Breakfast Treats, Starting March 24, 2025

Bear Claw — danish dough ( , , sugar,

, yeast, vanilla, salt), sliced almonds, chocolate and vanilla cake
scraps ( , chocolate, , brown sugar, , sugar,
baking soda, salt, , sugar, vanilla, ), , almond
emulsion (water, natural almond oil, propylene glycol, xanthan gum),
water, canola oil, egg wash (. , ), clear glaze (corn syrup, water),
white glaze (fondant sugar, water), streusel ( , sugar,

, , lemon zest, vanilla, mace).
Chocolatine —
croissant dough: , , water, ,
sugar, , yeast, salt
Filling: semi-sweet chocolate
Topping: , )
Christopher’s Bun — danish dough ( , ,
sugar, , yeast, vanilla, salt (all danish: egg wash ( , ), clear

glaze (corn syrup, water)), sugar, brown sugar, cinnamon, ,
vanilla, powdered sugar. Cream Cheese Topping: ,
, vanilla, powdered sugar.

Cinnamon Sugar Downtowners — croissant dough: ,

, water, , sugar, , yeast, salt.
topping: , brown sugar, cinnamon, granulated sugar
Croissant— , , water, , sugar,

, yeast, salt. On top of all Croissants: ,
)
Garlic Cheese Twist —
croissant dough: , , water, ,
sugar, , yeast, salt. , )
filling: , kosher salt,

sesame
Nuts



Ham & Cheese Croissant —

croissant dough: , , water, ,
sugar, , yeast, salt. , )
Filling: Corralitos ham, , Dijon mustard

(distilled vinegar, water, #1 grade mustard seeds, salt, chardonnay
wine, spices, turmeric)

Jalapeno Bacon Cheddar Scone - , bacon,

, , Jalapenos gluten
free baking powder (sodium aczd pyrophosphate, potato starch, sodium
bicarbonate), salt. Topped with & jalapenos.

Kouign Amann- , , sugar, water, yeast, salt.
Available with Lemon curd ( , sugar, lemon juice,
, lemon zest)

Maple Pecan Crocodile — puff pastry ( ,

, , water, lemon juice, salt), brown sugar,
pecans, white glaze (fondant sugar, water) with maple flavor (water,
caramel color (contains sulfites), natural and artificial flavors,
propylene glycol, preservatives (sodium benzoate, sodium propionate,
potassium sorbate)).

Marionberry Turnover — crust: , , water,

salt. Filling: frozen marionberries, sugar, clear gel. Glaze:
, sugar.

Morning Glory Muffins- , sugar, baking soda, ground cinnamon,

salt, shredded carrots, chopped pecans, desiccated coconut, shredded
apple, , vegetable oil, vanilla extract. Sprinkled with powdered
sugar.

Parisian Croissant— , , water, levain (
, water) sugar, , yeast, salt. On top
of all Croissants: , )
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Pain D’Amande — croissant dough ( , , water,

, sugar, , yeast, salt), macaron paste (sugar,
almonds, ), , , sugar, , raisins,
sliced almonds, Egg Wash ( , ).

Pecan Schnecken — Danish Dough — , ,

, sugar, , yeast, vanilla, salt, (all danish: , clear
glaze (corn syrup, water), white glaze (fondant sugar, water), streusel
(all-purpose flour, sugar, , , lemon zest,
vanilla, mace), cinnamon, sugar, , pecans. Topping: brown
sugar, honey, cornstarch, , salt.

Strawberry Cream Danish - danish dough ( , ,

, sugar, , yeast, vanilla, salt (all danish: ,
clear glaze (corn syrup, water), white glaze (fondant sugar, water),
streusel ( , sugar, , ,
lemon zest, vanilla, mace)), strawberry preserves, , sugar,
salt, , , vanilla.

Teal’s granola - oats, oat bran, dried cranberries, sunflower seeds,
almonds, pecans, grated hazelnuts, brown sugar, maple syrup,
vegetable oil, honey, cinnamon, vanilla, salt
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