
Java’s Bakeshop
Product Price List
50 Anderson Ave. 14607
585 266-1050

Cakes & Tortes $28 ($32
custom)
Chocolate Mocha
Blackout
Chocolate Raspberry Ganache
Chocolate Hazelnut
Vanilla Raspberry Genoise
German Chocolate
Lemon Coconut
Carrot Cake

Cheesecake
Plain $26
Featured Flavor $32

Tarts $16/$20*
Double Chocolate Ganache*
Chocolate Caramel Pecan*
Key Lime (the real deal)
Viennese Lemon
Linzer* (seasonal)
Fresh Fruit (seasonal)

Pies $15/$16*
Peanut Butter Fudge*
Pecan* (seasonal)
Pumpkin (seasonal)
Fresh fruit (seasonal)

Bundt Coffee Cakes
Cinnamon $10
Featured Flavor $12

Miniature Cakes $3 (3.5”)
Peanut Butter Fudge
Petit Mocha Chocolat
Carrot
Cheesecake w/ Fruit

Scones $1.25 ea.
White Chocolate Apricot
Orange Cranberry
Chocolate Chunk
Seasonal Varieties

Quiche – 9” deep dish;
serves 6-8
Veggie $12
Meat $15

Cookies $1.00/1.25*
Biscotti – choc-dipped or choc.
chip
Macaroons*
Chocolate Chip
Chocolate Chocolate Chip
Chocolate White Choc. Chip*
Ginger Molasses
Oatmeal Raisin
Peanut Butter
Sugar
Linzer*
Smiley Faces
Frosted Holiday cutouts

Bar Cookies & Pastries
$1.45 ea.
Carrot Cake Bars
Chocolate Fudge Brownies
(nuts optional)
Lemon Bars
Key Lime Bars (real key lime)
Nanaimo Bars
Peanut Butter Bars
Rocky Road Brownies
Raspberry Bars
Pumpkin Squares (seasonal)
Espresso Bark
Double Chocolate Mousse (8

oz.; $1.75)
“Prana” Trail Bars (No dairy;

gluten-free; $2.00)

Muffins $1.50 each
Chocolate Chocolate Chip
Glorious Morning
Banana Walnut
Blueberry w/ buttermilk

Miniatures 75¢ ea.
(fancy bite-size pastries)
Petit Mocha Chocolat
Peanut Butter Petites
Blackout Jr.s
Carrot Squares
Cheesecake Morsels
Biscotti (also Choc. dipped)
Lemon Blueberry
Linzettes
Macaroons (also Choc. dipped)
Double Chocolate Brownie Bite
Hash Brownie Bites
Nanaimo Diamonds

Custom items available
Please inquire
We take pride in the fact that
all of our products are made
from scratch, right down to our
graham cracker crusts, using
only all-natural ingredients
(and no hydrogenated
oils…ever!) After selling
thousands of pastries with our
freshly-roasted coffee for over
fifteen years, we’re happy to
have the opportunity to bake
our own products, and we’re
confident that you’ll think it’s
worth the effort!


