
a taste to satisfy every palette 
We have curated a menu of flavor profiles to aid in your decision-making 
process. We have included our year-round and signatures menu, a mixture of our 
staff’s personal favorites as well as the top selling client favorites; each 
season’s seasonal menu; and our extended menu, a selection of flavor profiles 
that aren’t necessarily on the main menus. Always keep in mind that we can 
create almost any flavor combination you have in mind, so if there’s something 
you’re interested in that isn’t on the menu, just send it our way!


a note for our gluten-free, vegan, and paleo clients 
Most of our cake recipes can be made gluten-free, dairy-free and/or vegan 
(including vegan cream cheese frosting and vegan coconut-based caramel). 
Although not as many can be made paleo, a very large selection can, and an 
even larger selection if you are flex-paleo (for example, ghee is tolerated). 
Please do keep in mind we are not a gluten-free licensed bakery; consuming any 
of our goods are at your own risk and may contain allergens. Please feel free 
to reach out to Lauren about our allergen and sanitization protocol.


a few words on Grain’s European-style scones 
our scones lend a moist, flavor-filled crumb that isn’t hard and dry like 
American fair-style scones; these guys have won the hearts of our now-loyal 
European regulars who are reminded of pastries from their home.


“OMG, the onion scone was divine” – Karen S.  

“I’ve had quite a few of your sweet offerings, the brownies being my favorite. But from now on I will NEVER 
make a purchase without including a savory selection. Those caramelized onion and asiago scones ARE 

INSANE. The crumbly and delightful like a scone should be but what surprised me most is the fact that they 
were moist (how is that even possible for a scone?!) The onions were dark and sweet and dill was the perfect 

little surprise. These little babies are exceptional.” – Leslie M. 

“Oh, my. First time sampling your savory scone, that was amazing; it didn’t last long.” – Chris B. 



our year-round and signature menus 
What is available year-round in our region? 


Beets, carrots, turnips, and onions.


signature cakes 

• dark cacao cake / sea salted caramel custard / sea salted caramel buttercream 

• heirloom carrot cake / cream cheese buttercream 

• cream earl gray wild lavender cake / cream earl gray wild lavender buttercream 

• milk chocolate stout cake / milk chocolate stout soak / milk chocolate stout buttercream 

• honey cake / salted raw honey custard / fresh raspberries / honeycomb garnish 

• madagascar bourbon vanilla bean cake / madagascar bourbon vanilla bean buttercream  

• dark cacao cake / dark chocolate fudge frosting 

• hummingbird. banana pineapple blueberry pecan cake / honey cream cheese buttercream / toasted 
coconut 

• s’mores. dark cacao cake / graham crumble / dark chocolate ganache / toasted italian meringue 

• german chocolate. dark cacao cake / pecan coconut filling / milk chocolate frosting 

french macarons 

• madagascar bourbon vanilla bean 

• sea salted caramel 

• dark cacao 

• hazelnut 

• almond 

• orange 

• orange blossom 

• lemon 

• pistachio 

• rose water 

• wild lavender 

• cream earl gray / wild lavender 

• matcha 

• raspberry 

• strawberry 

• blueberry 

• pineapple / mango 



cookies 

• signature dark chocolate chunk 

• cardamom ginger molasses cookie sandwiches with vanilla bean cream cheese buttercream 

• edible flower pressed shortbread 

• oatmeal raisin walnut 

galettes - savory 

• balsamic roasted beets / goat cheese / pistachio 

• leek / shallot / pancetta / gruyere 

• pork sausage / shiitake / gruyere 

• roasted chicken / spinach / shiitake / mozzarella 

• asparagus / ———— 

• smoked salmon / dill / bechamel 

• heirloom tomato / basil / buffalo mozzarella 

scones - savory 

• caramelized onion / asiago / dill 

• blue cheese / toasted pecans 

• provolone / thyme / rosemary / chive 

• ham / gruyere 

• bacon / dates 

• gruyere / scallion / prosciutto 

• feta / sun dried tomatoes 

• tomato / basil / mascarpone 

• black pepper / cheddar / pecan 

• lemon / ricotta / poppyseed 

scones - sweet 

• madagascar bourbon vanilla bean / cardamom 

• pistachio / cranberry 

• cherry / juniper / cacao nib 

• boysenberry / hazelnut 

• blackberry / cacao nib 

• honey / thyme / sweet cherry 

• espresso / hazelnut / cacao nib 

• blueberry / lemon 



pavlova 

• meringue / guava custard / passionfruit curd / mango chunks 

• meringue / pomegranate curd / fresh blueberries / pomegranate seeds 

• madagascar bourbon vanilla bean meringue / dark chocolate ganache / black currant curd / 
marionberries / candied rosemary 

trifles 

• pancake cake / maple syrup soak / blueberry compote / maple whipped cream 

• shortcake sponge / elderflower whipped cream / ——— curd 

custard and curd jars (gluten-free) 

