
 

Breakfast Treats, Starting February 27, 2026 
 
Bear Claw – danish dough (bread flour, milk, unsalted butter, sugar, eggs, 
yeast, vanilla, salt), sliced almonds, chocolate and vanilla cake scraps (cake & 
pastry flour, chocolate, milk, brown sugar, butter, sugar, baking soda, salt, 
eggs, sugar, vanilla, unsalted butter), eggs, almond emulsion (water, natural 
almond oil, propylene glycol, xanthan gum), water, canola oil, egg wash (eggs, 
milk), clear glaze (corn syrup, water), white glaze (fondant sugar, water) 
Allergens: wheat, eggs, dairy, nuts 
 
Blueberry Muffin – cake & pastry flour, salted butter, sugar, milk, lemon 
zest, lemon juice, eggs, blueberries, gluten free baking powder (sodium acid 
pyrophosphate, potato starch, sodium bicarbonate), cinnamon, cardamon, salt, 
AA sugar (topping) 
Allergens: wheat, dairy, eggs 
 
Chive Biscuit – unsalted butter, all-purpose flour, gluten free baking 
powder (sodium acid pyrophosphate, potato starch, sodium bicarbonate), salt, 
buttermilk, chives 
Allergens: wheat, dairy, onion 
 
Chocolatine –  
croissant dough: bread flour, unsalted butter, water, salted butter, sugar, 
milk powder, yeast, salt 
Filling: semi-sweet chocolate 
Topping: egg wash (eggs, milk) 
Allergens: wheat, eggs, dairy 
 
Cinnamon Sugar Downtowners –  
croissant dough: bread flour, unsalted butter, water, salted butter, sugar, 
milk powder, yeast, salt.  topping: egg white, brown sugar, cinnamon, 
granulated sugar 
Allergens: wheat, eggs, dairy 
 
Croissant– bread flour, unsalted butter, water, salted butter, sugar, milk 
powder, yeast, salt.  On top of all Croissants: Egg Wash (eggs, milk) 
Allergens: wheat, eggs, dairy 
 
 
 
 
 



 

Garlic Cheese Twist –  
croissant dough: bread flour, unsalted butter, water, salted butter, sugar, 
milk powder, yeast, salt.  Egg Wash (eggs, milk) 
filling: sharp cheddar cheese, kosher salt, granulated garlic 
Allergens: wheat, eggs, dairy, garlic 
 
Ham & Cheese Croissant – croissant dough (bread flour, unsalted butter, 
water, salted butter, sugar, milk powder, yeast, salt), Corralitos ham (cured 
with water, salt, sugar, sodium nitrite), egg whites, jarlsburg cheese 
(pasteurized part-skim milk, culture, salt, microbial rennet), Dijon mustard 
(distilled vinegar, water, #1 grade mustard seeds, salt, chardonnay wine, 
spices, turmeric). topped with: egg wash (eggs, milk) 
Allergens: wheat, eggs, dairy, alcohol 
 
Kouign Amann- flour, butter, sugar, water, yeast, salt. 
                 -Available with apricot jam (high fructose corn syrup, apricots, corn 
syrup, pectin, citric acid, sugar) 
Allergens: wheat, dairy 
 
Lemon Bread - salted butter, sugar, eggs, all-purpose flour, gluten free 
baking powder (sodium acid pyrophosphate, potato starch, sodium 
bicarbonate), salt, milk, lemon zest. Soak: lemon juice, sugar. pan spray 
(canola oil, mineral oil, soy lecithin, natural flavors, dimethyl silicone, beta 
carotene, and propellant) 
Allergens: dairy, egg, wheat, soy 
 
Maple Pecan Crocodile – puff pastry (unsalted butter, all-purpose flour, 
cake & pastry flour, water, lemon juice, salt), brown sugar, butter, 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)). 
Allergens: wheat, dairy, nuts 

Marionberry Turnover – crust: cake flour, unsalted butter, water, salt.   
Filling: frozen marionberries, sugar, clear gel. Glaze: egg yolks, half & half, 
sugar.  
Allergens: wheat, eggs, dairy 
 
Mushroom Turnover – dough: salted butter, cream cheese, cake flour, 
pastry flour. Filling: salted butter, mushrooms, cream cheese, salt, thyme, 
onions, white pepper, egg wash (eggs, milk). 
Allergens: dairy, wheat, onion, egg 
 



 

Parisian Croissant– all-purpose flour, butter, water, levain (organic 
unbleached wheat flour, water) sugar, milk powder, yeast, salt.  
topped with egg wash (eggs, milk) 
Allergens: wheat, eggs, dairy 
 
Pain D’Amande – croissant dough (bread flour, unsalted butter, water, 
salted butter, sugar, milk powder, yeast, salt), macaron paste (sugar, 
almonds, egg white), vanilla cake pieces (eggs, sugar, cake & pastry flour, 
butter, vanilla), cake flour, pastry flour, salted butter, sugar, eggs, raisins, 
sliced almonds, Egg Wash (eggs, milk) 
Allergens: wheat, eggs, dairy, nuts 
 
Pecan Schnecken – Danish dough (bread flour, milk, unsalted butter, 
sugar, eggs, yeast, vanilla, salt), pecans, sugar, cinnamon, egg wash (eggs, 
milk). Topping: brown sugar, honey, cornstarch, salted butter, salt. pan spray 
(canola oil, mineral oil, soy lecithin, natural flavors, dimethyl silicone, beta 
carotene, and propellant) 
Allergens: wheat, eggs, dairy, nuts, soy 
 
Raspberry Pastry Cream Danish – Danish dough (bread flour, milk, 
unsalted butter, sugar, eggs, yeast, vanilla, salt), egg wash (eggs, milk), clear 
glaze (corn syrup, water), white glaze (fondant sugar, water), streusel (all-
purpose flour, sugar, mellow Judith flour, salted butter, lemon zest, vanilla, 
mace), raspberry jam (raspberries, sugar, brown cane sugar, concentrated 
lemon juice, fruit pectin), pastry cream (milk, cornstarch, eggs, sugar, flour, 
vanilla). 
Allergens: wheat, dairy, egg 
 
State Fair Cinnamon Roll – Danish dough (bread flour, milk, unsalted 
butter, sugar, eggs, yeast, vanilla, salt), white sugar, brown sugar, cinnamon, 
cream cheese, vanilla, powdered sugar. Cream Cheese Topping: cream cheese, 
salted butter, vanilla, powdered sugar. 
Allergens: wheat, dairy, egg 
 
Teal’s granola - oats, oat bran, dried cranberries, sunflower seeds, almonds, 
pecans, grated hazelnuts, brown sugar, maple syrup, vegetable oil, honey, 
cinnamon, vanilla, salt. 
Allergens: nuts 
 


