
neighbor bakehouse pre-order menu 
pre-order available for orders of 2 dozen or more 
*PLEASE NOTE: PICK UP AVAILABLE WEDNESDAY – SUNDAY, 8AM – 2PM - WITH MIN. 72 HOURS NOTICE.   

item PRICE 

:: croissant-based pastries ::  

traditional butter croissant 3.75 

valrhona chocolate Claw 4.50 

pistachio blackberry twice-baked croissant  4.95 

Raspberry caramel hazelnut twice-baked croissant 4.95 

CINAMON ALMOND BOSTOCK 4.85 

GINGER PULL-APART 4.50 

Mushroom green onion sesame tart 4.75 

sauerkraut smoked cheddar peppadew tart  4.50 

SMOKED HAM AND CHEESE MORNING BUN 5.00 

everything croissant 4.00 

  

:: puffed pastry-based pastries ::  

Seasonal fruit hand pie  4.50 

guava - cream cheese pastelito 3.15 

  

:: cookies ::  

Valrhona chocolate chunk cookie 3.50 

PEANUT BUTTER COOKIE 3.00 

OAT COCONUT PECAN CHOCOLATE CHIP COOKIE 3.50 

JAMMY OAT BAR 3.75 

passion fruit macaroon (no WHEAT, no dairy) 2.85 

  

:: Other pastries ::  

Buckwheat financier (no WHEAT) 4.25 

  

 
*PLEASE NOTE: PICK UP AVAILABLE WEDNESDAY – SUNDAY, 8AM – 2PM - WITH MIN. 72 HOURS NOTICE 
 

 
neighbor bakehouse policies: 

● please allow at least 72 hours for orders and/or order 
changes. 



● EMAIL ORDERS TO ORDER@NEIGHBORSF.COM 
● Pre-orders are offered for orders of 2 dozen pastries or 

moRE. 
● orders available for pick up only.  
● pre-order pick-up hours are from 8am - 2:00pM, WED – SUN. 
● all orders must be paid in full at time order is placed (an 

invoice will be sent with payment link).  
● orders under $100.00 cancelled within 24 hours of order 

date are responsible for 75% of order price.  
● orders over $100.00 cancelled within 24 hours of order 

date are responsible for full price of order.  
● ingredient changes may occur based on product 

availability and season 
 
Product Descriptions: 
Neighbor Bakehouse uses only top-quality ingredients: 
organic and market-fresh produce, central milling flours 
and organic sugar, as well as imported and local meats and 
cheeses. 
 
Butter Croissant ~ the classic laminated dough. Light and 
flaky with a well-developed honeycomb crumb -- the clear 
mark of quality and great technique. Subtle flavors of 
cultured butter, toasted wheat, and a tangy sweetness 
differentiates our croissant from the rest. 
 
Chocolate Claw ~ made with Valrhona chocolate. Extra 
chocolate remedies the desire for more chocolatey 
satisfaction. 
Please note: on Mondays and Tuesdays, we make a traditional 
chocolate croissant in place of the claw.  
 
Pistachio Blackberry Twice-Baked Croissant ~ a nod to the 
almond croissant -- switching up some elements to re-
invigorate the familiar. twice-baked croissant soaked in 
vanilla syrup, filled with blackberry, poppy flower jam and 
pistachio cream, topped with pistachio and powdered sugar.   
 
Raspberry CARAMEL HAZELNUT Twice-Baked Croissant ~ twice-
baked croissant soaked in vanilla syrup, filled with a 
caramel hazelnut cream, raspberry violet jam, topped with 
hazelnuts, cherry powder and powdered sugar.  
 
Cinnamon Almond Bostock ~ slice of cinnamon croissant 
dough loaf, soaked in vanilla syrup, baked again with almond 



frangipane.  
 
Ginger Pull-Apart ~ flaky chunks of croissant dough 
caramelized with freshly-grated organic ginger, cane sugar, 
and dark brown sugar. 
 
Mushroom Green Onion Tart ~ a SAVORY, veggie breakfast 
pastry. Mushrooms, béchamel, manchego cheese, and green 
onion baked atop a croissant dough base. 
 
Sauerkraut Tart ~ our classic, flaky croissant dough 
latticed over house-made sauerkraut, smoked cheddar, and 
sweet and spicy peppadew peppers.  
 
Smoked Ham and Cheese Morning Bun ~ Fra’mani smoked little 
ham baked with gruyere cheese and mustard wrapped in 
croissant dough with sunflower and poppy seeds. 
 
Everything Croissant ~ our riff on the everything bagel. a 
croissant filled with cream cheese and green onion and 
topped with everything bagel topping (including poppy, 
sesame, garlic, onion and sea salt).  
 
SEASONAL FRUIT Hand Pie ~ crumbly, flaky pie dough filled with 
a SEASONAL FRUIT AND ALMOND FRANGIPANE. Recipe changes 
seasonally. 
 
Guava and Cream Cheese Pastelito ~ traditional Cuban 
breakfast pastry made with house-made puffed pastry and 
filled with cream cheese and guava paste.   
 
Valrhona Chocolate Chunk Cookie ~ crisp and chewy cookie 
with chunks of 70% Valrhona chocolate feves.  
 
PEANUT BUTTER COOKIE ~ classic, tender, peanut butter cookie. 
 
Oat Chocolate Coconut Cookie ~ an “everything” cookie with 
nuts, shredded coconut, rolled oats, Valrhona white and 
dark chocolate and sprinkling of sea salt.  
 
JAMMY OAT BAR ~ BUTTER COOKIE WITH SEASONAL FRUIT JAM AND 
OAT CRUMBLE.  
 
Passion Fruit Macaroon (no wheat, no dairy) ~ coconut 
macaroon made with passion fruit.  



This item does not have any wheat flour in the recipe, but is 
made in a kitchen that uses wheat flour.  
Contains: eggs. 
 
Buckwheat cherry Financier (no wheat flour)   
~ classic French-style butter cake (known as a financier), 
made with almond and buckwheat flour, studded with tart 
cherries and caramelized almond slivers.  
This item does not have any wheat flour in the recipe, but is 
made in a kitchen that uses wheat flour.  
 
 


