SWEETS BANK CAFE

CAKE MENU

WHOLE CAKES

Apple Strudel

Classic Austrian apple strudel: a blend of
apples, raisins and spices enveloped in
puff pastry and decorated with glazed

Créme Brulee Cake

Rich custard on top of a butter tart shell
with a brittle top crust of caramelized
sugar.

[

, sliced apples.

Crostata Di Pere (Pear Tart) Grandmother (Torta della
Nonna)
Almond cream topped with pear halves
on a shortcrust pastry base. Pastry cream with a hint of lemon on a
4 base of short pastry, covered with pine
» nuts, almonds and powdered sugar.
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Lemon Meringue (Torta
Limone)

Shortcrust pastry base filled with
b1 refreshing lemon cream made with
; N lemons from Sicily, topped with a golden
baked meringue.

Mixed Berry 8" (Small Fruti
Di Bosco)

An individual serving of our Mixed Berry
Cake. A pastry shell filled with Chantilly
cream, topped with an assortment of
berries and finished with powdered sugar.



SWEETS BANK CAFE

CAKE MENU

WHOLE CAKES

Mixed Berry (Frutti Di
Bosco Whole)

Shortcrust pastry base filled with Chantilly
cream, topped with sponge cake and
lavishly garnished with blackberries,
blueberries, raspberries, red currants and
strawberries.

Pastiera Napoletana

Classic Neapolitan cake: short pastry
base filled with a blend of ricotta cheese,

Profiteroles White

Cream pulffs filled with chocolate cream
and coated with vanilla cream.
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wheat and candied fruit, with orange peel.

Napoleon (Millefoglie)

Crisp layers of puff pastry filled with
pastry cream and decorated with
B powdered sugar.

Profiteroles Dark

Cream puffs filled with vanilla cream and
enrobed in chocolate.

Plain Profiteroles

Cream puffs filled with vanilla cream.
Special order takes 7-10 days.




SWEETS BANK CAFE

CAKE MENU

WHOLE CAKES

Pistacchio Profiteroles

Cream puffs filled and coated with
pistachio cream, decorated with pistachio
pieces.

Tiramisu Big with Lady
Fingers

Layers of espresso-drenched ladyfingers
separated by mascarpone cream and
dusted with cocoa powder.

Tiramisu Traditional Recipe

Mascarpone cream on a sponge base
covered by espresso-drenched
ladyfingers, topped with waves of
mascarpone and dusted with cocoa
powder.
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Strawberry Cake

Smooth vanilla-flavored cream sits
between two layers of tender sponge
cake, all topped with luscious
strawberries.

Tiramisu Big with Lady
Fingers

Layers of espresso-drenched ladyfingers
separated by mascarpone cream and
dusted with cocoa powder.

Tres Leche

A rich, tender sponge cake delicately
soaked in three luscious milks, then
covered with a white satiny creamed

topping.



SWEETS BANK CAFE

CAKE MENU

PRE-CUT CAKES

ltalian Rum Cake

A triple layer of rum-infused vanilla cake
layered with chocolate and vanilla
custard, covered in rum frosting and
finished with toasted almonds.

Truffle Royale Cake

Dark chocolate truffle and white
chocolate truffle atop rich devil's food
cake, decorated with dark chocolate
coating and white chocolate swirls.

Triple Chocolate Mousse

White and dark chocolate mousse on a
sponge base, coated with chocolate and
topped with white chocolate shavings.

Lemon Mousse Cake

Zesty lemon mousse and tangy
house-made lemon curd made with Nellie
& Joe’'s™ |emon juice, surrounded by
vanilla cake and finished with white
chocolate curls.

Brownie Chocolate
Cheesecake

Rich brownie base baked with creamy
vanilla cheesecake, finished with dark
chocolate ganache, homemade brownies
and buttery caramel.

