Auntie Rael
Sweets & Tea Farties
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Escape to Sweet ndulgence

Cornish Pasties
$6.00
Or 2 for $10.00

Meat Pie: Flaky pastry filled with beef,
potatoes, carrots, onions and peas. Can
be served warm or cold with a side of
fruit.

Vegetarian Pie: Filled with yams,
potatoes, carrots, zucchini, onion, bell
peppers, peas, Italian parsley and
seasoned with Herbs de Provence.
Served with a side of fruit.

Auntie Rae’s Charcuterie Board: Our famous
chicken salad, vegetable cream cheese,
cucumbers, cheese, fruit and rice crackers

finishing with chef’'s choice of a mini dessert.
$10.00. Add a scone and pot of tea for $15.

Tea and Scones: A pot of tea (or other hot
beverage) with one of our lovely scones,
lemon curd and raspberry jam. $7.00

Soup: Fresh soups homemade in Auntie
Rae’s Kitchen. Ask what today’s selections
are. $5

Grilled Cheese croutons add an extra $1.

Mac n’ Cheese: Shell pasta in Auntie Rae's
own secret cheesy sauce and bread crumb

topping. $6

Chicken Pot Pie: Fresh chicken, potatoes,
carrots, onions and peas baked in Auntie

Rae’s signature crust. $6

Sandwiches:

Chicken Salad, on crust less white bread
with raspberry mayo and cucumbers.
Two for $6

Roast beef on crust less white bread
cheddar cheese, horseradish mustard,
tomato and cucumbers. Two for $6
Mini Cheese Sandwich: Crust less white
bread with chef’s choice of cheese,
cucumbers and raspberry mayo. $3

Fruit and Cheese Board: Cheddar, Gouda
and Asiago cheese paired with apples,
grapes and strawberries. $6.50 for one and
$12.00 for two people.

Combinations
Soup and Sandwich: $10
Soup and Cornish Pasty: $11
Mac n’ Cheese and Sandwich: $11

Beverages

Coffee: Freshly brewed. $2.50

Tea: Variety of black and herbal. $2.50
Hot Chocolate: Our own recipe. $2.50
Soft drinks: Bottled $2.20 Cans $1.10

Princess milk: Milk with raspberry syrup. $2.20
Milk: $2.20



Cookies, cake anod more

Ben'’s Chocolate cream: Double chocolate cookie
with butter cream center. $3.25

Brownies: brownie with a surprise of caramel
tucked inside $5.00

Chocolate Chip Cookies or Brown Sugar: $2.75
Chocolate Macaroon A coconut and chocolate
GLUTEN FREE cookie. $2

Jane's Fudge Cake: Rich and light cake $6

Seasonal Sugar Cookies: Fun shapes to
celebrate! $2.75

Lemon Bar: Our luscious lemon curd on a
shortbread crust. $4.00

Granny Great's Triple Berry: Blueberries,
blackberries and raspberries stuffed to the brim
baked with buttery crust. $6.00

Peach Streusel: Peaches spiced just right with
a streusel of oats, butter and sugar. $6.00
Apple Hand Pie: Fresh apples in a buttery
crust. $5.50

Cheesecake: Freshly baked. $3.25
With strawberry, raspberry, lemon curd or
hot fudge. $4.35

Chocolate Mousse Parfait: Smooth
chocolate mousse in a GLUTEN FREE cookie
crust. $4.00

(ce Cream
Soft Serve

Dole Pineapple, Vanilla or twist of both:

Kid size cup or cone $1.10

Small cup or cone $2.20

Medium cup $3.25

Large (pint) $4.35
Paradise Parfait: Hot Fudge, chocolate chip
cookie chunks, strawberry compote and
vanilla ice cream. $6.50
Ed’s Ice Cream Sundae: A heaping scoop of
ice cream covered with our in-house made
hot fudge, caramel, or strawberry topping.
$5.50

Tempting Combinations

Brandon’s Cookie Sundae: Chocolate chip
cookie baked fresh in about 10 minutes,
with vanilla ice cream, hot fudge. $6.00
Hot Fudge Cake With Strawberries: Hot
fudge paired with our delicious ice cream
and homemade strawberry topping over
Jane’s Fudge Cake. $6.50

Floats, Shatkes and Malts
$4.50

Dreamsicle Float: Vanilla ice cream and
orange cream soda.
Root beer float: Vanilla ice cream in root
beer.
Island Float: Pineapple soft serve ice cream
with a splash of raspberry and Sprite.
Pineapple Float: Twist of pineapple and
vanilla with pineapple juice.
Drinkable Chocolate, Strawberry or Vanilla
Shake or Malt: Ice cream, generous portion
of flavoring mixed together and served with
a straw.
Cookies n’ Cream Shake: Vanilla ice cream
with cookie pieces mixed for the perfect

drinkable shake.
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