• lemon curd / torched Italian meringue 

• fresh seasonal berries / chantilly / whipped cream 

artisan brownies (gluten-free) 

tarts 

pies 



Seasonal Menu for January-March 
What is available during this time of year in our region? 


Sweet potato and winter squash.


cake 

• brown sugar oat cake 

• sea buckthorn / mint / rose 

• rose water cake / rose water buttercream 

• persian love. cardamom cake / raspberry compote / rose buttercream / pistachio butter 

• madgascar bourbon vanilla bean cake / wild lavender buttercream 

• matcha cake / sea salted caramel buttercream 

• pistachio cake / salted raw honey custard / madagascar bourbon vanilla bean buttercream 

• banana walnut cake / cream cheese buttercream 

• honey cake / ginger cream cheese buttercream / crystallized ginger 

scones 

• sweet potato / sage 



Seasonal Menu for April-May 
What is available during this time of year in our region? 


Edible flowers, rhubarb, and asparagus.


cake 

• brown sugar oat cake 

• sea buckthorn / mint / rose 

• rose water cake / rose water buttercream 

• persian love. cardamom cake / raspberry compote / rose buttercream / pistachio butter 

• madgascar bourbon vanilla bean cake / wild lavender buttercream 

• matcha cake / sea salted caramel buttercream 

• pistachio cake / salted raw honey custard / madagascar bourbon vanilla bean buttercream 

• banana walnut cake / cream cheese buttercream 

• honey cake / ginger cream cheese buttercream / crystallized ginger 

scones 



Seasonal Menu for June 
What is available during this time of year in our region? 


Apricots, boysenberries, cherries, edible flowers, blackberries, 
raspberries, strawberries, fennel, rhubarb, asparagus, and 

zucchini.


cake 

• honey thyme cake / sweet cherry compote / honey cream cheese buttercream 

• spiced zucchini cake / cream cheese buttercream 

• shortcake / fresh strawberries / chantilly frosting 

• coffee-style cake / berry or fruit / streusel / cinnamon buttercream 

• bergamot cake / blackberry compote / bergamot buttercream 

• browned butter cake / boysenberry compote / vanilla bean buttercream 

• pistachio cake / apricot compote / cream cheese buttercream 

• champagne cake / passionfruit curd / blackberry compote / champagne buttercream 

• coconut cake / mango curd / fresh raspberries / coconut buttercream 

• dark cacao cake / seasonal berry compote / rosemary buttercream / seasonal berries 

• dark cacao cake / fresh seasonal berry(ies) / cream cheese buttercream 

• dark cacao cake / balsamic strawberry compote / basil buttercream 

• champagne cake / fresh raspberries / champagne buttercream 

• chantilly. vanilla almond white cake / chantilly frosting / fresh seasonal berries  

• lemon cake / lemon curd / fresh strawberries / strawberry buttercream 

• lemon cake / lemon curd / fresh raspberries / raspberry buttercream 

• lime cake / cherry compote / lime buttercream 

• lime cake / blackberry compote / blackberry buttercream 

scones 

• apricot / thyme / angostura 

galettes 

• roasted strawberry / thyme 

• balsamic roasted strawberries / balsamic roasted beets 

• blackberries / thyme / polenta 



Seasonal Menu for July 
What is available during this time of year in our region? 


