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cupcakes .  it’s more of a guideline than a rule, somedays we just make what we want.  

pricing . cheaper by the dozen. try a few.  
cupcakes . Single $2.45  
1/2 Doz $13.50 ($2.25 ea)  
1 Doz $24.00 ($2.00 ea) 
2 Doz $42.00 ($1.75 ea) 
3 Doz $59.40 ($1.65 ea) 
4 Doz $76.80 ($1.60 ea) 
5 Doz $93.00 ($1.55 ea)  
6 Doz or more $1.50 ea  

macarons . Always Gluten Free 
$1.25 ea - 1 Doz $15 

jumbo cupcakes . $6 ea 
Special Order Only. 4x the size of 
standard cupcakes. Min order of 3, if 
flavor is not on daily bake schedule.   

cake pops . Special Order Only  
$20 per Doz - 1 Doz minimum order.  
Order in full dozen increments.  

cakes . Special Order Only 
Two Layers of Cake with a Layer of 
Filling / Frosting. 24 Hour Notice 
Required. 
Size           Servings     Base Price 
6-inch  15 $22 
8-inch 25 $35 
10-inch 35 $50 
+ Gluten free cakes additional $5 . 

special orders .  
All of our cupcake creations are 
available for special orders. A 
minimum of 1 doz per flavor is 
required, if not on the daily bake 
schedule. 24 hour notice is required.  

custom decorations .  
$5 minimum charge for custom 
decorations. Depending on 
complexity additional charges may 
apply. 

gluten free orders .  
Most all of our flavors can be baked 
Gluten Free. Orders with more than 2 
dozen gluten free flavors will incur a 
surcharge of $5 per additional dozen. 
Gluten free cakes all incur the $5.  

+ denotes gluten free . 
If you have allergies, please ask us 
about ingredients in specific cakes. 
We utilize almond flour, eggs, dairy, 
and other allergens. 

everyday flavors . yup. everyday.  
Un-Birthday | Chocolate Cake | Vanilla Frosting  
Black Gold | Chocolate, Caramel & Cookies | Vanilla Frosting 
Coal Seam Overload | Chocolate, Chocolate, Chocolate  
Donkey Town Nuts | Chocolate Cake | Vanilla Frosting | 
Caramel Soaked Honey Roasted Peanuts  
Birthday | Vanilla Cake | Chocolate Frosting  
Very Vanilla | Vanilla Cake | Vanilla Frosting  
Caramel Macchiato | Vanilla, Coffee & Caramel 
Vanilla Peanut Butter | Vanilla Cake | Peanut Butter Frosting  
+ Gluten Free Brownie | Various Frostings 
+ French Macarons | Flavors Vary Weekly | Gluten Free  
Chocolate Covered Oreos  

weekday flavors . all year long, one day a week.  
mon: Snickerdoodle | Cinnamon Sugar Cake 
 Cookies & Cream | Vanilla Frosting 
tue: Peanut Butter Choc Chip | Peanut Butter Frosting 
 + Blonde Pronghorn | Almond Flour Cake,  
 Butterscotch and Candied Walnuts 
wed: Raspberry Vanilla | House Made Raspberry Sauce! 
 + Blonde Buffalo | Almond Flour Cake,   
 White Chocolate and Pecans 
thu: Butter Beer | Butter Rum, Cinnamon, Nutmeg,  
 Caramel and Vanilla 
 + Turtle | Chocolate Almond Flour Cake  
 with Caramel and Pecans 
fri:  Maple Bacon | Like breakfast, with frosting.  
 + Almond Joy | Chocolate Almond Flour Cake  
 with Coconut 
sat: Whatever we want! Anything goes! 

