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FEUROPEAN-STYLE
PASTRIES
made from scratch at
Nichole’s Fine Pastry
located on
Historic Eighth Street
in downtown Fargo.

Eat indoors or outdoors,
take-out, special orders.
Enjoy breakfast items,
lunch, dessert,
housemade gelato,
loose leaf tea, espresso,
sodas and
wine by the glass.

)4
Please allow 48 hours
Jor orders!

Orders subject to availability.
Minimum quantities apply.
Prices subject to change.
Please contact us!

Gift cards available.
[ ]
13 SOUTH 8TH STREET
Farco ND 58103
[ ]
701-232-6430
701-232-6434 FAX
orders@nicholesfinepastry.com
[ ]
TUuE-WED 8 AM-6 PM
THU-SAT 8 AM-10 PM
Closed Sun & Mon

Lemon Curd Layer Cake
Light lemon sponge cake with lemon
curd filling and lemony whipped cream. §

Vanilla Bean White Cake
White butter cake flecked with vanilla
bean, filled and frosted with vanilla
buttercream.

Zebra Stripe Cake
Four alternating layers of chocolate
and white cake, filled and frosted
with vanilla buttercream.

Coconut Cake
Butter cake enhanced with coconut
milk and flaked coconut, finished
with 7-minute frosting.

Carrot Cake
A lighter version of carrot cake with
currants, frosted and filled with
traditional cream cheese frosting. §

$19 ¢ 6 servings
$34 « 12 servings
$45 « 32 servings
$65 « 64 servings

Neapolitan Mousse Cake
Vanilla cake layered with strawberry
preserves, strawberry mousse, and
chocolate mousse, garnished with
ganache and fresh strawberries. §

Chocolate
Feuilletine Cake
Hazelnut crunch base layered
with dark chocolate mousse,
enrobed in dark chocolate glaze. §

Tiramisu
Lady Fingers soaked in a
Kahlua espresso syrup, layered
with mascarpone custard
and whipped cream. § ¥

Peanut Butter Crunch Cake
Layers of chocolate cake, peanut butter
mousse, and chocolate mousse,
on a crunchy chocolate base. §

$22 « 6 servings
$40 « 12 servings

Pineapple Coconut Cake
Sponge cake drenched in rum syrup,
layered with coconut mousse and
pineapple filling, and finished
with toasted coconut. § ¥

Raspberry or Apricot
Almond Cake
Almond cake filled and topped with
vanilla buttercream, raspberry or
apricot preserves, and wrapped
in toasted sliced almonds.

Lemon Raspberry
Mousse Cake
Light lemon sponge cake layered with
lemon mousse, raspberry preserves and
fresh raspberries. §

Chocolate Caramel
Sea Salt Cake

Caramel, almonds, ganache and coarse
sea salt between layers of chocolate
cake frosted with ganache.

Waldorf Astoria Cake

Four-layer chocolate butter cake
filled and frosted with dark
chocolate ganache.

$21 « 6 servings
$36 « 12 servings
$50 « 32 servings
$75 ¢ 64 servings

FOR EAT-IN, ADD $1.25
PLATE CHARGE PER PERSON
ON WHOLE PRICE ITEMS
[ ]

§ REQUIRES REFRIGERATION
¥ CONTAINS ALCOHOL

more! »



C Cheesecakes

) C Trays )

We will choose the best variety for your
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More S[mw/
Ex[mnaﬁc[ Menu!

C Lunches )

Eat-in or take-out.
Housemade soups,
sandwiches, and pasta
or green salads.
Current selections online at
nicholesfinepastry.com

C Tarts )

Fresh Fruit Tart

Seasonal fruit tarts with the freshest
fruits and berries arranged on pastry
cream in a baked tart shell. §

Lemon Curd Tart
Lemon curd filling,
topped with meringue. §

Chocolate Caramel
Sea Salt Tart
Brownie-like filling, caramel and
ganache, sprinkled with coarse sea salt,
in a chocolate tart shell.

$18 ¢ 6-8 servings

Key Lime Pie
Real key lime juice filling
baked in a toasted graham
cracker crumb crust. §

$24 « 12 servings

FOR EAT-IN, ADD $I.25
PLATE CHARGE PER PERSON
ON WHOLE PRICE ITEMS
.

ﬂ REQUIRES REFRIGERATION
T CONTAINS ALCOHOL

Basic Cheesecake
Classic cheesecake in a toasted
graham cracker crumb crust. §

Lemon
Gentle lemon filling in a toasted graham
cracker crust, topped with lemon curd. §

Coconut
Cream cheese coconut filling in
a toasted graham cracker crust. §

Mascarpone
Creamy mascarpone filling baked
in a cashew crust, topped with
passion fruit caramel. §

Chocolate Turtle Cheesecake
Chocolate cheesecake in a toasted
graham cracker crust, topped with

caramel, ganache, and pecans. §

$32 ¢ 12 servings

( Confections )

Pétit Fours Glacé
$5 bow box of 2
$10 gift box of 4

$24 gift box of 12
$20 dozen

Cocoa Truffles ¢
$6 gift box of 4
$11 gift box of 9
$16 gift box of 15
$27 ballotin of 25

C Bars )

CREAM CHEESE SWIRL BROWNIES
CHOCOLATE WALNUT BROWNIES
CREME DE MENTHE BROWNIES
Sour CREAM RAISIN
CHERRY ALMOND
CARAMEL PEcAN

BaNANA CAKE §
7-LAYER
LEMON
$19 « 12 full-size bars

$21 o 24 half-size bars

Gift Box of Bars

Packed in a silver ballotin.
(EXCEPT LEMON & BANANA CAKE BARS)

$14 ballotin « 7 full-size bars

tray based on the day’s selections.

COOKIES BARS
12" Cookie Tray 12" Bar Tray
65 pieces 32 pieces
20-30 servings 15-20 servings
$22 $26
16" Cookie Tray 16" Bar Tray
130 pieces 60 pieces
40-60 servings 30-40 servings
$37 $42

COOKIES & BARS
12" Cookie & Bar Tray
60 pieces » 20-30 servings * $27

16" Cookie & Bar Tray
97 pieces ® 30-40 servings » $42

DELICACY TRAY

Chef’s choice from the following:

pétit fours glacé, chocolate cups,

and an assortment of our popular
tart flavors in miniature form.

12" Delicacy Tray
24 pieces » 12-16 servings  $45

16" Delicacy Tray
48 pieces ® 24-32 servings » $70

Please allow 48 hours
Jor orders!

[ ]

Orders subject to availability.
Minimum quantities apply.
Prices subject to change.
Please contact us!

Gift cards available.
[ ]
13 SOUTH 8TH STREET
FarGo ND 58103
[ ]
701-232-6430
701-232-6434 FAX
orders@nicholesfinepastry.com

more! »



