgent
shooter.
allergens: dairy

BERRY PANNA COTTA

$2.00

layers of creamy hazelnut mousse and a
crunchy hazelnut praline base, offering a
perfect balance of smooth and crisp
textures.
allergens: dairy, eggs, tree nuts (hazelnuts)

HAZELNUT

$2.00

a tropical blend of coconut, pineapple,
and rum-flavored mousse, offering the
refreshing taste of a piña colada in every
creamy bite.

PINA COLADA

$2.00

a smooth, caramel-flavored dulce de
leche mousse layered with a vanilla
sponge, offering a sweet and indulgent
treat.
allergens: gluten, dairy, eggs

DULCE DE LECHE 

allergens: gluten, dairy, eggs, coconut 

$2.00

a silky smooth raspberry mousse topped
with rich white chocolate ganache,
creating the perfect balance of tart and
sweet.
allergens: dairy, eggs, gluten

RASPBERRY WHITE CHOCOLATE



shooters

$2.00

rich chocolate peanut butter mouuse
with a chocolate cake offering a sweet
and savory combination that satisfies any
craving.
allergens: glute, dairy, eggs, peanuts

CHOCOLATE PEANUT BUTTER

$2.00

layers of tangy lemon curd, sweet berries,
and light sponge cake create a bright and
refreshing dessert shooter.

allergens: gluten, dairy, eggs

LEMON BERRY TRIFLE

$2.00

creamy vanilla pudding, fresh bananas,
and vanilla wafers come together in this
indulgent, nostalgic treat.

allergens: gluten, dairy, eggs

BANANA PUDDING

$2.00

layers of fresh strawberries, fluffy
whipped cream, and light sponge cake
make for a delightful twist on the classic
shortcake in a mini dessert form.
allergens: gluten, dairy, eggs

STRAWBERRY SHORTCAKE

$2.00

a rich and moist sponge cake soaked in
three types of milk, topped with whipped
cream and a touch of cinnamon, bringing
the classic dessert into a shot-sized portion.
allergens: gluten, dairy, eggs

TRES LECHES

$2.00

creamy rice pudding made with
cinnamon, vanilla, and a touch of
nutmeg, offering a comforting and
nostalgic flavor in a fun, mini shooter.
allergens: dairy

RICE PUDDING



mini ’ s

$1.80

a buttery graham cracker crust filled with
rich chocolate ganache, topped with
toasted marshmallows - your favorite
campfire treat in a tart.
allergens: gluten, dairy, eggs, soy

S’MORES TART

$1.80

a zesty and tangy key lime filling set in a
buttery graham cracker crust, offering a
refreshing and indulgent bite-sized
dessert.
allergens: gluten, dairy, eggs

KEY LIME TART

$1.80

thinly sliced, caramelized apples are
layered over a buttery pastry crust and
topped with a cinnamon streusel.

allergens: gluten, dairy, eggs

APPLE TART

$1.80

a delicate pastry shell filled with smooth
custard and topped with a vibrant
assortment of fresh, seasonal fruits for a
refreshing and light dessert.
allergens: gluten, dairy, eggs

FRUIT TART

$1.80

a  mini version of the classic pecan pie, with
a buttery crust and a rich, gooey filling
packed with pecans for a perfect bite.

allergens: gluten, dairy, eggs, tree nuts (pecans) 

PECAN PIE TART

$1.80

crispy pastry shells filled with sweet
ricotta cream, garnished with chocolate
chips or pistachios, offering a classic
Italian dessert in a mini form.
allergens: gluten, dairy, eggs, tree nuts (pistachios)

CANNOLI

$1.80

a miniature chocolate coconut filled with
coconut mousse and topped with a
pineapple cream, offering a perfect
balance of flavors.
allergens: gluten, dairy, eggs, coconut

COCONUT PETIT GATEAUX

$1.80

a delicate choux pastry filled with rich,
creamy custard and topped with a glossy
layer of chocolate for a french pastry
classic.
allergens: gluten, dairy, eggs

ECLAIR

$1.80

a comforting blend of soft bread soaked in
vanilla custard, baked to perfection and
served in individual portions, topped with a
sweet glaze or caramel.
allergens: gluten, dairy, eggs

