G0uten free Cake Real GF Cheesecake

Specially Cakes

chocolate - ‘fe”gw - red velvet s e with a buttery almond flour crust or a gluten free
traaitional german chocolate ' '
Drﬂnqe ) b(]ﬂﬂﬂﬂ wrapped in chocolate buttercream with a rich coconut pecan filling shortoread crust for those with nut ﬂ”E‘FQIE‘S
: lemnon coconut slice 4.75 whole 42.00
bu[l‘ercreum fFOStlnqs fresh lemon curd and coconut filled yellow cake
5 : smothered in meringue and toasted coconut | i
classic cream cheese - vanilla - chocolate e sl Classic new york - chocolate
orange - lemon - peanut butter - espresso packed with pecans and carrots with cream cheese frosting chocolate TUSDbETW " cherr‘-,r‘ almond
| 1 [H dense spice coke wifsriur;::g?béquqnglﬁneapple ond pecans CUTUH’]E' mucchiuttn ' prulines und HEH
luscious fillings the king's fovorite chocolate peanut butter - pumpkin
lemon curd - chocolate ganache bonana coke with peanut butter frosing marionberry E white chocolate
ruspbemf . Stfﬂ"ﬁ"berﬁf N UpI’ICDt crowned in rich chocolate ganache .
—_ the aztec three berry - lemon blueberry - chai
3 chocolote cake infused with cinnarmon, cayenne and ginger with chocolate . .
Standard GF Cakes buttercrearn and garnished with dried chili peppers Gpp| € Cﬂrdﬂmﬂm S[rUCC|U[E|lu
slice 425 tacoma tiramisu marbled tuxedo
6" round 28.00 kahlua soaked yellow cake with cream cheese frosting
9" round 37.00 filled with swirled vanilla custard and chocolate ganache
/2 sheet u8.00 lavender honey cake
dried lovender in yellow cake with honey "
covered in lemon - honey buttercream with lavender T speﬁuctg GF EhRSBCﬂhES
L
HandcraBted Pies — Gice00  vhole 4500
pa— Specialty GF Cakes :
scratch pies in an almond flour crust sice 450 mﬂ&lteg! frﬁ; -Chml?:f,e r::hlP k
: . c e chips floating in vanilla cheesecake
slice299  whole 24.00 il el with @ cookie crust and topped with ganache
» : . w_,' et triple chocolate decadence
traditional apple - classic cherry - marionberry | sheet. 5t laers of white chocolote. ik chocolote and dork chocolate
blueberry - peach - peach melba Kipped ¥ih ctiemmes'Sodkecin part whe
apple razz - lemon meringue morg ngggerlg '
pecan - spiced pumpkin - key lime cookice. T5-17%
peanut butter k chocolate - coconut cream mini ballerina cupcake 125 -
chocolate cream - banana cream cupcake 225-275 " El d ul dd' |: h
. ) jumbo cupcake 4.00-4.50 ove H an € lns aRres
GQUtcn Frec Ingﬂrmﬂllon rumball 300 Plan your next special occasion with Corina Bakery
We use two different gluten free “flour” combintions. and taste the difference. We offer custom made desserts for every
One is based on bean flours and the other on rice and areuhEGSl occasion specializing in wedding cakes, all novelty cakes,
i i . i i ing $
starch flours. Please let us know of Nightshade allergies. banana or pumpkin loaf large loaf 114,00 novelty cookies and pies. Cheesecake tasting *13.

Alergic to wheat AND dairy? Because we bake our artisan coffee cake whole 22.00 Cake Tusjting 10.00

desserts from scratch you can get it vegan AND gluten-free. spice bundt cake whole 22.00 choose 3 flavors and have a personalized, one-on-one,
consult to discuss design and flavor

*All bakery items made on shared equipment.
This includes: eqgs. dairy, soy, nuts, seeds, whet, berries, and starch,

Detailed st taken to ensure the saf f tisan d ts and ies. x
Dt (e ik utli bk T e oy el o e 500 wil b added to ll pecial oders ot placed it 48 hours. Consulls by appointment only, so schedule yours today!