Apple Tart (Torta De Mele)

Short pastry base filled with sliced apples
and glaze, decorated with a lattice of
short pastry strips. Best served slightly
warm.
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CAKE MENU

PRE-CUT CAKES

Belgian Chocolate Cake -
Round 10"

Sponge cake topped with Belgian
chocolate mousse and finished with
chocolate shavings.

Selva Nera - Black Forrest
Cake

Chocolate sponge cake surrounds
chocolate and Chantilly cream with
Amarena cherries, separated by white
sponge cake and decorated with a
chocolate ribbon.

Carrot Cake

Alternating layers of carrot cake spiced
with cinnamon and chopped walnuts,
covered with smooth cream cheese
topping and sprinkled with crushed
walnuts.

Bitter Chocolate Mousse

Chocolate sponge base topped with a
dark chocolate mousse and dusted with
cocoa powder.

Cappucino Cake

Alternating layers of espresso-drenched
chocolate sponge cake and coffee cream,
decorated with cocoa powder.

Chocolate Fondant

Chocolate layer cake filled with rich
chocolate cream, topped with a chocolate
miroir.



SWEETS BANK CAFE PRE-CUT CAKES

CAKE MENU

Chocolate Tempation Flourless Chocolate Cake -
10" Round

Chocolate cake filled with chocolate and
hazelnut creams, hazelnut crunch and
chocolate glaze.

Made with Belgian semi-sweet chocolate,
butter, cocoa powder and vanilla;
delicately rich with a smooth, moist and
creamy texture.

Grandmother Cake (Torta Hazelnut Passion Round
della Nonna) Cake
Pastry cream with a hint of lemon on a Chocolate shortcrust pastry filled with
base of short pastry, covered with pine hazelnut cream made with hazelnuts from
nuts, almonds and powdered sugar. Piedmont, decorated with praline
hazelnuts.
Limoncello Raspberry Limoncello Mascapone
Layers of Limoncello-soaked sponge Sicilian lemon-infused sponge cake and
cake filled with lemon cream and Italian Mascarpone topped with European
— - ’ . : 0
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— . - raspberry miroir and white chocolate r,-
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Mixed Berry (Frutti Di
Bosco)

Shortcrust pastry base filled with Chantilly
cream, topped with sponge cake and
garnished with blackberries, raspberries,
red currants and strawberries.

Monterossa

A creamy mix of mascarpone and ricotta
cheese divided by a delicate layer of
sponge cake, topped with wild
strawberries.

Red Velvet Cake

A red-hued chocolate layer cake filled
and iced with smooth cream cheese
frosting, finished with chocolate drizzles
and red cake crumbs.

Torta Nocciola

Alternating layers of hazelnut cake,
hazelnut cream and chocolate cream,
topped with praline hazelnuts.

Old Fashion Chocolate
Cake

Alternating layers of rich fudgy cake and
smooth chocolate icing, decorated with
chocolate shavings.

Ricotta & Pistachio Cake

Ricotta and pistachio creams separated
by sponge cake, decorated with crushed
pistachios and dusted with powdered
sugar.
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CAKE MENU

PRE-CUT CAKES

Rustica Mascapone - 6 Pcs

Layers of espresso-drenched sponge
cake divided by mascarpone cream.

Tiramisu Lady Fingers

Layers of espresso-drenched ladyfingers
separated by mascarpone cream and
dusted with cocoa powder.

Wild Strawberry Tart
(Fragoline)

Short pastry base filled with Chantilly
cream and topped with glazed wild
strawberries.
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Strawbery Mascapone Cake
- Round Precut

Source file lists this item as a round
pre-cut cake; no item description is
provided in the source.

Tiramisu Round Cake
(Zabaglione Creme)

Zabaglione cream divided by three layers
of espresso-soaked sponge cake and
dusted with cocoa powder.

Ultimate Chocolate Cake

Moist chocolate cake filled with dark
chocolate frosting and chocolate flake
decorations.