BREAD PUDDING



mini ’ s

$1.80

soft cake coated in a layer of smooth
chocolate, shaped into bite-sized pops for
an easy-to-eat treat perfect for any
occasion.
allergens: gluten, dairy, eggs, soy

CAKE POPS

$1.80

a rich and creamy mini cheesecake
topped with fresh fruit or your favorite
topping for a perfect bite of indulgence.

allergens: gluten, dairy, eggs

CHEESECAKE

$1.80

bite-sized cupcakes that are soft and
fluffy, topped with rich buttercream and
finished with a sprinkle of fun toppings
for a mini treat.
allergens: gluten, dairy, eggs, soy

MINIATURE CUCPAKES

$1.80

a decadent mini bundt cake made with
rich chocolate and topped with a luscious
glaze, offering a moist and indulgent
dessert.
allergens: gluten, dairy, eggs

CHOCOLATE BUNDT CAKE

$1.80

a soft and fluffy mini bundt cake made
with rich vanilla flavor, perfect for any
occasion.

allergens: gluten, dairy, eggs

VANILLA BUNDT CAKE

$1.80

a rich and nutty mini bundt cake made
with brown butter and almond flavor,
creating a unique and indulgent treat.

allergens: gluten, dairy, eggs, tree nuts (almonds)

ALMOND BROWN BUTTER BUNDT CAKE

$1.80

a moist and velvety mini bundt cake with
a tangy cream cheese glaze, offering a
perfect combination of flavor and
texture.
allergens: gluten, dairy, eggs

RED VELVET BUNDT CAKE

$1.80

a decadent mini bundt cake filled with
crumbled oreo cookies and topped with a
rich chocolate glaze, offering a perfect
chocolate and cookie combo.
allergens: gluten, dairy, eggs, soy

OREO BUNDT CAKE



cupcakes

$5.00
allergens: gluten, dairy, eggs, soy

COOKIE MONSTER

$5.00
allergens: gluten, dairy, eggs, peanuts, soy

SNICKERS

$5.00
allergens: gluten, dairy, eggs, soy

RED VELVET

$5.00
allergens: gluten, dairy, eggs, soy

COOKIES AND CREAM

$5.00
allergens: gluten, dairy, eggs, tree nuts (walnuts)

CARROT

moist, soft vanilla cupcake topped with a
creamy blue buttercream. generously
adorned with chunks of gooey chocolate
chip cookies and oreos.

devil’s food cake with creamy caramel
buttercream. It’s topped with a sweet layer of
snickers and crunchy peanuts, then finished
with a drizzle of caramel and chocolate ganache

a rich, moist red velvet cake topped with a
swirl of classic cream cheese frosting,

devil’s food cake topped with creamy
vanilla and oreo buttercream. finished
with crushed oreo cookies sprinkled on
top.

carrot cake topped with smooth cream cheese
frosting and garnished with a sprinkle of
walnuts.



dr ip  cakes

$50.00
allergens: gluten, dairy, eggs,  soy

VANILLA

$50.00
allergens: gluten, dairy, eggs, soy

COOKIES AND CREAM

$50.00
allergens: gluten, dairy, eggs, soy

RED VELVET

$50.00
allergens: gluten, dairy, eggs, soy

DULCE DE LECHE

Vanilla cake layered with smooth vanilla
frosting, topped with delicate pearls and
a drizzle of creamy white chocolate.

vanilla cake layered with rich cookies and
cream frosting, topped with a drizzle of
chocolate and finished with whole Oreos for
the ultimate sweet crunch.

classic red velvet cake layered with whipped
cream cheese frosting, finished with a sprinkle
of red velvet crumbs.

moist vanilla cake layered with creamy dulce
de leche frosting and drizzled with caramel.



pies

$45.00
allergens: gluten, dairy, eggs

APPLE

$45.00
allergens: gluten, dairy, eggs, tree nuts (pecans)

PECAN

$45.00
allergens: gluten, dairy, eggs, soy

S’MORES TART

thinly sliced, caramelized apples are layered
over a buttery pastry crust and topped with a
cinnamon streusel, creating a warm and
comforting tart that's perfect for any season.

rich and gooey pecan pie filling, baked
atop a buttery crust—these bars bring all
the comforting flavors of a traditional
pecan pie in a handheld treat.

a buttery graham cracker crust filled with
rich chocolate ganache, topped with
toasted marshmallows.




