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PUMPKIN PIE
An autumn classic, decorated with candied pumpkin seeds and gingersnaps

9” $38

MAPLE-PECAN & SWEET POTATO PIE
Two traditional pie fillings layered together in a single flaky c rust, 

decorated with pastry leaves
9” $38

NORTHERN SPY APPLE PIE
Double-crust pie made with Northern Spy apples and a splash of Calvados

 9” $38

PUMPKIN CHEESECAKE 
Mildly spiced, c reamy cheesecake decorated with sugared pumpkin seeds

8” $40

CHOCOLATE BOURBON PECAN PIE
Bourbon-spiked pecan pie filling with bittersweet Valrhona chocolate  

inside a delicate chocolate tart shell
9” $40

POACHED PEAR GALETTE
Red and white wine-poached Anjou pears nestled in a hazelnut c ream filling  

on a puff pastry base, decorated with thin slices of oven-roasted pear
9” $38

APPLE-CRANBERRY PIE
Double-crust pie made with baked apples and roasted cranberries  

finished with orange and lemon zest
9” $38

SMALL TART SAMPLER
A selection of five 4” tarts and pies boxed together 

 (Northern Spy Apple Pie, Maple-Pecan Sweet Potato Pie, Pumpkin Cheesecake,  
Chocolate Bourbon Pecan Pie and Pumpkin Pie)

$30

SAUTERNES-ALMOND PETITS FOURS
Our miniature almond sponge cakes, brushed with Sauternes and 

filled with raspberry preserves, enrobed in g reen and white fondant  
and decorated for the holiday

$36 / dozen
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