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MENU

Finc Pastrics

Black Forest - Geman Cake with Cherries 9
Cheesecake with blueberry compote 12
Coco Passion Fruit Entremetm, Boho Signature 9
Creme Brulée 12
Eclair (Chocolate, Vanilla, Coffee, Raspberry, Cassis) 8
Flan (Chocolate, Madagascar Vanilla, Coffee, Lavender) 7
Fraisier (Strawberry Shortcake) 9
Fruit Tart with Custard and Seasonal Berries 9
Lemon Tart - h/m lemon curd and meringue 9
Mousse (Mango, Strawberry, Passion Fruit, Chocolate) 8
Mille feuille (Napoleon) 9
Napoleon, Strawberry 9
Opera 9
Paris Brest 12
Pear Tart 8
Pistachio Tart 10
Royal, Chocolate Hazelnut Cake 9
Success, hazelnut merinque, praline 10
Tiramisu 9
Petit Fours 4

Strawberry dipped 1in Chocolate (dark, white, milk, gold) 3

Whole Cakes - 8"

Black Forest - Geman Cake with Cherries
Cheesecake (vaious)
Coco Passion Fruit Entremetm, Boho Signature
Fraisier (Strawberry Shortcake)

Fruit Tart with Custard and Seasonal Berries
Lemon Tart - lemon curd and meringue
Mousse (Mango, Strawberry, Passion Fruit, Chocolate)
Mille feuille (Napoleon)

Opera
Pear Tart
Pistachio Tart
Royal, Chocolate Hazelnut Cake
St. Honore
Tiramisu

Tropezienne

Morning Pastrics

Croissant / Butter Croissant 5
Croissant aux amandes / almond croissant 6
Croissant, Berry 6
Croissant, Chocolate hazelnut 8
Croissant, Pain au Chocolat 6
Croissant, filled with Pistachio Cream 8
Croissant, filled with Pastry Cream 7
Croissant, Raspberry Rolls 8
Pain au Raisin 6
Blueberry Roll 7
Chausson au pomme / Apple Turnover 6
Cinnamon Rolls 6
Brisket Gallette, savory 10
Caprese Roll, savory 6
Croissant, Egg Breakfast, savory 6
Croissant, Spinach and Feta, savory 7
Ham & Cheese Croissant, savory 7
Mushroom Tart, savory 8
Puff Pastry Tart with 3-Cheese 7
Quiche Lorraine, slice 10

Vegetarian Quiche, slice 10

Macarons, Cookies, Candics

French Macarons, various flavor 3

Lavender, mango, passion Fruit, coffee, matcha

Pistachio, raspberry, strawberry, vanilla, custom

Macaron Tower, $3/macaron plus $25 assembling
Pistachio Matcha Cookie 6
Chocolate Chip Cookie 4
Madeleine Cookie 3
Florentine Cookie 3
Truffle, Chocolate ganache 3
Fruit gellies, candies - Pate de fruit 2

Custom Cookies

* Mini pastries available.
* Inquire about High Tea and Dessert Tables.
415-602-1182



