
 
Desserts, Tarts & Pastry 

 

TRIPLE CHOCOLATE MOUSSE 
THREE LAYERS OF MOUSSE – DARK CHOCOLATE, MILK CHOCOLATE & WHITE 

CHOCOLATE WITH A CHOCOLATE COOKIE CRUMB CRUST 
$38 

 

CHOCOLATE DECADENCE TORTE 
RICH DENSE ALMOST FLOURLESS TORTE ICED WITH DARK CHOCOLATE GANACHE 

$35 
 

CHOCOLATE & ORANGE GATEAU MARJOLAINE 
LAYERS OF NUTTY MERINGUE COATED IN ALTERNATING LAYERS OF CHOCOLATE AND 

ORANGE BUTTERCREAM TOPPED WITH RICH CHOCOLATE GANACHE 
$28 

 

TIRAMISU 
TWO LAYERS OF WHITE CHIFFON CAKE SOAKED WITH ESPRESSO & KAHLUA,  

FILLED WITH A MASCARPONE, RUM & AMARETTO ZABAGLIONE  
TOPPED WITH WHIPPED CREAM & COCOA 

$30 
 

CARAMEL MACADAMIA NUT TART 
TOASTED MACADAMIA NUTS EMBEDDED IN HANDMADE  

CARAMEL, TOPPED WITH GANACHE 
$35 

 

BEEHIVE 
SWEET YEASTED GERMAN DOUGH, FILLED WITH BAVARIAN CUSTARD,  

TOPPED WITH SLIVERED ALMONDS & A LIGHT APRICOT GLAZE 
$25 

. 

CHEESECAKE 
CREAMY, WITH A SOUR CREAM TOPPING AND A GRAHAM CRACKER WALNUT CRUST 

$30 
 

 
 

LEMON CURD TART OR PECAN TART (4IN)  $5 
INDIVIDUAL PASTRY & DESSERTS  $ 4 
COSTEAUX HAND MADE CANDY   $17 PER LB 

 
 

 
I want to have a good body, but not as much as I 

want dessert.  ~Jason Love 

 
 
 
 

NATIONALLY ACCLIAMED RETAIL BAKERY OF THE YEAR! 
A Healdsburg Tradition Since 1923 

 
 

 

Cakes for all Occasions  
 

There are two kinds of people in the world:  those who love 
chocolate, and communists.   

~Leslie Moak Murray  

 
CHOCOLATE HAZELNUT CAKE 

MOIST WHITE CHIFFION CAKE FILLED WITH LAYERS OF WHIPPED CREAM, SHAVED 

DARK CHOCOLATE & TOASTED HAZELNUTS, FINISHED WITH CREAMY CHOCOLATE 

FRENCH SILK BUTTERCREAM  
$30 

 

PRINCESS CAKE 
THREE LAYERS OF WHITE CHIFFON CAKE FILLED WITH BAVARIAN CUSTARD, 

RASPBERRY & WHIPPED CREAM ENROBED IN MARZIPAN 
6 INCH $28 / 8 INCH $38 

 

ST. HONORÉ 
WHITE CHIFFON BRUSHED WITH RUM, FILLED WITH RUM CUSTARD & WHIPPED 

CREAM ATOP A LAYER OF PUFF PASTRY COATED WITH CHOCOLATE BUTTER CREAM 

& FROSTED WITH WHIPPED CREAM & TOPPED WITH RUM CUSTARD BON BONS 
$35 

 

FRUIT BASKET 
WHITE CHIFFON FILLED WITH STRAWBERRIES, BANANAS, PINEAPPLE (OR OTHER 

SEASONAL FRUITS) & WHIPPED CREAM, FROSTED IN WHIPPED CREAM 
$35 

 

MIDNIGHT CHOCOLATE TRUFFLE 
FOUR LAYERS OF MOIST CHOCOLATE CAKE ICED WITH CREAMY CHOCOLATE TRUFFLE  

$30 
 

WHITE OR CHOCOLATE CHAMPAGNE CAKE 
THREE LAYERS OF CAKE BRUSHED WITH RUM, FILLED WITH BAVARIAN RUM 

CUSTARD, ICED WITH WHIPPED CREAM & TOPPED WITH CHOCOLATE SHAVINGS 
$28 

 

 

WE OFFER COMPLIMENTARY WRITING 
  2-DAY ADVANCE NOTICE FOR CUSTOM CAKES 

 

 

Wedding Cakes 
WE OFFER A GRAND SELECTION OF STYLES AND FLAVORS.  

PLEASE CONTACT US TO ARRANGE A CONSULTATION AND TASTING. 
 

WWW.COSTEAUX.COM 
417 HEALDSBURG AVENUNUE | (707) 433-1913 


	Triple Chocolate Mousse
	rich dense almost flourless torte iced with dark chocolate ganache
	Chocolate & Orange Gateau Marjolaine
	layers of nutty meringue coated in alternating layers of chocolate and orange buttercream topped with rich chocolate ganache

	Tiramisu
	two layers of white chiffon cake soaked with espresso & kahlua, 
	filled with a mascarpone, rum & amaretto zabaglione 
	topped with whipped cream & cocoa

	Caramel Macadamia Nut Tart
	toasted macadamia nuts embedded in handmade 
	caramel, topped with ganache
	Beehive
	Cheesecake



