love at first bite - cuPcakcry & bakcrg

made with love and other fine ingrcc]icnts.

We use only the finest ingredients. Hours

I510-G Walnut Street, Berkeley, CA Tues. — Sat. 10 am — 6 pm
(510) 848 — 5727 Sun Il am—5pm
http://loveatfirstbitebakery.com/ Mon Closed

We accept cash, visa & mastercard

Love at first bite is committed to bringing Berkeley and the greater Bay Area quality baked goods, made the old-fashioned way - with care, from scratch
and using the finest ingredients. Love at first bite carries a selection of our menu items daily. Custom orders must be placed at least 48 hours in advance.

GI/L‘POH lReS - minimum Y2 dozen for custom orders for all flavors, unless the flavor is being carried that day. We carry 12-15 different flavors daily.
Please call for daily flavors.

classic vanilla ~ Madagascar vanilla cupcakes topped with vanilla or chocolate buttercream frosting $2.75
chococake — Guittard® chocolate cupcakes topped with vanilla or chocolate buttercream frosting $2.75
coconut — soft coconut cupcakes with fluffy meringue buttercream frosting and coconut snowflakes $2.75
reol velvet — very red, red velvet cupcakes made with Guittard® cocoa, topped with seductive cream cheese frosting $2.95
bwwug Love — moist, MMM-inspiring carrot cupcakes with pecans and pineapple, frosted with classic cream cheese frosting $2.75
Mummlwg bird - a delicious Southern cupcake with bananas, pineapple & pecans, topped with cream cheese frosting $2.75
Plfettg n PLV\,R - lovely strawberry cupcakes with blushing pink strawberry buttercream, made with real strawberries $2.75
lemon leiss ~ light & fluffy lemon cupcakes kissed with smooth lemoncello cream cheese frosting $2.75
Lemon bLuebewg — fresh lemon cupcakes dotted with blueberries, topped with lemoncello cream cheese frosting $2.95
Pumphi,w bliss — pumpkin spice cupcakes wedded in bliss with cream cheese frosting. A must for pumpkin pie-lovers! $2.75
vazzle dazzle — Madagascar vanilla cupcakes frosted with raspberry buttercream, made with fresh raspberries $2.95
chocolate vazzle — Guittard® chocolate cupcakes frosted with raspberry buttercream, made with fresh raspberries $2.95
ultimate chocolate — moist devil's food chocolate cake with a decadent mocha frosting. Our most popular cupcake! $2.75
lemon p’ustacl/l’uo — light & fluffy lemon cupcakes frosted with pistachio buttercream $2.75
black bottoma ~ moist and intensely chocolate cake with a cream cheese center filled with Guittard® semisweet chocolate $2.75
Pb aﬁa’w ~ devil’s food chocolate cake frosted with peanut butter buttercream, topped with Reese’s® peanut buttercup $2.95
cookies § cream- devil’s food chocolate cake frosted with Oreo-vanilla buttercream, topped with Oreo® cookie chunks $2.95
muol ‘Pie — devil’s food chocolate cake with whipped mocha frosting, topped with Oreo® cookie crumbs $2.95
chocolate maltball — Guittard® chocolate cupcakes with malted milk frosting, topped with a chocolate malted milk ball $2.95
chocolate mint — Guittard® chocolate cupcakes filled with chocolate-mint ganache, topped with mint buttercream $2.95
mateha greew ten —a delicate green tea cake made with ceremonial matcha tea, topped with matcha-infused whipped cream $2.75
vegaw chocolate raspbewg — devil’s food chocolate cake filled with raspberry puree, spiked with framboise $2.75
cookies
Ump! ump! Rugelach - after trying our rugelach, our very first customer’s response was “UMP! UMP! Those are good!” $2.75
tender, flaky cream cheese pastry abundantly stuffed with cranberries, cherries, pecans, walnuts, Saigon cinnamon and brown sugar
sassy sweet — chewy-soft ginger molasses cookie, with just the right amount of sass & sweetness $2.25
ﬂivt - cranberries, Guittard® white chocolate and macadamia nuts flirt together in this delicious cookie $2.25
blue rtbbon chocolate chip — a blue ribbon-worthy soft & chewy Guittard® milk chocolate and white chocolate chip cookie $2.25
patmeeal chocolate GML‘P — two favorites combined! Made with rolled oats and Guittard® semisweet chocolate $2.25
tart cmwg oatwmeal - chewy oatmeal cookies packed with cherries, candied ginger, and almonds $2.25

the black § white cookie — made with Schokinag chocolate and Madagascar vanilla $2.95



cakes — Serving Sizes:

more

6” 2 layer: serves 6-8 $28 9” 2 layer: serves 10-16 $43
6” 3 layer: serves 6-8 $34 9” 3 layer: serves 10-16 $58

classic vanilla cake — Madagascar vanilla cake with vanilla or chocolate buttercream frosting

classic chocolate cake — Guittard chocolate buttermilk cake with vanilla or chocolate butter cream

LO\/CLM Lemon — light & fluffy lemon cake smothered in layers of smooth lemon butter cream

PrettH in PiV\JQ — lovely strawberry cake with strawberry buttercream frosting

redl velvet — vixenish red velvet cake made with Guittard cocoa, with layers of vanilla-cream cheese frosting

puUre Love — coconut cake with fluffy meringue buttercream frosting & coconut snowflakes

PMV\A‘PRLV\, bliss - moist pumpkin spice cake wedded in bliss with cream cheese frosting

bl/w\,l/\«g love — unforgettable, un-putdownable carrot cake with classic cream cheese frosting

Mummiwg bird -~ a delicious Southern cake with banana, pineapples & pecans, with cream cheese frosting

ultbmate chocolate Layjer — decadent devil's food chocolate cake with whipped mocha frosting. For chocolate lovers.

vegaw chocolate cake — the richest, moistest chocolate cake you'll ever taste. No eggs, no dairy, with vegan mocha frosting.
Also available as a cupcake (minimum order 12), $2.75

best ever banana 'Puolol'u/\,g — real Nilla® wafers layered with bananas, vanilla pudding and whipped cream $4.00/slice

d@SL@ Wer GI/LPOR IQCS — custom create your own cupcakes! Choose any of our cakes (Vanilla, Chocolate, Devil’s Food, Strawberry, Lemon, Coconut,

Banana, Hummingbird, Red Velvet, Carrot, Gingerbread) and any of our frostings (Buttercreams: Vanilla, Chocolate, Strawberry, Lemon, Raspberry,
Pistachio, Peanut Butter; Cream Cheese Frostings: classic, limoncello; Whipped Mocha frosting; Meringue Buttercream Frosting). Minimum | dozen per
designer flavor, prices vary.

We use the finest, premium ingredients in our baked goods — Nielsen-Massey® Madagascar Bourbon and Mexican
vanillas, Guittard®, DeZaan® and Callebaut® chocolates and cocoa, premium Saigon cinnamon, Philadelphia® cream
cheese, and real butter, eggs, cream and milk from local dairies.



