
At Goodness Gracious Cafe we serve the highest quality food, prepared with the freshest, locally sourced ingredients.

Not only that, but we will gladly modify any of our menu items to cater to your exacting dietary needs.

Cakes
8”

STRAWBERRY RHUBARB CAKE

rye sour cream cake, strawberry rhubarb curd, 
brown sugar buttercream

LEMON CURD CAKE

vanilla butter cake, lemon curd, pistachio

ORANGE HAZELNUT CAKE

hazelnut rye cake, orange buttercream, toffee

COCONUT MATCHA

coconut butter cake, buttercream, matcha ganache

CHOCOLATE BEETROOT CAKE

chocolate cake, chocolate cream cheese 
buttercream

HAZELNUT TORTE

dark chocolate hazelnut torte, chocolate ganache

PEAR UPSIDE DOWN CAKE

ginger spiced tea cake, caramelised pear, 
molasses 

APPLE CRUMBLE CHEESECAKE

sour cream baked cheesecake, granny smith 
apple, cinnamon streusel

Tarts
10”

BRULEED FIG TART

vanilla shortcrust, pistachio frangipane, bruleed 
fig, blueberry

LEMON MERINGUE TART

vanilla shortcrust, lemon curd, meringue

PLUM TART

spiced sable, plum, orange glaze

DARK CHOCOLATE PEAR ESPRESSO TART

cocoa shortcrust pastry, espresso frangipane, 
pear, fresh espresso

AUTUMN 17

$70 cakes

$60 cheesecakes

tarts $65

Prices start from

gf and df needs can be accommodated 
we do require a minimum of 48 hours notice for all orders

Sp ecial Occasions
to place an order, or arrange a consultation with our pastry chef, please  

phone 07 3379 2192 or email food.coffee@goodnessgraciouscafe.com.au


