Individual Pastries
Cannoli

Cheesecakes
$1.50

New York

8”- $27

12”- $54

Filled with citrus cream and topped with pistachios and chocolate.

New York style cheesecake on a buttery graham base.

Filled with strawberry cream and dusted with snow sugar.

Chocolate cheesecake on an Oreo base.

Buttery shortbread base filled with key lime or tangy lemon curd and topped with
whipped cream and fresh zest.

New York style cheesecake, topped with ganache, pecans, and caramel.

Strawberry and Cream Cannoli

Chocolate

Key Lime or Lemon Tarts
Mousse Cup GF

Turtle
$2.50

Dark chocolate Victoria cup filled with creamy mousse and topped with whipped
cream.

Chocolate Berry Tart

8”- $28 12”- $55
8”- $30

12”- $59

Fruit Topped

New York cheesecake with your choice of strawberry, blueberry, lemon, cherry, or
apple topping.

Chocolate tart shell filled with chocolate Bavarian cream and topped with fresh
berries and snow sugar.

Tarts and Pies

Brownie

Fresh Fruit Tart

Large chocolate fudge brownie with walnuts, topped with chocolate fondant and
mini chocolate chips.

Butter base tart shell, with a thin layer of ganache, and filled with Bavarian cream.
Topped with fresh fruit and/or berries.

French Lemon Bar

Dutch Apple Pie

Buttery shortbread base with a fresh, tangy lemon filling and dusted with snow
sugar.

Handmade flakey butter crust filled with sliced apples, cinnamon and spices, with
streusel topping.

Cake Bar

Double Crust Apple Pie

Fudgy and cakey, but not too sweet; Cinnamon Vanilla, Chocolate Fruit, Spice
Cake, or Café Mocha.

Flakey butter crust filled with sliced apples, cinnamon and spices, and topped with
a second layer of handmade crust.

Pate choux éclair filled with Bavarian cream and topped with dark chocolate
ganache.

Made with fresh key lime juice, in a spiced graham cracker crust.

Éclair

$3.00

Cream Puff

Key Lime
Pecan Pie

Traditional rich southern favorite with a golden buttery crust.

Pate choux puff filled with whipped cream and topped with dark chocolate
ganache.

Pumpkin Pie

Three layers of flakey puff pastry filled with Bavarian cream and topped with
marbled fondant icing.

Cookies

$20

$20

$32

$22
$18

Perfectly spiced pumpkin custard pie with a flakey braided crust.

Napoleon

Fruit Strip

Dusty’s Sugar Cookie

Puff pastry base filled with Bavarian cream and topped with fresh fruit.

$0.95

An Okemos favorite! Our famous buttery sugar cookie. Topped with fondant and
decorated for the season.

Cupcake

Generously filled and topped; Lemon Crème, Strawberry Bavarian, Chocolate
Mousse, or Tiramisu

Custom Design Sugar Cookie

4” Buttery shortbread base filled with ganache and Bavarian cream and topped
with fresh fruit and/or berries.

Jam Filled Sugar Cookie

Fruit Tart

4”- $5 9”- $30 12”- $65

$5.00

Cheesecake

3” Seasonal cheesecake; perfect dessert for two!

$1 Minis

Cream Puffs, Eclairs, Cake Bars, Brownies, Lemon Bars, Napoleons, Mousse
Cups

$1.50+

Special order a custom design for your event (see pastry dept. for options and
pricing).
Soft and buttery sugar cookie filled with raspberry jam.

Krakelingen

Traditional Dutch cinnamon sugar cookie made from flakey pastry.

Drop Cookies

Chocolate chunk, peanut butter, or double chocolate.

Oatmeal Raisin Cookie GF

$0.95
$1.50

$0.95
$1.50

Chocolate chunk, peanut butter, or double chocolate.

Cakes and Tortes
Boston Cream

6”- $19 8”- $25 12”- $68 ¼ sheet- $50 ½ sheet- $90 full sheet- $150

Three layers of yellow sponge cake filled with Bavarian cream and topped with marbled chocolate ganache.

Tiramisu Torte
Three layers of espresso and rum soaked sponge cake filled with tiramisu cream and topped with whipped cream and cocoa.

S’more Cake
Three layers of chocolate sponge cake filled and topped with toasted marshmallow meringue and graham crumble.

Apple Upside-Down Cake GF
Moist and not too sweet; caramel roasted apples in buttery cinnamon cake.

Black Forest

6”- $21 8”- $28 12”- $76 ¼ sheet- $56 ½ sheet- $100 full sheet- $167

Chocolate sponge cake filled with cherry puree and whipped cream and topped with ganache and chocolate shavings.

Chocolate Mousse
Three layers of chocolate sponge cake filled and topped with chocolate mousse and decorated with chocolate curls.

Old-Fashioned Spice Cake GF V
Two thick layers of traditional spice cake filled and topped with coffee icing.

Party Time! GF

6”- $23 8”- $30 12”- $81 ¼ sheet- $60 ½ sheet- $108 full sheet- $180

This showstopper vanilla party cake will impress all your guests (and they won’t even guess that it’s gluten free!).

Strawberry Bavarian
White sponge cake filled and topped with Bavarian cream and fresh sliced strawberries and decorated with toasted almonds.

Lemon Crème
Three layers of white sponge cake filled and topped with tangy lemon curd, lemon crème, and graham crumble.

Bakery Hours:
Monday-Saturday 8am to 9pm
Sunday 9am to 6pm

Special orders require 48 hour notice.
Food prepared here may contain nuts,
gluten, dairy, or other allergens.
Please discuss any allergen-free requests with our helpful staff, and we
will do our best to accommodate your specific needs.

