
ART IS IN PASTRIES 
Unless otherwise specified all our pastries contain gluten, eggs & dairy. 

 We cannot guarantee our foods free from cross contamination from other allergens and are not liable for 

any reactions arising any allergen. 

Please see our glossary for definitions of underlined items 
 

All of our pastries are made by hand using the highest quality ingredients. 
 

ALMOND AND CHOCOLATE ALMOND CROISSANT $3.75 each 

Plain or chocolate croissants soaked in rum syrup, filled with almond cream and topped with sliced 
almonds 

APPLE BLOSSOM $5.95 
Croissant dough wrapped around a whole baked apple, rolled in cinnamon sugar with caramel in the centre 

BERLINER $3.25  
European bread-style donuts filled with vanilla cream, raspberry jam or lemon cream 

BREAD PUDDING $5.95 
Brioche and croissant bread pudding, with raisins, cranberries and dark chocolate – topped with  

crème anglaise and caramel sauce 

ALMOND BRIOCHE $2.95 
Thick slices of brioche soaked in orange blossom syrup and baked, with a layer of almond cream and sliced 

almonds 

CHOCOLATE ESPRESSO BROWNIE $3.95 
Brownie batter with espresso, pieces of 64% chocolate, rich 50% chocolate ganache and cocoa powder 

BUTTER CROISSANT $2.95 
Flakey & yeasty dough layered with butter 

BUTTERMILK DONUTS $3.50 
Buttermilk and mashed potato yeasty dough with maple glaze (donut hole rolled in cinnamon & sugar), 

sometimes garnished with candied bacon 

CANELÉ DE BORDEAUX $3.50 
Small French pastry with a soft & tender custard center and a dark & thick caramelized crust. The dessert, 

which is in the shape of small, striated cylinder approximately two inches in height, is a specialty of the 
Bordeaux region. Made from egg, sugar, milk and flour flavored with rum and vanilla, the custard batter is 

baked in a mold, giving the canelé a caramelized crust and custard-like inside 

CHEWY CHOCOLATE AND WALNUT COOKIE $2.95 
Butterless & flourless cookies, with a crisp exterior and a soft chewy centre. 

Gluten free, dairy free 

CHOCOLATE PEANUT BUTTER COOKIE $2.50 
Milk chocolate chunks, with roasted peanuts and peanut butter 

CHOCOLATE TRIO COOKIE $2.50 
White, milk and dark chocolate chunk cookies, with toasted almonds 



 

CINNAMON, PECAN AND ALMOND PRETZEL $3.25 

Croissant dough with a mix of almond flour, cinnamon, pecan and brown sugar dusted in snow sugar and 

drizzled with glaze 

CINNAMON TWIST $3.25 

Croissant dough rolled, with raisins and a brown sugar and cinnamon filling, glazed 

CREAM PIE $4.95 

Inspired by the Boston cream pie – biscuit cuillère soaked with orange and lemon syrup, layered with 

vanilla pastry cream and topped with house marshmallows and an Opera chocolate glaze 

ÉCLAIR $$$$ 

Pâte à choux with manjari chocolate crémeux, topped with chocolate fondant and brownie bits 

FINANCIER $1.75 

Small muffin-like cookies made with brown butter and crushed almonds, with a raspberry nestled inside 

FRUIT TART $4.95 

Pâte sucrée filled with almond cream, crème pâtissière with chantilly and kirsch topped with berries and 

pistachios 

HAM AND CHEESE CROISSANT $3.25 

Croissant dough wrapped around gruyere cheese and ham 

KOUING-AMANN $3.50 

From Bretagne, France. A round crusty cake, made with croissant dough with layers of butter and sugar 

folded in. The resulting cake is slowly baked until the butter puffs up the dough and the sugar caramelizes. 

The name derives from the Breton words for cake ("kouign") and butter ("amann") 

KRONUT $3.50 

Is a cross between a croissant and donut. The pastry is made by frying laminated donut dough, which is 

then sugared. The original name is a registered trademark (Cronut) so we changed the “c” to a “k” for 

Kevin’s version of the recipe 

LEMON TART $4.95 

Pâte sucrée filled with lemon curd, topped with torched Italian meringue 

MACARON $1.75 

Not to be confused with the American macaroon (a very sweet, rich, moist coconut concoction), this is a 

sandwich cookie made with two feather-light meringues held together by ganache, buttercream or 

preserves. The meringues for macarons are generally made with almonds, egg whites and sugar, and they 

may be accented with a range of flavors, which are generally reflected in their pastel coloring. The 

sandwich-style macarons served today were invented in 1930 by Pierre Desfontaines, whose descendants 

founded the Ladurée patisserie in Paris, now a chain with stores all over the world that sells 15,000 

macarons a day 

 



 

MILLES FEUILLES $4.95 

This traditional French pastry is made from caramelized puff pastry and rum vanilla pastry cream 