Apricots, boysenberries, cherries, edible flowers, blueberries, 
raspberries, strawberries, figs, nectarines, blackberries, 

tayberries, fennel, rhubarb, tomatoes, peaches, plums, pluots, 
currants, lavender, and zucchini.


cake 

• cream earl gray cake / fresh figs / mascarpone frosting 

• honey cake / fresh figs / honey cream cheese buttercream 

• raw honey / balsamic fig / orange / mascarpone 

• matcha cake / plum compote / matcha buttercream 

• honey cake / sweet cherry compote / thyme buttercream 

• brown sugar pound cake / rum soak / roasted fig compote / rum buttercream 

• sweet potato cake / roasted balsamic fig compote / roasted balsamic fig buttercream 

• butternut squash cake / roasted balsamic fig compote / roasted balsamic fig buttercream 

• vanilla chai cake / fresh turkish figs / maple buttercream 

• spiced mascarpone cake / fresh figs / mascarpone frosting 

• vanilla espresso cake / spiced roasted fig compote / hazelnut buttercream 

• sweet potato cake / blueberry compote / spiced buttercream 

• spiced zucchini cake / cream cheese buttercream 

• shortcake / raspberries / peaches / chantilly frosting 

• shortcake / strawberries / chantilly frosting 

• coffee-style cake / berry or fruit / streusel / cinnamon buttercream 

• blueberry lemon zucchini cake / cream cheese buttercream 

• browned butter cake / boysenberry compote / vanilla bean buttercream 

• ricotta cake / bourbon soak / caramelized peach compote / cream cheese buttercream 

• coconut cake / mango curd / fresh raspberries / coconut buttercream 

• cream earl gray cake / blueberry compote / cream earl gray buttercream 

• dark cacao / seasonal berry compote / rosemary buttercream / seasonal berries 

• dark cacao / seasonal berry(ies) / cream cheese buttercream 

• dark cacao cake / balsamic strawberry compote / basil buttercream 

• champagne cake / fresh raspberries / champagne buttercream 

• chantilly vanilla almond white cake / chantilly frosting / fresh seasonal berries  

• ricotta pound cake / fresh raspberries / fresh fig slices / cream cheese buttercream 

• lemon cake / lemon curd / fresh strawberries / strawberry buttercream 



• lemon cake / lemon curd / fresh raspberries / raspberry buttercream 

• lime cake / cherry compote / cherry buttercream 

• lemon cake / lemon curd / fresh blueberries / blueberry buttercream 

• lime cake / blackberry compote / blackberry buttercream 

scones 

• fig / thyme / goat cheese 

• apricot / thyme / angostura 

• cream earl gray / currant 

galettes 

• roasted strawberry / thyme 

• raspberry / peach 

• balsamic roasted strawberries / balsamic roasted beets 

• blackberries / thyme / polenta 

• black currant / marionberry / rosemary / madagascar bourbon vanilla bean 



Seasonal Menu for August 
What is available during this time of year in our region? 


Apples, boysenberries, cherries, edible flowers, blueberries, 
raspberries, figs, nectarines, blackberries, plums, pluots, 

huckleberries, fennel, rhubarb, tomatoes, apricots, peaches, 
currants, and zucchini.


cake 

• cream earl gray cake / fresh figs / mascarpone frosting 

• honey cake / fresh figs / honey cream cheese buttercream 

• raw honey / balsamic fig / orange / mascarpone 

• matcha cake / plum compote / matcha buttercream 

• honey cake / sweet cherry compote / thyme buttercream 

• brown sugar pound cake / rum soak / roasted fig compote / rum buttercream 

• sweet potato cake / roasted balsamic fig compote / roasted balsamic fig buttercream 

• butternut squash cake / roasted balsamic fig compote / roasted balsamic fig buttercream 

• vanilla chai cake / fresh turkish figs / maple buttercream 

• spiced mascarpone cake / fresh figs / mascarpone frosting 

• vanilla espresso cake / spiced roasted fig compote / hazelnut buttercream 

• sweet potato cake / blueberry compote / spiced buttercream 

• spiced zucchini cake / cream cheese buttercream 

• shortcake / raspberries / peaches / chantilly frosting 

• shortcake / strawberries / chantilly frosting 

• coffee-style cake / berry or fruit / streusel / cinnamon buttercream 

• blueberry lemon zucchini cake / cream cheese buttercream 

• browned butter cake / boysenberry compote / vanilla bean buttercream 

• ricotta cake / bourbon soak / caramelized peach compote / cream cheese buttercream 

• coconut cake / mango curd / fresh raspberries / coconut buttercream 

• cream earl gray cake / blueberry compote / cream earl gray buttercream 

• dark cacao / seasonal berry compote / rosemary buttercream / seasonal berries 

• dark cacao / seasonal berry(ies) / cream cheese buttercream 

• dark cacao / black currant curd / marionberries / madagascar bourbon vanilla bean buttercream / 
candied rosemary 

