Cakes

Sara’s Famous Chocolate Mousse Cake
Chocolate cake layered with whipped cream and dark
chocolate mousse filling with a dark chocolate ganache
glaze.

Carrot Cake

Carrot cake made from fresh whole carrots, cream cheese
icing and fondant decorations.

Stacey’s Old Fashioned Coconut Cake

Coconurt cake, cream cheese icing, topped with coconut
shavings.

Lemon White Chocolate Cake
White Cake, lemon curd filling, white chocolate Italian
buttercream icing, decorated with fondant flowers.

Old Fashioned Ice Box Cake

Thin chocolate wafer cookies layered and covered in
whipped cream. Also available in gingersnap and berry.

Colleen’s Caramel Cake

White cake topped and filled with caramel icing and
sprinkled with Kosher salt.

Red Velvet Cake
Red velvet cake, cream cheese icing and fondant
decorations.

Berry Shortcake

White cake layered with fresh seasonal berries, créme
patisseric and whipped cream, topped with whipped cream
icing and seasonal berries.

Chocolate Mocha Cake

Chocolate cake iced with whipped cream and filled with
layers of caramel mocha Italian buttercream and whipped
cream.

T'raditional New York Cheesecake

Mocha, Berry or Chocolate

Black & White Cake

Chocolate Cake with Italian buttercream icing and filling.

Vanilla Cake

Vanilla white cake with vanilla Italian buttercream icing
and filling.

Christine’s Custom Mousse Cake
‘anilla cake with chocolate mousse filling and vanilla
Italian buttercream icing.

Marco’s Totally Flourless Chocolate
Cake

Rich and dense flourless chocolate cake topped with
powdered sugar.

Nora’s Lemon Cream Cake
Lemon cake filled with lemon curd whipped cream and
iced with lemon American buttercream icing.

Banana Cake

Vanilla cake layered with whipped cream and bananas, iced
with whipped cream and drizzled with chocolate.

Cupcakes

Sarah’s Famous Chocolate Mousse
Cupcake

Chocolate cake, whipped cream filling, topped with
chocolate mousse.

Carrot Cake Cupcake
Carrot cake made from fresh whole carrots, cream cheese
icing and decorated with fondant circle.

Stacey’s Old Fashioned Coconut
Cupcake

Coconut cake, cream cheese icing, topped with coconut
shavings.

Plain Vanilla Cupcake
Vanilla white cake with vanilla Italian buttercream icing
and filling.

Chocolate Coconut Cupcake
Chocolate cake, cream cheese icing, topped with coconut
shavings.

Black & White Cupcake

Chocolate Cake with Italian buttercream icing and filling.

Nora’s Lemon Cupcake
Lemon cake topped with lemon American Buttercream
icing.

Chocolate Mocha Cupcake
Chocolate cake, whipped cream filling, iced with caramel
mocha Italian buttercream and sprinkles of toftee chips.

Old Fashioned Ice Box Cupcake

Thin chocolate wafer cookies layered and covered in
whipped cream. Also available in gingersnap and berry.

Colleen’s Caramel Cupcake
White cake topped and filled with caramel icing and
sprinkled with Kosher salt.

Red Velvet Cupcake

Red velvet cake, cream cheese icing decorated with a
fondant petal.

Berry Shortcake Cupcake
White cake filled with créme patisserie topped with
whipped cream icing and topped with a seasonal berry.

Coffee Cake Cupcake

Traditional coffee cake with crumbled brown sugar on top
and bottom.

Pumpkin Cupcake

Pumpkin cake topped with spiced whipped cream.

Flourless Chocolate Cupcake
Flourless chocolate cake topped with Belgian
chocolate ganache.



Vegan Cakes & Cupcakes

Our vegan cakes and cupcakes are completely free of animal
products. Vegan items are produced in our kitchen, which also
bakes items using nuts, eggs, milk, and soy.

Vegan Chocolate Orange
Vanilla vegan yellow cake with orange pudding filling
topped with orange marmalade and chocolate icing.

Vegan Boston Banana
Banana cake filled with banana slices topped with
chocolate icing.

Pies & Tarts

Pies $17.25
Pumpkin, Apple, Key Lime or Cherry

Traditional Bread Pudding $19
Zanilla, Cranberry, Berry, Pumpkin or Ginger

Cathys Honeyed Apple Tart $15-$28

Seasonal Fruit Tart $33
(Pastry shell filled with créme patisserie and seasonal fruit)

Cookies

Chocolate Chip $1.75

White Chocolate Chip $1.75

Cranberry Oatmeal $1.75

Chocolate Chip Oatmeal $1.75

Golden Oatmeal $1.75
(with white chocolate chips and golden raisins)

Peanut Butter $1.75

Peanut Butter topped w/ Chocolate Chips  $1.75

Chocolate Drop $2.00
(topped with American buttercream icing)

Mexican Wedding Cookic $.90

(Nutty cookie rolled in powdered sugar)

Pastries & Bars

Lemon Ginger Scone $3.50
Orange Chocolate Scone $3.50
Cappuccino Scone $3.50
Chocolate Brownie $3.25
Pecan Bar $3.75
Cream Puftf $2.25

(Puff pastry filled with whipped cream. Available in store on
weekends and anytime with advance order)
Individual Scasonal Fruit Tart $4.75
(Pastry shell filled with créme patisseric and seasonal fruit)

Silver Lake

Cake and Cupcake Pricing Cake Sh
ake Shop

Cakes
Cakes are baked in 4, 67, 8", 107, 127, 14"and 167 sizes. 10”and larger
cakes are made to order.

6" cake serves 4 to 8 people. $25-$34
8" cake serves 8 to 14 people. $38.50 - $50
10" cake serves 12 to 24 people. $63.85-$75

127 cake serves 24 to 40 people. $91.50-$110.50

323.667.2968

14" cake serves 45 to 78 people. $127.25-$150

16" cake serves 60 to 100 people $212.25-$236.25 3337 W. Sunset BIvd
Cupcakes Los Angeles, CA 90026
Regular cupcakes $2.75 Larkcakeshop.com
Vegan and Flourless $3.50
Icebox $4.00

Monday 12pm - 6pm

Mini cupcakes are available by advance order in single
flavor groups of 24 for $1.75 each.

Tuesday - Thursday  10am - 8pm

A 5% discount is applied to all orders over a dozen with the Friday & Saturday 10am - 10pm
exception of mini cupcakes.
! ! Sunday 12pm - 6pm

Pleasc call or visit lakecakeshop.com for more details.



