N N N AL R
D W M N S Y.YA
Sl N N VAV
NS N D N N> N § )
N | S | =N N s\ 5\ S o -_—

- N N - N
N N - Sl N N IS
N N N N N ¥ N N
N S N S SN
S S S NP A SN
S Y =N NS ®
@

PIES + BREADS + CAKES + COOKIES + ICE CREAM

add a scoop of organic ice cream to any of our sweets for +5!

HOMEMADE PIE (VEG) W ..oooiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeeeeeee, SLICE 12 | WHOLE 45
choose from apple or one of our seasonal flavors
served with chantilly whipped cream

BANANA CREAM PIE (VEG) W .....oovvviiiiiiiiiiieieieeeeeeeeeeeeeeee SLICE 13 | WHOLE 45
briléed bananas, chocolate shavings, chantilly whipped cream,
granola gingersnap cookie crust, served with caramel sauce for drizzling

BASQUE-STYLE CHEESECAKE (VEG) .............ccocuviiieiiiiiinn. SLICE 12 | WHOLE 45
our twist on this classic Spanish dessert! lightly scorched caramelized exterior,
creamy center, granola gingersnap cookie crust

FLOURLESS CHOCOLATE TRUFFLE CAKE (GF,VEG) .......... ,...SLICE 12 | WHOLE 45
gluten-free! served with chantilly whipped cream, raspberry sauce

CHOCOLATE CELEBRATION CAKE (VEG)...............cone... SLICE 16.50 | WHOLE 125
celebrate the right way with this decadent 6-layer chocolate treat,
served with caramel sauce for drizzling, and organic vanilla ice cream

BROWNIE STUFFED CHOCOLATE CHIP COOKIE (VEG) ™ ..........ccoovieiiiiienne. 6
made famous at our pizzeria in downtown Burlingame!
finished with Maldon flaky sea salt

[~ Buakery items made fresh daily. Purchases are subject to availability. ~28]

other items from our bakery and pantry

JALAPENO CHEDDAR CORNBREAD ...........c.ocoovvviiieeeeeeeeeeeeee e, 13
with whipped honey butter

WOODFIRED CIABATTA BREAD ...............ccoooceeiiiii. WHOLE LOAF 7| BUY TWO 1
baked fresh daily

RISE PIZZA DOUGH ... ettt e e et e e e e 6

a healthy blend of locally-milled, nan-gmo flour, mixed with organic whole grains,
without added fat, sugar or preservatives, made fresh daily

HONEY JAR ..ottt e ettt e e e eeabb e 13
straight from our Boys & Bees Family Farm, this small-batch mountain honey is a pure
taste of nature. Our bees thrive on wildflowers, lavender, and eucalyptus.

GF = Gluten Free  VEG = Vegetarian V= Vegan = Local Favorite

Outside dessert fee $3 per person « Corkage fee $25 per bottle (wine only, 2 bottles maximum)
Please note: We are NOT a gluten-free certified facility; gluten exists throughout our kitchens. Some items may be served raw or undercooked. Consuming
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
All prices subject to change at any time.