• champagne cake / fresh raspberries / champagne buttercream 

• chantilly vanilla almond white cake / chantilly frosting / fresh seasonal berries  

• ricotta pound cake / fresh raspberries / fresh fig slices / cream cheese buttercream 



• lemon cake / lemon curd / fresh raspberries / raspberry buttercream 

• lime cake / cherry compote / cherry buttercream 

• lemon cake / lemon curd / fresh blueberries / blueberry buttercream 

• lime cake / blackberry compote / blackberry buttercream 

scones 

• fig / thyme / goat cheese 

• apricot / thyme / angostura 

• cream earl gray / currant 

galettes 

• raspberry / peach 

• blackberries / thyme / polenta 

• black currant / marionberry / rosemary / madagascar bourbon vanilla bean 



Seasonal Menu for September 
What is available during this time of year in our region? 


Apples, blueberries, edible flowers, blackberries, huckleberries, 
nectarines, plums, pluots, pumpkin, sweet potato, winter squash, 

fennel, tomatoes, peaches, pears, currants, and zucchini.


cake 

• matcha cake / plum compote / matcha buttercream 

• sweet potato cake / blueberry compote / spiced buttercream 

• spiced zucchini cake / cream cheese buttercream 

• brown sugar oat 

• coffee-style cake / berry or fruit / streusel / cinnamon buttercream 

• blueberry lemon zucchini cake / cream cheese buttercream 

• ricotta cake / bourbon soak / caramelized peach compote / cream cheese buttercream 

• coconut cake / mango curd / fresh raspberries / coconut buttercream 

• cream earl gray cake / blueberry compote / cream earl gray buttercream 

• dark cacao / seasonal berry compote / rosemary buttercream / seasonal berries 

• dark cacao / seasonal berry(ies) / cream cheese buttercream 

• dark cacao / black currant curd / marionberries / madagascar bourbon vanilla bean buttercream / 
candied rosemary 

• Chantilly vanilla almond white cake / chantilly frosting / fresh seasonal berries  

• lemon cake / lemon curd / fresh blueberries / blueberry buttercream 

• lime cake / blackberry compote / blackberry buttercream 

scones 

• cream earl gray / currant 

• sweet potato / sage 

• caramelized pear / chai 

galettes 

• caramelized pear / blackberry 

• blackberries / thyme / polenta 

• black currant / marionberry / rosemary / madagascar bourbon vanilla bean 

• pumpkin pie custard 



Seasonal Menu for October-November 
What is available during this time of year in our region? 


Apples, pumpkin, pears, sweet potato, winter squash, fennel, 
tomatoes, and zucchini.


cake 

• spiced pumpkin cake / pumpkin pie custard / spiced buttercream 

• spiced pumpkin cake / sea salted caramel custard / sea salted caramel buttercream 

• pumpkin ale cake / pumpkin ale soak / pumpkin ale buttercream 

• everything autumn. spiced rum pumpkin maple cake / spiced apple compote / brown sugar cream 
cheese buttercream / cinnamon-candied cranberries 

• spiced pumpkin cake / ginger buttercream / crystallized ginger 

• spiced pumpkin cake / maple custard / maple buttercream 

• dark cacao cake / roasted pumpkin filling / pumpkin buttercream 

• spiced zucchini cake / cream cheese buttercream 

• brown sugar oat 

• sweet potato cake / maple custard / maple buttercream 

• browned butter cake / candied pecans / brown sugar cream cheese buttercream 

• cardamom cake / chai custard / cardamom buttercream 

scones 

• sweet potato / sage 

• caramelized pear / chai 

galettes 

• pumpkin pie custard 

pie 

• spiced apple crisp 

• sea salted caramel apple 

• pacific northwest mixed berry streusel 

• spiced pumpkin custard 

french macarons 

• spiced pumpkin 



• cinnamon / brown sugar 

• dark cacao / pumpkin 

• spiced pumpkin / sea salted caramel 



Seasonal Holiday Menu for November-December 
What is available during the holidays in our region? 


