
CCaafféé  CCaaNNoollee  
  

Temporary Location:  
2200 Bleecker Street at DeIorio’s Bakery 

(we are just past the Masonic Home)  
 

Phone: (315)733-6592 
www.cafecanole.com 

 
 

Regular Hours: 
Monday – Closed 

 
Tuesday:  9:00 AM to 4:00 PM 

 
Wednesday:  9:00 AM to 4:00 PM 

 
Thursday:  9:00 AM to 4:00 PM 

 
Friday:  9:00 AM to 4:00 PM 

 
Saturday:  9:00 AM to 4:00 PM 

 
Sunday – Closed 

Holiday Hours: 
 

n/a 

 
 

ITALIAN SPECIALTIES 
 

Pinulata – “Honey Balls” 
Small - $6.00   Large - $25.00 

Pitt’n’chuisa – “P’s & Q’s” 
Small - $6.00   Large - $27.00 

 
Panettone Bread Available 

 
Assorted Truffles 
$15.00 per ½ lb. 

Chocolate Peppermint, Gran Marnier, Champagne 
 
 

 
 
 



PASTRIES & COOKIES 
 

Miniature Pastries Boxed 25 Trayed 25 Boxed 50 Trayed 50 
5 Assortment (Cannoli, Éclair, Puffs, Tails, 

Pusties) 
Or 

4 Assortment (Cannoli, Éclair, Puffs, Tails) 

$26.50 $33.50 $53.00 $60.00 

 
 

ASSORTED COOKIES: 
 

Assorted Cookies (Approx. 16-18 per #) Boxed Trayed 
1# $10.00 N/A 
2# $20.00 $25.00 
3# $30.00 $35.00 
5# $50.00 $55.00 
8# $80.00 $85.00 
10# $100.00 $105.00 

* Other quantities add $10 per # 
Assorted Cookies: 

Chocolate Drop 
Assorted Almond Paste 

Butterball 
Sesame Seed 

Buckeye (Peanut Butter w/choc.) 
Fig Filled (Cucchidate) 

Double Chocolate Cinnamon Biscotti 
Almond Apricot Biscotti 

Cranberry Walnut Biscotti 
Sugar Cookie 

Coconut Macaroon 
Lemon Drop 

 
 

CAKES 
 

Traditional Rum Cake 
Vanilla sponge with vanilla and chocolate custard, a light hint of rum, choice of peaches or strawberries and 
fresh Italian butter cream frosting and toasted nuts 

 
Vanilla Sponge 
Filled with vanilla custard, light hint of rum, choice of peaches or strawberries finished with fresh whipped 
cream frosting 

 
Cannoli Cake (Chocolate or Vanilla) 
Vanilla or chocolate cake filled with sweetened ricotta, choice of peaches or strawberries finished with fresh 
whipped cream frosting 

 
Chocolate Godiva 
A true Café CaNole dessert… A chocolate cake with a light Godiva cream filling and frosting. A chocolate 
Lovers Dream! 



Chocolate Chambord 
A true Café CaNole specialty… When chocolate and raspberry come together to create what we call a perfect 
match. A rich chocolate cake wit a “Chambord Raspberry” filling and frosting. 

 
Zuppe Inglese 
Italian sponge flavored with rum and raspberry with a vanilla and chocolate custard filling with peaches 
and strawberries topped with fresh whipped cream frosting… A true Italian Specialty. 
 
Pricing for Above Cakes 

6” 
(6-8 slices) 

8” 
(10-12 slices) 

10” 
(16-20 slices) 

12” 
(25-30 slices) 

14” 
(45-50 slices) 

16” 
(60-65 slices) 

$13.00 $20.00 $28.00 $43.00 $68.00 $83.00 
 

Cheese Cake 
A New York style cheesecake with Café CaNole’s special crust. 
 

6” 
(6-8 slices) 

8” 
(10-12 slices) 

10” 
(16-20 slices) 

$18.00 $31.00 $41.00 

 
Tiramisu 
A delicate sponge cake with an espresso coffee flavoring, a light marscapone filling dusted with cocoa and 
trimmed with crushed biscotti. 

 
6” 

(6-8 slices) 
8” 

(10-12 slices) 
10” 

(16-20 slices) 
12” 

(25-30 slices) 
14” 

(45-50 slices) 
16” 

(60-65 slices) 

$15.00 $23.50 $38.00 $53.00 $78.00 $93.00 

 
 
 

CATERING 
 

Café CaNole & Ancora offer on premise catering and off site catering for all holiday 
parties, meetings and get togethers. Call us today!! 

 
We offer an extensive catering menu from Appetizers to Entrees and of course dessert. 
Call us today to customize a menu that best compliments your special occasion! Ask for 

our Catering Menu or go online to our web site at www.cafecanole.com (Ancora) 
 

Ancora will be open!  
Make your reservation today!  Call 315-724-4815 