PAIN AU CHOCOLAT $3.50 

Croissant dough stuffed with dark chocolate sticks 

PAIN AUX RAISINS $3.50 

Croissant dough, vanilla pastry cream, and rum raisins 

SALTED CARAMEL AND COFFEE CAKE $4.95 

Walnut sponge with coffee mousse, salted caramel, feuilletine and milk chocolate glaçage 

SCONES $3.25 

An English biscuit made from flour, butter, sugar, cream and baking powder; not much different from the American 
version. Traditionally, they are made with currants but are now seen with other dried fruits and flavors. They are 

served at tea time with clotted cream and jam 

Our flavours: 

Raspberry: cream and raspberries, Raisin: raisins with vanilla and butter, 

Cheddar chive: marbled cheddar, fresh chive and onion powder 

ST-HONORÉ 

Puff pastry, pâte à choux, Kirsch vanilla pastry cream, chantilly cream, caramel, and pistachio 

STICKY BUN $3.75 

Cinnamon bun with pecans, sticky glaze (honey, brown sugar, vanilla and butter) 

WHOOPIE PIE $4.25 

Two ginger molasses cookies glued together with house-made marshmallows 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Pastry Glossary 2015 
BISCUIT: A batter made of egg whites and yolks that are whipped separately, then folded together. 

BISCUIT À LA CUILLERE: A dry and soft biscuit in an elongated form, sometimes dusted with sugar. 
Used in dishes such as tiramisu 

BRIOCHE: A yeast bread enriched with eggs and butter; brioche is created in various shapes (from rings to 
tall cylinders) in different regions of France, and it may also be stuffed with various items, such as nuts, 
raisins, other dried fruit or cheese. 

BUTTERCREAM: There are many varieties of buttercream used in a pastry kitchen; most buttercreams 
contain unsalted butter, either egg yolks or egg whites, sugar and flavourings. In most cases, the butter is 
double the weight of the sugar, incorporating as much air as possible.  

BUTTERMILK: Composed of skim milk and bacterial cultures; contains no butter. It gives a rich, tangy 
flavour to baked goods. Derives its name from its history as a by-product of butter. Method of production is 
similar to yogurt and sour cream.  

CARAMEL: Cooking sugar syrup to the point where all the water has evaporated and the sugar begins to 
burn results in caramel. The sugar begins to colour when it reaches about 325 degrees Fahrenheit. Caramel 
can also be made by the dry method, where no water is added before cooking. This is a faster method as it 
eliminates the evaporating time but requires more attention to avoid burning. Caramel sauce is made with 
the addition of whipping cream and butter. Caramel can be made into spun sugar, and it is the base for 
nougatine and praline.  

COCOA POWDER: Cocoa cakes, as described above, are passed through hydraulic presses to extract more 
of the cocoa butter. The mass which remains is pressed into cakes, dried, pulverized and sifted to make 
cocoa powder 

CRÈME ANGLAISE: A rich, smooth custard sauce made with eggs, sugar and milk or cream. It is 
naturally thickened by the coagulation of the eggs. Literally "English cream".  

CRÈME CHANTILLY: Very lightly sweetened whipped cream, served with desserts or folded into 
mousses and creams. The name Chantilly comes from the Chateau of Chantilly, which had a reputation in 
the 17th century for fine food.  

CRÈME CHIBOUST: Invented by French pastry chef Chiboust, this is the filling used in the Gateau St. 
Honore as well as other French desserts. It is based on crème patisserie lightened with Italian meringue and 
set with gelatin.  

CRÈME FRAICHE: Similar to sour cream, but with a higher butterfat content. Crème fraiche can be 
whipped and used as a filling or accompaniment to desserts  

CRÈME PATISSIERE: Also known as pastry cream, this is a starch thickened custard made from eggs, 
milk, sugar and cornstarch or flour. Enhanced with butter and pure vanilla. It is used as the filling for fruit 
tarts, cream puffs and other custard type desserts.  

CRÉMEUX: Crémeux is French for ‘creamy’. A crémeux sits between a chocolate sauce and a mousse in 
terms of consistency. It is made from egg yolks, sugar, milk and the flavouring of choice. 

FEUILLETINE: crisp flakes make a wonderful crunchy addition to ganache, candies, pastries and cakes. 

FONDANT: Mixture of water, sugar and glucose that is brought to a boil, then worked into a white paste; 
rolled sheets of fondant typically cover cakes and may help them stay fresh longer.  

GANACHE: Filling or coating made from heavy cream and sometimes butter; created in Paris around the 
1850s, this versatile, velvety ingredient can range from thin to firm and can be flavored with liqueurs, 
pastes, extracts or infusions. 



GENOISE: Genoise is a type of sponge cake, invented in the city of Genoa. They are the base for most 
French gateaux, a light mixture of eggs and sugar, with flour and butter folded in. Variations include the 
addition of cocoa, nuts, and zest of citrus fruits.  

GLAZE: To glaze is to coat a product to give it a shiny or glassy appearance. Many pastries are glazed with 
an egg/water mixture before baking; fruit tarts and small pastries are glazed with diluted and strained 
apricot preserves.  