Apples, pears, pumpkin, sweet potato, winter squash, and fennel.


cake 

• spiced pumpkin cake / sea salted caramel custard / sea salted caramel buttercream 

• everything autumn. spiced rum pumpkin maple cake / spiced apple compote / brown sugar cream 
cheese buttercream / cinnamon-candied cranberries 

• spiced pumpkin cake / ginger buttercream / crystallized ginger 

• spiced pumpkin cake / maple custard / maple buttercream 

• spiced rum cake / spiced rum soak / spiced rum buttercream 

• dark cacao cake / ginger molasses buttercream 

• cranberry orange cake / orange marmalade / tart cherry buttercream 

• eggnog cake / bourbon soak / bourbon eggnog custard / eggnog buttercream / nutmeg dusting 

• spiced wine cake / spiced wine soak / spiced wine buttercream 

• dark cacao cake / peppermint custard / peppermint buttercream / crushed peppermint 

• peppermint bark. peppermint white cake / peppermint white chocolate ganache / crushed 
peppermint 

• eggnog cake / eggnog buttercream / nutmeg dusting 
• snickerdoodle. cinnamon buttermilk cake / cinnamon sugar filling / brown sugar buttercream 

• spiced zucchini cake / cream cheese buttercream 

• brown sugar oat 

• heirloom carrot cake / orange ginger cream cheese buttercream 

• sweet potato cake / maple custard / maple buttercream 

• browned butter cake / candied pecans / brown sugar cream cheese buttercream 

• browned butter cake / smoked salted caramel / smoked salted caramel buttercream 

• dark cacao cake / douglas fir custard / douglas fir buttercream 

• molasses stout clove cake / stout buttercream 

• dark cacao cake / port soak / pine custard / port buttercream  

scones 

• sweet potato / sage 

• caramelized pear / chai 

galettes 



• pumpkin pie custard 

pie 

• spiced apple crisp 

• sea salted caramel apple 

• pacific northwest mixed berry streusel 

• spiced pumpkin custard  

• bourbon pecan 

• eggnog creme 

french macarons 

• spiced pumpkin 

• spiced pumpkin / sea salted caramel 

• dark cacao / ginger molasses 

• peppermint / cacao 

• eggnog 

• snickerdoodle 



Our Extended Menu 
floral, local, and herbal flavor pairings


• cream earl gray / wild lavender / bergamot 

• raw honey / chamomile 

• green tea matcha 

• cardamom / rose 

• london fog cream earl gray / mascarpone / raw honey / orange zest / bergamot 

• pistachio / lemon 

• cardamom / pistachio / lemon / rose 

rustic, earthy flavor pairings

• browned butter / banana graham 

seasonal fruit flavor pairings

• pound / balsamic strawberry / cream / pepper 

• spiced peach 

• dragonfruit 

• black currant / hibiscus 

• black currant / orange blossom / passionfruit mango / red currant 

• blackberry / bergamot 

cocktail inspired and adult beverage alcohol flavor pairings  
• mai tai 

• rum punch 

• pina colada 

• mojito 

• margarita 

• limoncello 

• stout / rose 

• banana rum / sea salted caramel 

• porter 

• stout / orange blossom 

• peach / bourbon 

• champagne 

• rose 

• dark cacao / pinot noir / hibiscus / black 
raspberry 

 



The flavors are endless; here are some more of our favorite pairings for… 
dark cacao cake 

• mint 

• pistachio 

• spumoni dark cacao / cherry / pistachio 

• dark chocolate ganache 

• black forest dark cacao / cherry 

• macadamia nut 

• beet / cardamom 

• ginger / raw honey / almond 

• pink peppercorn / basil 

• espresso 

• peanut butter 

• chocolate chip cookie dough 

• passionfruit 

• maple 

• sea salted caramel / pecan 

• pistachio / rose 

• peanut butter / sea salted caramel 

• hazelnut 

• orange blossom 

white-based cake  
• browned butter / vanilla bean / cinnamon 

maple 

• browned butter / sea salted caramel 

• celebration sundae 

• almond / amaretto 

• almond 

• coconut 

• almond / orange blossom / mascarpone 

citrus cake 
• orange 

• key lime / cream cheese 

• lemon 

• lemon / wild lavender / raw honey 

• lemon / wild lavender 

• lemon / poppyseed 

• coconut / lime 

• lemon / sweet tea 

• citrus / raw honey 

• lime / blood orange 

• lemon / rosemary


