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Fall Pastry Menu

PEAR CUPCAKE

FRESH PEAR AND BUTTER POUND CAKE FILLED WITH SPICED
POACHED PEARS AND TOPPED WITH A HONEY CREAM CHEESE
ICING.

RED VELVET CUPCAKE

ROOSEVELT RED VELVET CUPCAKES TOPPED WITH A
TRADITIONAL CREAM CHEESE ICING. KEEPING THIS ONE
CLASSIC.

CHEESECAKE BROWNIE

DARK CHOCOLATE FUDGE BROWNIE MARBLED WITH VANILLA
BEAN CHEESECAKE.

PUMPKIN BREAD

TRADITIONAL PUMPKIN BREAD SERVED WITH A SIDE OF HOUSE
MADE GRAND MARINER APPLE BUTTER

COOKIE BUTTER CINNAMON
NOINE

TRADITIONAL CINNAMON ROLLS TOPPED WITH A COOKIE
BUTTER CREAM CHEESE ICING, CRUSHED BISCOFF COOKIES AND
A COOKIE BUTTER DRIZZLE.

CINNAMON APPLE KOUIGAN
AMAN

CROISSANT BASED PASTRY BAKED WITH CINNAMON, SUGAR AND
BUTTER. FILLED WITH A HOUSE MADE GRAND MARINER APPLE
BUTTER.

FRIED CHICKEN CAKE POPS

CAKE POP FLAVOR WILL BE BASED ON WHAT S IN HOUSE, WILL
VARY WEEKLY. ALWAYS COATED IN WHITE CHOCOLATE AND
CORN FLAKES.
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REESES COOKIE CROISSANT

BUTTER CROISSANT FILLED AND TOPPED WITH A BROWN BUTTER
DOUBLE CHOCOLATE REESES PIECES COOKIE. DECORATED WITH
A DARK CHOCOLATE AND PEANUT BUTTER DRIZZLE
AND CHOPPED REESES PIECES.

BROWN BUTTER CHOCOLATE
CHUNK COOKIE

BROWN BUTTER COOKIE DOUGH WITH MILK
AND DARK CHOCOLATE CHUNKS.

SWEET POTATO COOKIE

ROASTED SWEET POTATO COOKIE WITH WARM SPICES
TOPPED WITH A BUTTER STREUSEL.

MAPLE BACON ECLAIR

TRADITIONAL CHOUX PASTRY FILLED WITH A MAPLE BOURBON
CUSTARD. TOPPED WITH A CARAMELIZED WHITE CHOCOLATE
GANACHE AND CANDIED BACON BITS.

APPLE TART TARTINE

TRADITIONAL APPLE TATIN. GRANNY SMITH APPLES COOKED IN
A SAZERAC CARAMEL AND BAKED WITH PUFF PASTRY. TOPPED
WITH CINNAMON CHANTILLY.

DARK CHOCOLATE PECAN TART

TRADITIONAL PECAN PIE WITH DARK CHOCOLATE CHUNKS
BAKED IN A DARK CHOCOLATE TART SHELL.

HOUSE MADE PUMPKIN MUFFIN
W/ CREAM CHEESE

PUMPKIN MUFFIN WITH WARM SPICES AND CHOCOLATE CHUNKS
FILLED WITH CREAM CHEESE CUSTARD AND TOPPED WITH OAT
STREUSEL.




