CAKE FLAVORS

Cakes are priced as marked. Slices are $6.

Cakes marked with an * can be made Gluten Free. Add $12.

1. *Almond Joy® - $50

Coconut flavored cheesecake with coconut flakes, crushed almonds and chocolate
chunks throughout. Topped with chocolate, almonds and coconut flakes. Set in an
Oreo® crust.

2. *Banana Cream Pie - $50

Original flavored cheesecake stuffed with caramelized bananas and topped with a
banana pudding, whipped cream and Nilla Wafers®. Set in a Nilla Wafer® crust.

3. *Chocolate Chip Cookie Dough - $50

Original flavored cheesecake loaded with edible homemade cookie dough bites,
topped with cookie dough bites and drizzled in chocolate. Set in an Oreo® crust.

4. Chocolate Peanut Butter Cup - $50

Chocolate flavored cheesecake loaded with Reese’s® peanut butter cups, topped with
drizzled fresh melted chocolate. Set in a Nutter Butter® crust.

5. Cinnamon Roll - $55

Oré'?inczl & Cinnamon flavored cheesecake lazgers, topped with a cream cheese frostin[g
and fresh cinnamon roll pieces on top. Sprinkled with Cinnamon Toast Crunch® cerea
and set in a brown sugar cinnamon graham cracker crust.

6. Circus Animal® Cookie - $50

Your favorite childhood indulgence, wrafped up in an original flavored cheesecake,
loaded with bits of Circus Animal® Cookies, topped with a pink chocolate ganache and
sprinkles. Set in a Circus Animal® crust.

7. *Cookies & Cream - $50

Original flavored cheesecake, layered with Oreo® cookies, topped with melted
chocolate and crushed Oreos®. Set in an Oreo® crust. Did we mention Oreos®?
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8. *Dark Chocolate Cherry - $50

Original flavored cheesecake swirled with shaved dark chocolate pieces, topped with a
homemade red wine reduction cherry topping and drizzled in dark chocolate. Set in a
graham cracker crust.

9. *German Chocolate Cake - $55

Chocolate flavored cheesecake full of mini semi-sweet chocolate chigs. Topped with a
traditional German Chocolate Cake frosting as well as a chocolate buttercream
frosting. Set in an Oreo® crust.

10. *Ghirardelli® Dark Chocolate Swirl - $50

Rich would be an understatement with this decadent flavor. Original and Ghirardelli®
dark chocolate flavored cheesecake swirled together in a magical combination, topped
with melted chocolate. Set in an Oreo® crust.

11. *Hot Cocoa - $50

Hot cocoa flavored cheesecake, stuffed with mini marshmallows and topped with a
homemade whipped cream and marshmallow creme topping, set in an Oreo® crust.

12. *Lemon Blueberry - $50

Lemon flavored cheesecake swirled with fresh blueberries, topped with a lemon glaze,
and lemon zest. Set in a Nilla Wafer® crust.

13. *Original - $45
The OG, the basic, the Plain Jane, and anything but plain. Set in a graham cracker

crust, ready for you to add your own toppings.

14. *Peach Streusel - $50

Original flavored cheesecake layered with fresh peaches, topped with a brown sugar
streusel, more peaches and drizzled with a cream cheese frosting. Set in a cinnamon/
brown sugar graham cracker crust.

15. *Peppermint Bark - $50

A light peppermint flavored cheesecake, loaded with homemade peppermint bark,
topped with a white chocolate ganache and sprinkled with peppermint bits. Set in an
Oreo® crust.

16. *Pumpkin Swirl - $50

Original and real pumpkin flavored cheesecake swirled together with all the fall spices.
Set in a ginger snap crust.

17. Raspberry White Chocolate - $50

Original flavored cheesecake loaded with white chocolate chunks and fresh
raspberries, topped with a homemade raspberry glaze and drizzled with white
chocolate. Set in a Biscoff® crust.

18. Rocky Road - $50

Chocolate flavored cheesecake loaded with mini marshmallows, chocolate chunks and
crushed almonds, topped with melted marshmallow fluff, crushed almonds and drizzled
chocolate. Set in an Oreo® crust.

19. *S’mores - $50
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Original flavored cheesecake, stuffed with graham cracker pieces and milk chocolate
chi/oi, topped with toasted marshmallows and drizzled in chocolate. Set in a graham
cracker crust.

20. Samoas® Cookie - $50

You don't have to be a girl scout to enjoy this treat. Original flavored cheesecake
loaded with homemade fudge chunks and swirled with coconut flakes. Topped with
homemade caramel and toasted coconut, then drizzled with chocolate. Set in a
Samoas® cookie crust.

21. *Sea Salt Caramel - $50

Original flavored cheesecake loaded with sea salt caramel chips and topped with
homemade caramel and a light pinch of sea salt. Set in a graham cracker crust.

22. *Salted Caramel Apple Pie Crumble - $50

Original flavored cheesecake baked with a layer of house-made apple pie filling.
Topped with more apple pie filling, a crunchy crumb topping and drizzled in salted
caramel. Set in a graham cracker crust.

23. *Snickers® - $50

Original flavored cheesecake loaded with Snickers® bars. Set in a blended Oreo®/
Snickers® crust. Topped with melted chocolate, caramel and sprinkled with peanuts.

24. *Strawberry White Chocolate - $50

Original flavored cheesecake with white chocolate throughout and layered with fresh
strawberries. Topped with strawberries and a white chocolate ganache. Set in a Nilla
wafer® crust.

25. *Toffee Crunch - $50

Original flavored cheesecake, crammed with crushed toffee bits, topped with chocolate
and more toffee. Set in a graham cracker crust.

26. Tuxedo Mint - $50

Mint flavored cheesecake, stuffed with mint Oreos® and topped with a chocolate
ganache. Set in an Oreo® crust.

27. *Turtle - $50

Original and chocolate cheesecake, fused together with a caramel & pecan layer,
topped with caramel and chocolate drizzle and pecans. Set in a homemade brown
sugar pecan crust.

28. *Twix® - $50

Right side and left side back together again. Original flavored cheesecake loaded with
bits of Twix® bars. Topped with caramel and chocolate. Set in a shortbread crust with a
layer of chocolate and caramel.

29. *White Chocolate Macadamia Nut - $55

Original flavored cheesecake, loaded with white chocolate and macadamia nuts,
topped with a white chocolatec?anache and sprinkled with more nuts, set in a
homemade brown sugar macadamia crust.
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Order Online at SlicesCheesecake.com

We do have nuts in our kitchen but keep them separated. If you have an allergy, please
let us know when ordering.

When possible, we source our eggs from our own farm so often our eggs are ungraded,
but they are homegrown
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