Owned and operated by the same family for over 49 years.
Our one and only location.

DESSERT & COFFEE



TEMPTING %
TARTS

Your choice - 5.49

Strawberry Tart

A butter tart filled with custard and finished with

freshly glazed strawberries.

Fruit Tart

A butter tart shell filled with custard and finished with

an assortment of fruit.

SWEET SINGLE

PASTRIES

Almond, Apricot

& Raspberry Bar
Made with sliced almonds,
almond paste and a raspberry and
apricot filling - 4.49

Bowties

Made with cream cheese
laced dough, pecans and
brown sugar - 4.49

Hamentashen
Your choice of apricot, cherry,
blueberry or prune - 3.49

Gourmet Cupcake
Visit our display case for today’s
variety - 2.99

Character
Cupcakes

Made with vanilla cake and
frosted with our vanilla
buttercream - 1.99

Custard Eclair
Finished with fudge icing - 4.49

Cannoli

A cinnamon shell filled with a
sweet ricotta cheese filling and
chocolate chips - 3.99

Chocolate Ganache
Chocolate cake and chocolate
mousse covered with a
chocolate ganache and finished
with semi-sweet chocolate
chips - 4.49

Peanut Butter

Ganache

Chocolate cake and peanut
butter mousse covered with
chocolate ganache and finished
with peanut butter chips - 4.49

Cinnamon Stick
Made with cream cheese
laced dough and rolled with
cinnamon sugar - 4.49

Brownies

A moist rich brownie baked
with pecans and finished with
a fudge icing - 2.99
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Almond Horseshoe
Made with sliced almonds and
almond paste - 4.49

Black & White

Cookie

Thin round sponge cake dipped
in fudge icing and white
fondant - 2.49

Tiramisu

Espresso soaked sponge cake
filled with a light mascarpone
filling, dusted with cocoa - 4.99

Napoleons

French pastry layered with
Bavarian cream and finished
with fondant icing - 5.49




C H EE SE c A K E S ) Your-choice‘-S.zfg

Chocolate Mousse Cherry Cheesecake
Our cheesecake and chocolate mousse Our favorite cheesecake topped with
draped with a chocolate ganache. glaze dipped sweet ripe cherries.

Chocolate Turtle Strawberry Cheesecake
Our cheesecake with pecans, caramel Our signature cheesecake topped with fresh
and a chocolate ganache. whole strawberries dipped in a sweet glaze.
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MINI CHEESECAKES

Chocolate Chip Toffee Cheesecake
Our signature cheesecake with semi-sweet Our famous cheesecake blended with crushed
chocolate chips. Finished with a chocolate ganache. pieces of Heath bar and finished with caramel.

Cheesecake & Ganache

Our famous cheesecake blanketed

{-,,f i f/// i, with chocolate ganache.
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A SLICE OF HEAVEN

Your choice - 3.99

l
&5 Apple Crumb

Our classic apple pie blanketed
with cinnamon butter crumbs.

Sugar Free Apple
Crisp tart apples sweetened with Splenda,
then baked in our flaky crust.

l
@9 Classic Apple

A classic homemade apple pie

Lemon Meringue
A perfect combination of tart lemon filling
surrounded by sweet light meringue.

li

l
&5 Blueberry

Made with Jersey blueberries
from Hammonton, NJ.

Coconut Custard
A diner classic. Creamy coconut custard
baked to a golden brown.

|
@¥ Cherry
A mound of sweet ripe
cherries drenched in a
delicious glaze in a flaky
golden crust.

@9 We recommend this slice heated and
with a scoop of ice cream - 2.49 extra

OUR SIGNATURE CAKLES

Snickers Cake

Chocolate cake layered with caramel, peanut *
{ butter and chocolate chips. Surrounded by our

chocolate buttercream - 5.49

Cream Cheese Ring Cake
Moist pound cake made with cream cheese - 3.99

Half & Half Cake

Half vanilla cake and

half chocolate cake with vanilla buttercream, then
draped with a chocolate ganache - 4.49

German Chocolate Cake
Chocolate cake layered with a tasty pecan
and coconut icing. Finished with chocolate
buttercream and toasted coconut - 5.49

Chocolate Layered Cheesecake
Chocolate cake and cheesecake
layered with chocolate
buttercream - 5.49

Red Velvet Cake
-Brilliant red velvet cake
spread with a deep
chocolate truffle filling
then frosted with a cream
cheese icing - 5.49

Fa

Carrot Cake
Our moist carrot cake is made with cinnamon,

raisins, walnuts and pineapples. Layered with
cream cheese icing - 5.49 |

Strawberrﬁ' Shortcake
Vanilla cake with fresh strawberries and
whipped cream - 5.49

Chocolate Fudge Cake

Rich chocolate cake layered with chocolate
fudge icing. May we suggest a glass of milk to
complement this decadent treasure? - 3.99

Chocolate Mousse
Chocolate cake and chocolate mousse
covered in a chocolate ganache - 5.49

Vanilla Layer Cake -
More fondly known as birthday cake. Vanilla cake
with vanilla'buttercream - 3.99

Coconut Cream
Vanilla cake, whipped cream and
shaved coconut - 3.99

Cookies & Cream
Chocolate cake layered with vanilla
buttercream and crushed oreo cookies - 4.49



BREYERS

PARFAITS

Made with Breyers vanilla ice cream.

