
 

 

fancy a tart? 
lemon meringue tart 
buttery lemon curd with a house made  
marshmallow and candied grapefruit  
serves 1-2      5.95  
9” ~ serves 8-10   36.00  
rum raisin apple tart (basque style) 
vanilla custard with rum & spice soaked  
currants and caramel glazed apples 
serves 8-10    36.00  
 

let them eat cake 
chocolate fudge cake 
cashew caramel & a whipped valrhona ganache  
6” ~ serves 6-8   36.00 
9” ~ serves 10-16   52.00  
orange creamscicle cake  
orange olive oil cake with vanilla  
custard and house made marmalade 
4” ~ serves 2-4   26.00 
6” ~ serves 6-8   36.00 
 

save the best for last! 
garrett’s pumpkin pie 
our ultra silky version of an american classic.  
garnished with lacquered pecans, frosted pastry 
leaves & a hidden layer of gingersnap goodness! 
baby ~ serves 2-4   18.00  
9” ~ serves 6-8 (5 dollar plate deposit) 35.00  
 
apple pie 
a delicious blend of gravenstien apples &  
hot buttered rum in a flaky pastry shell  
baby ~ serves 2-4   18.00  
9” ~ serves 6-8 (5 dollar plate deposit) 35.00  
 
walnut praline pie 
pecan style, bourbon caramel & frosted walnuts  
baby ~ serves 2-4                                    18.00 
9” ~ serves 6-8 (5 dollar plate deposit)   35.00 
 
triple coconut cream pie 
our signature pie. coconut baked in the crust,  
shredded coconut cream filling, toasted coconut 
curls and white chocolate shavings on top   
coco pie ‘bite’      2.00  
baby ~ serves 2-4   18.00  
9” ~ serves 6-8 (5 dollar plate deposit) 35.00  
 
 

...tis the season to stop by our bakery for all 

your holiday baked goods and hostess gifts! 

 

maybe something to snack on  

while the bird is cooking… 
house made stuffing   5.95       
alex’s sesame almonds  5.95 
chocolate krinkles (12 to a bag) 5.95 
chocolate chunk bites (12 to a bag) 5.95 
olive oil croutons   5.95  
semolina flatbread crackers  7.95  
three-seed breadsticks  3.95  
olive oil crostini   5.95  
lola pita (6 to a bag)                6.95  
palace’s oat crackers   5.95 
 

lola’s tasty spreads    
spicy red pepper    7.50  
tzatziki      7.50  
hummus     7.50  
garlic-scented skordalia   7.50  
kalamata fig     7.50 
  

some of the best bread in town! 
kalamata olive ciabatta  5.50  
house loaf     4.50  
roasted onion rye   4.50  
russet potato & olive oil    4.95  
ficelle     2.50  
pain de campagne   4.50  
apple sourdough   5.50  
pecan, flax, whole wheat  5.50  
traditional rolls     .75   
russet potato rolls    .75   
pecan, flax, whole wheat roll  .75 
 

treats for the office, perhaps... 
malted cupcake, chocolate flake buttercream 
standard size 2.95 / bite size 2.00      
caramel popcorn cupcake   
standard size 2.95 / bite size 2.00   
“apple crisp” éclair   3.95 
chocolate malt & sea salt éclair 3.95 
 

show them you really do care with  

our house made ice creams ~ per quart 
cinnamon streusel ice cream 9.95 
bartlett pear & hard cider sorbet  9.95 
frozen chocolate custard                    9.95 
vanilla bean ice cream  9.95 
                        
                



 

 

 

 

 

 

 

dahlia bakery 
holiday menu 2009 

 
  

november 1st 

to  

december 24th 

 

 

 
 

2001 4th avenue 
 

206 441 4540 phone 
206 467 0568 fax 

 
for daily specials and fresh out  

of the oven goodies follow  

us on twitter (TDRBakery)  

& facebook (DahliaBakery TDR)   

 

fall holiday hours 
wednesday, nov. 25th 

7:30 am ~ 7 pm 
closed on thanksgiving 

friday, nov. 27th 
9 am ~ 4 pm 

wednesday, dec. 24th 
7:30 am ~ 4 pm 

closed on christmas 
saturday, dec. 26th 

9 am ~ 4 pm 

dahlia bakery 
by phone 

206 441 4540 
 

online at 

www.tomdouglas.com  
 

by fax 
please fill out your order form, complete with 

the  
information below, and fax to  

206 467 0568 
if you don’t hear from us within 24 hours, please 
call us so we can confirm your special order!  

 
first__________________________________________ 
 
last___________________________________ 
 
phone _________________________________ 
 
email_________________________________ 
 
credit card ____________________________ 
expiration date_________________________ 
 
pick up date _________ & time __________ 
 

 

 

thank you for your order!  to avoid missing your 
favorite treats, please be sure to order 48 hours 
in advance.  all orders will be confirmed via 
email or phone within 24 hours. 


