
EASTER 2018 
 

We are taking orders through Friday, March 30th—in the shop, via (919)402-8056, 
or info@piefantasy.com. Please allow for 48 hours advance notice! 

 
 

BREADS & CAKES 
 
Buttermilk Biscuits—flaky and crusty, 
made with Ran Lew buttermilk 
$10/dozen 
 
Lunn Buns—buttery, pillowy, 
pull-apart dinner rolls $6/dozen 
 
Triple-Layer Coconut 
Cake—vanilla-buttermilk cake with 
shredded coconut meringue (9”) $45 
 
Poppy Seed-Olive Oil 
Cake—extra-virgin olive oil and lots 
of lemon (8” ring) $24  
 
Cinnamon Rolls—angel biscuit swirl 
buns with cinnamon-brown sugar 
and cream cheese frosting $18/nine 
buns 
 
Seeded Wheat—naturally leavened 
rustic loaf, with 20% whole wheat 
flour  and studded with sunflower, 
sesame, and flax seeds $6.00 
   
City Wheat—naturally leavened 
rustic loaf, with 20% whole wheat 
flour and an open crumb $5  
 
Baguette—a french classic, with a 
sourdough foundation and crisp 
crust $3  
 
Ciabatta—Italian for “slipper,” this 
rustic loaf has a light, airy crumb with 
a hint of extra-virgin olive oil $5.00 
 
 
 

PIES & TARTS 
 

Farmhouse Pie—double-crust 
“quiche,” with ham, cheddar, and 
chive $24 
 
Shaker Lemon—sugar-macerated 
lemon slivers in a double-crust $26 
 
Lemon Chess—bright and sunny, 
with buttermilk and cornmeal $22   
 
Malted Milk—custardy chess pie with 
a milkshake personality $22 
 
Strawberry Crumb Tart—dense fruit 
filling with a walnut streusel topping 
$24 
   
Buttermilk Sugar—crunchy sugar 
bottom, tangy buttermilk top $22 
 
Lavender Chess—lavender infused 
custard, perfect for spring! $22 
 
Chocolate Chess—dark, crackly, 
and gooey, in our all butter crust $26 
 
Strawberry Cream—vanilla bean 
pastry cream, sugared berries and 
whipped cream $26 
 


