
Cakes

Chocolate Paradise
Devil�s food cake with chocolate mousse and choco-
late ganache icing

Carrot Cake
Carrot cake with pineapple, raisins, and walnuts �lled 
and iced with cream cheese icing

Cheesecake
Topped with fresh seasonal fruit

Citrus Sunset
Chocolate sponge cake with a touch of Brandy layered 
with chocolate mousse and orange creme brulee

German Chocolate Cake
Chocolate sponge cake soaked with rum and �lled 
with coconut pecan �lling

Mango Cheesecake
Light, airy mango cheesecake on top of vanilla sponge 
cake

Tiramisu
Espresso and rum soaked lady�ngers and mascarpone 
cream

Triple Chocolate
Chocolate sponge cake layered with white, milk and 
dark chocolate mousse

Triple Berry Charlotte
Layers of strawberry, blackberry, and raspberry mousse 
wrapped in lady �ngers

Chocolate Raspberry
Chocolate sponge cake �lled with chocolate mousse 
and raspberries and iced with chocolate ganache

Lemony Lemon
Vanilla sponge cake layered with tangy lemon curd and iced with 
lemon buttercream

Hazelnut Mocha
Hazelnut cake layered with mocha mousse covered with a choco-
late glaze

Black Currant and Passion Fruit Mousse
Vanilla sponge cake topped with a layer of passion fruit and black 
currant mousse

Chocolate Favorites
Devil�s food cake with vanilla custard and fresh strawberries, iced 
with vanilla buttercream

Vanilla Favorites
Vanilla sponge cake layered with vanilla custard and fresh straw-
berries, iced with vanilla buttercream

Apricot-Caramel
Devil�s food cake layered with chocolate and caramel mousse, 
vanilla poached apricots and covered in a chocolate glaze

Gianduja Crunch
Devil�s food cake layered with chocolate hazelnut mousse and 
milk chocolate crunch, covered in a chocolate glaze

Polka-Dot Cakes
Our four inch cakes, perfect for three people, covered 
with vanilla buttercream and playful polka dots

Passion Fruit
Vanilla sponge cake layered with a passion fruit 
vanilla bean mousse and covered with yellow and 
orange polka dots

Chocolate Caramel
Devil�s food cake layered with chocolate and caramel 
mousse and covered with blue and green polka dots

THE CHEStNUt BAKERY
Bread & Pastries Baked Fresh Daily

2359 Chestnut Street
San Francisco, CA 94123

t. 415 567 6777   f. 415 567 6727
www.chestnutbakery.com

Availability subject to change. 
Please allow one week’s notice for special orders.