Your choice - 6.99
Godiva Chocolate

Chambord Raspberry

Marie Brizard

Creme de Menthe

Mint
Kahlua Coffee

Caramel Apple
Apple Pucker, Buttershots -
and Midori

FRUIT

Fresh Fruit Bowl
A daily assortment of
fresh cut fruit - 3.99

Fancy Melon .
Seasonal - 2.99

Bowl of Fresh
Strawberries - 4.99

Scoop of Ice Cream
Vanilla, Chocolate or Strawberry
Double - 3.49  Single - 2.49

Classic Banana Split
A scoop of ice cream and fresh
banana topped with wet walnuts,
strawberry and pineapple sauces
and chocolate syrup. Finished with
whipped cream - 5.99

Brownie Sundae

A moist rich chocolate brownie
topped with a scoop of ice cream,
chocolate syrup and whipped
cream - 5.49

Fruit Sundae

Two scoops of ice cream topped
with strawberry or pineapple
sauce and whipped cream - 4.99

ICE CREAM

Chocolate Sundae
Two scoops of ice cream topped
with chocolate syrup, wet walnuts
and whipped cream - 4.99

Waffle Sundae

Served from 9 pm to 1 am.

Big enough to share. A hot waffle
topped with two scoops of ice
cream, chocolate syrup and
whipped cream - 8.99

Rainbow Sherbet
Double Scoop - 3.49
Single Scoop - 2.49

Ice Cream Soda
Your favorite fountain soda with
a scoop of ice cream - 4.49

Milkshake

Strawberry, Vanilla, Chocolate or
Black & White - 4.49

PUDDINGS
& JELL-O

Your choice - 2.99

Tapioca Pudding

Jell-O

Rice Pudding
Chocolate Pudding

MORNING
PASTRIES

Danish Pastry
Made with butter and finished with a white
fondant icing - 2.99

Muffins

Your choice of corn, blueberry, bran
or sunrise - 2.49

Cinnamon Bun
Sweet dough rolled with raisins
and Icinnamon -2.99



COFFEES & TEAS

LACAS COFFEE FEATURED COFFEE

Meeting your demands for a great cup of coffee.
Please ask your server about our current featured coffee - 2.19

LACAS COFFEE DARK NOTE®

Outstanding certified coffees from both Africa and Indonesia are blended with 100%
Colombian Supremo, and Brazil Cerrado coffees to create a unique dark roasted coffee
that is bold, yet balanced, with multiple layers of sweet and spicy aromas - 2.19

@ 100% CERTIFIED COLOMBIAN DECAFFEINATED COFFEE

4. Our Colombian Coffee is decaffeinated at the Taloca's Decaffeinating Facility in France’s

WK Calambian Codfes

Rhone Valley; the original and most premium decaffeinating processor in the world - 2.19

mightyfes TEA SERVICE - 2:59
FEATURING MIGHTY LEAF TEA

This selection of premium whole leaf and herbal teas are prepared in sensually
handcrafted, hand stitched, silken tea pouches - they are full flavor and intoxicating

aromas - 2.39

Organic Breakfast Organic Green Dragon
(Black Tea) Caffeine (Green Tea) Light Caffeine
Organic Earl Grey Chamomile Citrus
(Black Tea) Caffeine . (Herbal Infusion) Caffeine Free
Earl Grey Decaf Organic Mint Melange
(Black Tea) Caffeine Free ' (Herbal Infusion) Caffeine Free

Orange Dulce
(Black Tea) Caffeine

Espresso Coffee
Our espresso is treated as a coffee nectar and is served in.a demitasse cup
with a rich crema - 2.99

Cappuccino Classico
Steamed milk and rich espresso prepared to perfect proportions create a
flavorful coffee experience - 3.99

Latte - Milano
Steamed milk with a small head of foam, prepared to perfection to ensure the flavor compliments
our rich, premium espresso - 3.99

Indulge your passion for flavor and enhance your coffee
with a shot of Torani flavored syrup.- 60¢
French Vanilla Hazelnut Raspberry - Chocolate
Chocolate Bianco Caramel Almond-Roca




