
CAKES & 
TARTS

There is nothing like freshly 
baked bread and pastries. Visit 

one of our bakeries and 
cafes for a fresh loaf of 
rustic bread, a fabulous 
pastry and espresso, or a 

delicious meal. We also offer a 
selection of olive oils,  jams and 

honeys to complement our 
artisan breads.

- Leslie Mackie

MACRINABAKERY.COM

all orders must be placed and 
confirmed 2 days in advance

by noon.

TORTA GIANDUJA
$30.00 ~ Serves 8-10

 A gluten-free six-layer rectangular torta with 
alternating layers of a chocolate espresso cake 
and chocolate hazelnut cake glazed with a rich 

bittersweet chocolate ganache and  
decorated with hazelnuts. This torta is so 

decadent you only need to serve thin slices.

RUSTIC ALMOND CAKE
9” Cake ~ $30.00 ~ Serves 10-12

A rich and moist Italian almond cake dusted 
with powdered sugar and garnished with 

seasonal fruit.

BITTERSWEET CHOCOLATE 
GATEAU

9” Cake ~ $30.00 ~ Serves 10-12
A velvety flourless chocolate cake glazed with 
bittersweet chocolate ganache and raspberry 

preserves dusted with powdered sugar.

 
LOCATIONS

Belltown Cafe 
2408 First Ave
206.448.4032

Sit-down lunch and brunch service available 
Lunch:  Monday - Friday 11 am - 3 pm

Brunch:  Saturday and Sunday 9 am - 3 pm

Queen Anne
615 W. McGraw St.

206.283.5900

SODO
1943 First Avenue South

206.623.0919

MACRINABAKERY.COM

Our European-style cakes are simply decorated 
with chocolate curls, fresh fruits and berries, 

and flowers when available. Hand-scribed  
messages are available for $3.25 per cake.  
If you are interested in customizing a cake, 

please call for a quote - 206.448.4089

We require that all orders be placed and 
confirmed two business days in advance.

All of our cakes, tortes and tarts are best 
served at room temperature. Remove cakes or 

tortes from your refrigerator two hours 
before serving. Remove tarts from your 

refrigerator one hour before serving. Enjoy!

CUSTOMIZING CAKES

EUROPEAN TORTES



HOUSE FAVORITES
 

6” Cake ~ $26.50 ~ Serves 5-8
9” Cake ~ $42.00 ~ Serves 10-12

1/4 Sheet Cake ~ $62.50 ~ Serves 20-25
1/2 Sheet Cake ~ $125.00 ~ Serves 40

WHISPER CAKE
Our popular white chocolate cake is layered 

with lemon curd, whipped cream, fresh 
raspberries and raspberry preserves. Finished 
with white chocolate cream cheese frosting.

TUXEDO CAKE
A bittersweet chocolate cake moistened with 

brandy syrup with alternating layers of ganache 
and white chocolate buttercream. It is frosted 

with white chocolate cream cheese buttercream 
topped with white chocolate curls.

LEMON BUTTER CAKE
A fresh lemon butter cake layered with lemon 

curd lightened with whipped cream, fresh 
strawberries and strawberry preserves frosted 
with lemon buttercream. Sides are dusted with 

biscotti crumbles.

CARROT CAKE
An old-fashioned favorite made with fresh 

carrots and toasted walnuts filled and frosted 
with a cream cheese buttercream plus a sprin-
kle of orange zest between layers. It is finished 
with toasted walnuts and candied carrot peel.

MOM’S CHOCOLATE CAKE
Our version of an old-fashioned devil’s food 

chocolate cake frosted with chocolate 
buttercream. This is a real crowd pleaser.

LEMON POPPY SEED CAKE
Our fresh lemon butter cake studded with 

poppy seeds and layered with lemon curd light-
ened with whipped cream and fresh seasonal 

fruit, frosted with lemon cream cheese buttercream. 

COCONUT CAKE
A moist coconut cake layered with rum roasted 
pineapple and frosted with a white chocolate 

cream cheese buttercream and toasted coconut.

RED VELVET CAKE
A favorite at Macrina. A moist cocoa powder 

and buttermilk cake frosted with white 
chocolate cream cheese icing. 

RUSTIC TARTS 

LEMON TART
6” Tart ~ $15.75 ~ Serves 4

12” Tart ~ $31.50 ~ Serves 10-12
 Our popular version of a traditional lemon 
chess pie decorated with fresh seasonal fruit 

and white chocolate curls. This is our 
signature tart.

FRESH FRUIT & YOGURT TART
7” Tart ~ $13.50 ~ Serves 4-6

A classic custard filling made with low-fat 
yogurt topped with fresh seasonal fruit and 

toasted nuts.

FRESH FRUIT CROSTATA
10” Tart ~ $37.00 ~ Serves 10-12

An Italian lattice-top tart made with our sesame 
almond pastry crust and filled with fresh 

seasonal fruit. Delicious with whipped cream or 
ice cream.

RUSTIC FRUIT TART
9” Tart ~ $26.25 ~ Serves 8-10

A free-form tart made with our flaky pie dough 
packed with fresh seasonal fruit and topped 
with crystal sugar. We recommend serving 

warm and a la mode.

FRENCH APPLE TART
10” Tart ~ $31.50 ~ Serves 10-12

An elegant country tart with a rosette of thinly 
sliced apples on top of a filling of sweet and tart 

oven-roasted Washington apples.

SEASONAL FRUIT DOUBLE 
CRUST PIE

9” Tart ~ $26.50
Traditional picture perfect double crust pie 

filled with ripe seasonal fruits. Made with our 
flaky pie dough and topped with 

superfine sugar. 
 

FLORENTINE TART
10” Tart ~ $31.50 ~ Serves 10-12

An Italian sponge tart in a walnut crust with 
pine nuts, raisins and citrus zest topped with a 

rosette of seasonal fruit.

FRESH FRUIT & FRANGIPANE TART
10” Tart ~ $31.50 ~ Serves 10-12

An elegant, rustic tart filled with almond cream 
and seasonal fruit in a flaky pie crust.

FANCY FAVORITES
 

6” Favorite ~ $30.00 ~ Serves 5-8
9” Favorite ~ $46.00 ~ Serves 10-12

1/4 Sheet Favorite ~ $67.50 ~ Serves 20-25
 

MOCHA ALMOND TORTE
 Our beautiful five-layer almond cake 

moistened with almond syrup with alternating 
layers of mocha buttercream and bittersweet 

chocolate ganache.

BANANA CAKE
Gluten-free with one layer of chocolate cake 

sandwiched between two layers of banana cake 
with rum-roasted bananas and whipped cream. 
It is topped with a glaze of rich bittersweet choco-

late ganache.

GERMAN CHOCOLATE CAKE
Traditional rich chocolate cake moistened with 

rum syrup and layered with mocha butter-
cream. Beautifully decorated with mocha 
buttercream and coconut walnut topping.

PASSION FRUIT CAKE 
Rich white chocolate cake with passion fruit Ba-
varian cream and raspberry preserves. Frosted 

beautifully with passion fruit buttercream.

PLANNING A WEDDING?
We also offer a selection of  

beautiful wedding cakes. Visit our  
website for more information.

macrinabakery.com


