
 
 

7” serves 6 to 8 9” serves 10 to 20 
 

pumpkin chocolate ganache  
28.00 /44.80 
Layers of pumpkin sponge cake, cinnamon-laced  
chocolate ganache; finished with vanilla buttercream  
and bittersweet chocolate glaze. 
 

pumpkin tres leches     28.00 / 44.80 
Layers of fresh whipped cream and pumpkin spice cake 
soaked in sweetened milk & cream give this classic  
Mexican dessert a seasonal twist. 
 

maple apple spice torte     28.00 / 44.80 
Layers of apple spice cake and maple cream cheese icing; 
finished with drizzled caramel. 
  

red velvet 25.50 / 40.80 
Layers of deep red chocolate cake and cream cheese icing,  
with a bittersweet chocolate glaze. 
 

spanish almond torte    28.00 / 44.80 
Layers of buttery almond chocolate chip pound cake are 
soaked with Grand Marnier and filled with apricot 
preserves. It is then coated with vanilla buttercream and 
marzipan and finally, glazed with bittersweet chocolate. 
 

tiramisu     28.00 / 44.80                  
Layers of ladyfinger sponge cake soaked with  
Kahlua liqueur and Intelligentsia espresso, filled with 
mascarpone cream and dusted with cocoa powder. 
 

pumpkin cheesecake  (7” only)   22.95 
This rich pumpkin cheesecake in a graham cracker  
crust is a decadent, creamy alternative to a traditional 
pumpkin pie. 
 

toffee cheesecake  (7” only)   22.95 
Rich vanilla cheesecake and bits of our almond toffee  
in a graham cracker crust. 
 

croissant bread pudding   26.50  
Baked in rich custard, with apples, raisins and walnuts, 
topped with caramel sauce. A Selmarie classic. 
9” (serves 8-10)  
 

sugar plum spice cake  16.00 
(7” only)  A moist, spiced bundt cake, rich with walnuts  
and plum puree, drizzled with sweet caramel sauce. 

 
pumpkin spice cake  (7” only)  16.00 
Moist pumpkin bundt cake, spiced with nutmeg, cloves, 
and cinnamon, drizzled with orange glaze. 
 

cranberry pecan poundcake  
(7”only) 16.00 
Cranberries and pecans folded into a sour cream  
and butter bundt cake, drizzled with lemon glaze. 

 
 
 
 
9” serves 8  
 

pumpkin 11.50      
Our version of this holiday favorite consists of a flaky 
buttery crust, rich pumpkin filling and the perfect blend of 
spices. 
 

pecan       20.00 
The southern inspired holiday classic: fresh sweet pecans 
and buttery molasses custard in a golden crust.  
 

cherry streusel  20.00 
A Selmarie favorite! Sour cherries packed into a delicious 
butter crust and topped with cinnamon streusel. 
 

apple streusel    16.50 
Sliced apples packed into a delicious butter crust and topped 
with cinnamon streusel. 
 

apple cranberry  16.50 
A perfect double crust loaded with fresh sliced apples, tart 
cranberries, and just the right dash of sweetness and spice. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

quiche  20.50 
(9” quiche, serves 6) 
-Quiche Lorraine      
-Broccolini, Caramelized Onion & Cheddar  
-Wild Mushroom & Goat Cheese   
-Asparagus, Mushroom, Shallot & Gouda Cheese   

 
 
 
 
 
 
 
 
 
 
 
 
 
 

toffee  
Buttery, crunchy toffee covered in chocolate  
and topped with crushed almonds. 
16.50 / 8oz. gift jar 
 

truffles 
Handmade confections of bittersweet chocolate 
ganache, dusted in cocoa powder. 
7.75 / quarter pound gift box     
15.50 / half pound gift box 

 

peppermint bark 
Bittersweet chocolate & white chocolate 
with candy cane pieces. 
10.25 / 8oz.  
 

peanut brittle pretzel bark 
Bittersweet chocolate with housemade peanut brittle,  
pretzels & white chocolate drizzle. 
10.25 / 8oz. 
 
 

dark chocolate  
cranberry-pistachio bark 
Bittersweet chocolate bark with pistachios & 
cranberries. 
10.25 / 8oz. 

 

 
 

 
Stop in or give us a call  

to place an order 
773-989-5595 

fresh whipped cream 
3.75/ 12oz 

cookie boxes & gift trays   
Our delicious butter cookies are a great item for gift 
giving or for snacking! Handcrafted and made with  
all-natural ingredients, these tasty cookies are truly 
irresistible. 
1 lb. box  20.00 
2 lb. serving tray  43.50          4 lb. serving tray  85.00 
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selmarie hot cocoa mix 
8oz of our own special blend to enjoy at home.  
plain or peppermint  
5.75 
 
 

selmarie granola   
Housemade granola made with real maple syrup, 
walnuts, almonds and pecans. Perfect for snacking  
or just add yogurt and fresh fruit for a healthy start  
to your day! 
8.25 / 1 pound bag  
 
 

d’arbo all-natural preserves 
Delicious Austrian preserves made with a traditional 
recipe with high fruit content and no preservatives.  
12.50 / 22oz fancy jar 
7.50 / 6pk. assorted flavors 
 

 
intelligentsia coffee 
french roast blend  
Certified organic French roast; dark & full bodied 
with smooth, well-balanced flavor. Available whole 
bean, ground and decaffeinated. 
13.50/ 12oz bag 
 
 

selmarie logo merchandise  
The perfect gift for the Selmarie fan on your list! 
 ~t-shirts, men’s & women’s 
 ~coffee mugs 
 ~shopping bags 
 
 

 
 
 

 
 
 
 
 
 
 
 

 
 
 
Wishing you a new year full of happiness, 
             peace and wonderful food! 

                Happy holidays! 
 
 
 

 
 

monday 12/22 10am – 9pm 

tuesday 12/23 8am – 9pm 

christmas eve 12/24 
brunch 

8am  - 2pm 

christmas day 12/25 CLOSED 

friday  12/26 CLOSED 

new year’s eve 12/31 
brunch 8am  - 2pm 

new year’s day 01/01/15 CLOSED 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 

 

      
 

 

      
 

 
 

 
Looking for the perfect 

stocking stuffer? 
 

Café Selmarie 

Gift Certificates 
 

 
 
stollen 
Stollen is a traditional German Christmas loaf with 
rum soaked raisins, candied fruit and almonds.  
Birgit makes each batch by hand throughout the 
Christmas season.  
Plain   13.50/ 1 pound loaf 
Marzipan 17.00/ 1 pound loaf  
 
 

linzer torte 
A beautiful lattice topped tart filled with fine 
raspberry preserves in a pastry crust rich with ground 
toasted almonds, hazelnuts and fragrant spices. 
Linzer Torte, named after the city of Linz, Austria, is 
the oldest-known torte or cake in the world. A truly 
special holiday treat! 
9”  serves 8 to 10    28.00 

 
bûche de noël (yule log) 
Of all the delights that grace the French Christmas 
table, probably nothing inspires more childlike joy 
than this dessert. Vanilla sponge filled with espresso 
buttercream and rich chocolate ganache, finished 
with chocolate buttercream “bark” and festive 
woodland decorations.  
serves 6-10   32.00 

4729 n. lincoln ave, chicago 
773.989.5595 

www.cafeselmarie.com 


