CrUShcokes\§‘W

cupcakery

crushcakes are made from scratch with love
always using only the freshest and finest
ingredients including callebaut chocolate,
nielsen-massey vanilla bean, fresh eggs,
butter, milk and hand selected fruit

cool vanilla bean
simply sweet and delicious vanilla cake topped with creamy
vanilla bean frosting

chocolate chocolate
rich dark chocolate cake smothered in dark chocolate frosting

the black and white
marbled chocolate and vanilla cake topped with swirled
chocolate and vanilla frosting

chocolate bliss
rich chocolate cake topped with creamy vanilla bean frosting

strawberry blush
sweet strawberry cake topped with rosy pink strawberry frosting

lemon drop
luscious lemon cake with sweet lemon frosting and fresh
lemon zest

buttermilk crumb cake
moist buttermilk cinnamon swirl cake with brown sugar
cinnamon frosting

peanut butter cup
chocolate cake with creamy peanut butter frosting and
chocolate ganache drizzle

coconut cloud
fluffy coconut cake topped with coconut cream frosting and
shaved coconut

cookies n' cream
chocolate and vanilla swirled cake topped with Oreo Cookie
and cream frosting

peace cake
make cupcakes not war with this cool vanilla bean cake
topped with wild tie-dye frosting and our chocolate peace sign

crushcake
our red velvet cake topped with a chocolate heart dipped into
our signature sour cream frosting



a sample of our daily specials include:
carrot crush
fresh lime margarita
caramel turtle
mexican hot chocolate
chocolate chip cookie dough
mocha mud pie
smores
banana fosters
dulce de leche
butterscotch
black forest
winter white chocolate
peppermint bark
grasshopper
the elvis
the cosmo
caramel apple
pumpkin spice
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1315 anacapa st. santa barbara, ca 93101
805. 963.9353 crushcakes.com