GOLD: Gold dust and gold leaf are 22-karat gold, and are edible decorations. Silver leaf is also used in the 
same manner.  

LEMON CURD: This is made from the juice of lemons, sugar, eggs and butter. It is used to fill tarts, 
spread on bread and as the base for lemon mousse. Curd originates in England and can be made from the 
juice of any citrus fruit.  

MADELEINE BISCUIT: Honey lemon sponge 

MANJARI: A type of chocolate made from a blend of criollo and trinitario beans from Madagascar, Africa. 
At 64% cocoa content, Manjari boasts tangy notes of citrus and cedar with a short finish. 

MARSHMALLOWS: First made in Egypt, from the mallow root. They are now made from sugar, water, 
vanilla and gelatin. A high compression method called "jet puffing" makes the commercial varieties light 
and fluffy. 

MERINGUE: Made by beating sugar and egg whites until they become stiff; variations can be achieved by 
adjusting the proportions and the temperature of the ingredients (to change the consistency from soft to 
firm) and by adding flavorings. 

MOUSSE: Literally meaning "foam" in French, mousse is a preparation of aerated eggs, yolks or whites 
combined with flavourings, fruit purees or chocolates, folded in whipped cream and usually bound with 
gelatin (with the exception of dark chocolate mousse). Mousse has many forms, some light, some firm but 
always velvety smooth in texture.  

MOUSSELINE: A mixture such as buttercream, lightened with Italian Meringue or Crème Patisserie. It 
can be used as a filling for cakes and pastries.  

NOUGATINE: Combination of caramel and toasted sliced almonds, rolled out while still hot and cut into 
decorative shapes. It can support considerable weight as well as soft fillings.  

ORANGE FLOWER WATER: A fragrant liquid distilled from neroli, an oil obtained from the flowers of 
orange trees.  

PÂTE A CHOUX: Pastry dough prepared by boiling milk and butter with a bit of sugar, then adding flour 
and eggs; when the dough is baked, the outside becomes crusty and the inside soft and chewy; also, air 
pockets form, leaving room for fillings, as for cream puffs and éclairs. More elaborate pâte à choux pastries 
include the religieuse, a vertical, éclair-like concoction intended to resemble a nun's habit; the croque-en-
bouche, a tower of filled puffs held together with hard caramel; and the Paris—Brest, a praline cream-filled 
pastry created in honor of the Tour de France and made to resemble a bicycle wheel. 

PÂTE BRISÉE: Flaky, short pastry dough made with butter and some shortening but no eggs. Used for 
fruit and nut pies and quiche.  

PÂTE FEUILLETÉE: Also known as puff pastry, this pastry is composed of hundreds of layers of butter 
alternating with layers of flour and water dough. Carème established the modern method of developing the 
layered texture of the pastry, using six turns. When baked, water in the butter forms steam, pushing the 
layers of butter and flour apart, at the same time the butter fat melts into the layers. The result is a pastry 
dough that is flaky, buttery and multi-layered. Used for Mille Feuille, Napoleons, Pithiviers and other 
traditional French fruit tarts.  

PÂTE SUCRÉE: A sweet, crisp pastry used for fruit tarts and flans; made with butter, flour, sugar and 
eggs; also known as sweet paste.  



PÂTE SABLÉE: A sweet shortbread pastry that is similar but more delicate than pate sucrée. With a 
cookie like texture. Used as a base for desserts with soft and delicate fillings.  

PUFF PASTRY: See pâte feuilletée  

PRALINE: Praline is a mixture of roasted almonds (or hazelnuts) combined with caramel. It can be pureed 
into a paste or crushed. It has been used in French patisserie since the 16th century. The paste is used to 
flavour mousse, buttercreams and ice cream and in the fillings of chocolates. Crushed praline can be folded 
into pastry creams and buttercreams or used as decoration on cakes.  

There is also a soft candy from New Orleans named Praline: a mix of brown sugar, butter, cream and 
pecans. 

SHORTBREAD: Scottish in origin, cookies made of flour, sugar and butter (sometimes cornstarch or rice 
flour are used to create a drier texture) that melt in your mouth. They are baked very slowly and evenly to 
make sure the full flavor of the butter is baked through.  

SPONGE: Sponge cakes are light and airy, leavened primarily with eggs beaten to a foam. Cakes in this 
family include sponge cakes (biscuit), genoise, roulades, jelly rolls, ladyfingers, angel food and chiffon. 
Lighter and drier than butter cakes, they are meant to be moistened with flavored syrups and filled with 
mousse, buttercreams, or light pastry creams. They can be made with whole eggs, separated eggs, or the hot 
milk sponge method.  

STREUSEL: A crunchy topping used to cover pies, fruit crisps and coffeecakes. It has a high proportion of butter 
and sugar to flour and can contain any kind of chopped nut, oats and spices.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 
 
 



 

 

 
 


