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LEMON CAKE
Vanilla cake soaked with  
limoncello simple syrup, layers 
of cream cheese and lemon curd 
filling, iced with cream cheese 
frosting and topped with a 
meringue

CELEBRATION CAKE
Sprinkle Cake layers with 
homemade pastry cream, iced 
with buttercream and covered in 
rainbow sprinkles

RASPBERRY ALMOND 
CAKE
Vanilla Cake soaked with  
almond simple syrup, with layers 
of raspberry jam and cream 
cheese icing

CHOCOLATE INSANITY 
CAKE
Chocolate cake with layers of 
chocolate mousse and chocolate 
ganache, covered in chocolate 
buttercream, chocolate ganache, 
and chocolate chips

CHOCOLATE RASPBERRY 
SEDUCTION CAKE
Chocolate cake with chocolate 
raspberry mousse layers, covered 
in chocolate buttercream

RED VELVET CAKE
Red velvet with layers of cream 
cheese icing, iced with cream 
cheese frosting and coated in red 
velvet crumbs

SEASONAL: COCONUT CAKE 
Vanilla cake soaked in Malibu syrup filled with coconut cream and 

coated in toasted coconut

ALL SEASONAL DESSERTS ARE SUBJECT TO AVAILABILITY



C H E E S E C A K E S
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AT O M I C 
C H E E S E C A K E S
{10” Cheesecake - Retail: $69.99}

RAGGEDY ANNTM 
CHEESECAKE
Chocolate chip cheesecake 
covered in pecans and house 
caramel

NEW YORK  
CHEESECAKE
Vanilla cheesecake covered 
in cream cheese icing with 
graham cracker coated sides

CHOCOLATE CHIP 
CHEESECAKE
Chocolate chip cheesecake 
iced and covered in mini  
chocolate chips

LEMON CHEESECAKE
New York cheesecake iced 
and covered in lemon curd

CHERRY CHEESECAKE
New York cheesecake iced 
and coated graham cracker 
crumbs, covered in cherry 
filling

SEASONAL: COOKIES & 
CREAM CHEESECAKE
Cookies and Cream  
cheesecake batter with a 
chocolate cookie crust, cream 
cheese icing, drizzled in  
chocolate ganache and  
chocolate cookie crumbles

CHOCOLATE CARAMEL ATOMIC 
CHEESECAKE
Chocolate chip cheesecake and chocolate 
cake with caramel cream cheese filling, iced 
with chocolate buttercream and drizzled with 
caramel

CHOCOLATE PEANUT BUTTER 
ATOMIC CHEESECAKE
New York cheesecake and chocolate cake, 
with a peanut butter cream cheese filling, iced 
in chocolate buttercream and drizzled with 
peanut butter ganache

TA RT S

MIXED FRUIT TART
Almond Cream tart with 
vanilla pastry cream, covered 
in seasonal mixed fruit and 
apricot glaze

LEMON MERINGUE 
TART
Lemon curd topped with 
toasted meringue

BUTTER PECAN TART
Chocolate tart shell with but-
tery pecan filling, topped with 
chocolate buttercream

{Tarts - Retail: $5.99 - $7.99}

S I N G L E  S E R V E  C A K E S

CHOCOLATE INDULGENCE CAKE
Chocolate cake with chocolate mousse filling, 
topped with chocolate ganache

TIRAMISU CAKE
Vanilla cake soaked in coffee syrup with  
cannoli cream filling, and topped with  
chocolate espresso beans and coffee  
buttercream

LEMON RASPBERRY CAKE
Vanilla cake soaked with Limoncello syrup, 
layered with lemon curd and raspberry jam, 
topped with raspberry buttercream

COCONUT CREAM TART
Coconut Cream topped with whipped cream and a cherry

SEASONAL: MATCHA  
PISTACHIO MOUSSE

{3” Single Serve Cakes- Retail: $5.99}
M I N I  D E S S E RT S

MINI DESSERTS
Tarts: Mixed Fruit, Lemon, Chocolate Salted 

Caramel
Cupcakes: Vanilla, Chocolate, Red Velvet
Mini Cannoli: Pistachio, Regular

{Mini Desserts - Retail: $1.79 - $1.99}

{10” Cheesecake - Retail: $49.99 - $59.99}

RED VELVET ATOMIC CHEESECAKE
New York cheesecake and red velvet cake, 
with cream cheese filling, iced in cream 
cheese icing, and coated in red velvet crumbs

TUXEDO ATOMIC CHEESECAKE
New York cheesecake with chocolate cake, 
cream cheese filling, iced in cream cheese 
icing and smothered in ganache