seasonal flavors . made every day of the month 
jan:  The King | Banana, Chocolate, Peanut Butter 
 Boston Cream | Vanilla Pudding Filled Vanilla with 
 Chocolate Frosting 
feb: Raspberry Red Velvet | House Made Raspberry Sauce 
 with Vanilla Frosting 
 Tiramisu | Coffee & Rum Cake | Cream Cheese Filling 
 and Chocolate Frosting 
 + Cherry Cheesecake | Vanilla Frosting 
mar: Coconut | Coconut Cake with Vanilla Frosting 
 Grasshopper | Chocolate and Mint 
apr:  Carrot Apple Cake | Honeyed Vanilla Frosting  
 Strawberry Basil | House Made Strawberry Sauce 
may: Mr. Pineapple | He’ll change your life.  
 Mimosa | Tangerine Cake with Champagne Frosting 
jun: Rhubarb Basil | House Made Rhubarb Sauce! 
 Blueberry Cream Cheese | Vanilla Frosting 
jul: Strawberry Lemonade | House Made Sauce! 
aug: S’mores | Campfire Comfort 
 Banana Split | Banana, Chocolate, Pineapple, Cherry 
sep: Apple Cider | Vanilla Frosting 
 Almond Toffee Coffee | Almond Cake, Coffee & Toffee 
oct:  Blackberry Lime | Brewtiful Witches Brew 
 Caramel Apple | Vanilla Frosting  
nov:  Brown Sugar Pecan | Vanilla Frosting 
 + Pumpkin Caramel Cheesecake | Vanilla Frosting 
dec: Peppermint Mocha | Happiness in a cupcake.  
 Cranberry Orange White Chocolate | Vanilla Frosting 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breakfast .  
served tue - sat, 8am - 12pm 
sweet crepes  .   
single $6 . double $10 
+ Make your crepes gluten free for $1 ea.  
choose from one of our favorites:  
Apple Pie | Cinnamon and Brown Sugar Apples with 
Cream Cheese, and topped with Whipped Cream and 
Caramel Sauce 
Berry Healthy | Strawberries and Greek Yogurt with 
House Made Blueberry Sauce and Honey 

Nutty Monkey | Nutella, Bananas, topped with 
Whipped Cream and Chocolate Sauce 

or build your own!  
1.  Pick a Fruit: 
     Apples  Bananas  
     Strawberries Seasonal Offerings 
      

     Want more than one? Sure! $1 per addition 
2.  Pick a Filling: 
     Cream Cheese       Greek Yogurt 
     Nutella        Peanut Butter 
3. Top it Off!  
     Chocolate Sauce     Honey 
     Maple Syrup     Whipped Cream 

granola . $4.50  
Made fresh in house with rolled oats and chia seeds. 
Served with greek yogurt and a drizzle of honey. 
Straight Laced | Vanilla, Almond 
German Chocolate | Coconut, Pecan, Choc Chips 
Banana Bread | Cinnamon, Banana, Walnuts 
Hello Sunshine | Golden Raisins, Cranberries,  
Sunflower Seeds 

+ frittata .  by the slice $6 
Tue :  +* Spinach and Swiss Cheese 
Wed :  + Ham and Cheddar Cheese 
Thu :  + Asparagus, Bacon, and Cheddar Cheese 
Fri :  +* Sweet Peppers, Spinach, and Feta Cheese 
Sat :  +* Sweet Corn, Kale, Onion, Monterey Jack Cheese 

lunch .  
served mon - sat, 11am - 3pm 

panini's  .  $7.50 ea  
Simple. Delicious. Filling.  
+ Make your panini gluten free for $1 extra. 
Alla Italiano  
Salami, Pepperoni, Cream Cheese & Olive Spread, 
Banana Peppers  

Big Bird . an alla lala favorite!  
Turkey Breast, Sharp Cheddar, Granny Smith Apple, 
Red Onion, Mango Chipotle Dressing  

Pig & Cheese  
Prosciutto, Baby Swiss, Raspberry Jam  
*So Gouda Grilled Cheese  
Smoked Gouda, Sharp Cheddar, Granny Smith Apple  

salads  .  $7.50 ea  
+* Apple, Walnut, Cranberry  
Mixed greens, candied walnuts, dried cranberries, 
granny smith apples, parmesan cheese, raspberry 
walnut vinaigrette.  

* Mediterranean  
Romaine lettuce, cool cucumbers, feta cheese, 
croutons, kallamata and garlic stuffed green olives with 
a light caesar dressing.   
+can be made gluten free, just ask us to leave off the 
croutons.  

soup  .  cup $3 .  bowl $5  
Made from scratch in our kitchen. Because it’s better 
that way.  
Mon :  * Spinach Tomato Tortellini 
Tue :  +* Enchilada 
Wed :  + French Onion 
Thu :  +* Potato Corn Chowder 
Fri :  +* Veggie Chili 
Sat :  + Beef Stew 
 

kiddos  .  $5 ea  
Grilled Peanut Butter and Jelly  
Grilled Cheese 
Grilled Nutella

+ Gluten Free 
*  Vegetarian 


