
•   we have a menu that changes monthly to take advantage of       
 fresh and seasonal ingredients 

•   we bake from scratch all day 

•   we make our garnishes by hand from scratch. this month’s 
 handmade garnishes include chocolate chip cookies, 
 molasses cookies, marshmallows, graham crackers, 
 orange chips, candied carrot chips, chocolate  
 sauce, cinnamon sugar pie crust cookies, chocolate 
 mint sauce, gingerbread cookies, cranberry drizzle,  
 peanut brittle, strawberry drizzle, and candied tart  
 cherries 

•   we use fruits, not food coloring, in our icings 

•   we never use shortening 

•   we are a family business owned by oregon natives 

•   we buy locally grown roses and always candy them by hand 

•   we use fresh whole eggs 

•   we use pure bourbon madagascar vanilla 

•   we donate our leftover cupcakes daily to a local service 
 agency for the homeless 

•   we recycle everything we can 

•   we use biodegradable non aerosol cleaners 

•   we have doggie cupcakes 

•  all of our dairy products are certified rBST free 

•   and …. we have what you crave 

peter’s chocolate mint – devil’s food cake filled with chocolate mint 
ganache topped with fudge icing, chocolate mint sauce, and an Andes mint 
 

peanut butter ‘n jelly – white velvet cake filled with homemade berry 
jam, topped with peanut butter icing, berry drizzle and chopped peanuts 
 

pumpkin pie – pumpkin spice cake filled with pumpkin pie pastry cream  
topped with whipped cream and a cinnamon sugar pie crust cookie 

s’ mores – chocolate marshmallow cake filled with chocolate graham 
cracker pastry cream topped with milk chocolate buttercream, homemade 
marshmallows and homemade graham crackers 
 

gingerbread cookie – gingerbread cake filled with vanilla bean pastry 
cream and iced with traditional cream cheese icing topped with a 
homemade gingerbread cookie (also available on Christmas Eve) 
 

cherry cheesecake - white velvet cake filled with cherry pie filling 
topped with cheesecake icing, graham cracker crumbs and a hand candied 
tart cherry 

black forest - devil’s food cake filled and iced with layers of amarena 
cherries and whipped cream, topped with an amarena cherry and fresh 
grated dark chocolate 
 

molasses spice – molasses cake filled with vanilla bean pastry cream 
topped with cream cheese icing and a homemade molasses cookie 
 

chocolate orange – chocolate cake filled with chocolate orange 
ganache topped with orange buttercream frosting, homemade chocolate 
sauce and an orange chip 

pumpkin chocolate chip – pumpkin chocolate chip cake filled with 
chocolate pastry cream topped with spiced buttercream and chocolate 
drizzle 
 

white chocolate cranberry – white chocolate cake filled with 
cranberry compote topped with white chocolate buttercream, cranberry 
drizzle and fresh grated white chocolate  
 

peanut butter cup – chocolate cake filled with chocolate peanut butter 
ganache topped with peanut butter icing, chocolate sauce and peanuts 

what’s up doc? – moist carrot cake filled with vanilla bean pastry cream 
topped with cream cheese icing and a hand made candied carrot 
 

cherry cordial – chocolate cake filled with amarena cherry pastry  
cream topped with amarena cherry icing, fresh grated dark chocolate and 
an amarena cherry 
 

chocolate chip cookie – fluffy brown sugar chocolate chip cake filled 
with chocolate chip cookie dough, topped with vanilla bean buttercream 
and a homemade chocolate chip cookie 

snowflake • 
white velvet cake filled 
with vanilla bean 
pastry cream, topped 
with vanilla bean 
buttercream icing and 
a white chocolate 
snowflake 

holiday chocolate 
truffle • 
delicious devil’s food 
cake filled with sour 
cream chocolate 
ganache topped with 
rich fudge icing and a 
chocolate christmas 
star 

velvet painting• 
red velvet cake filled 
with vanilla bean 
pastry cream topped 
with cream cheese 
icing and a hand 
candied rose petal 
 

• these flavors are available everyday throughout the month 

december menu 

german chocolate – devil’s food cake filled and iced with german 
chocolate icing, topped with a dollop of fudge frosting and a pecan 
 

peanut brittle – caramel velvet cake filled with peanut brittle pastry 
cream topped with vanilla buttercream and homemade peanut brittle 
 

pumpkin cheesecake – white velvet cake filled and iced with pumpkin 
cheesecake icing and topped with a graham cracker cookie 

happy hour six pack – three different "cocktail inspired" cupcakes 
available every friday, sold individually or as a discounted 6 pack.   
$17.50 for 6 jumbo cupcakes. this month features these cocktail inspired 
cupcakes: 
• egg nog 
• hot buttered rum 
• chocolate peppermint 

This month’s menu features cupcakes inspired by our favorite holiday flavors 

stay connected: 


