
seasonal specials

papa haydn classics

Affogato   •   7
Espresso poured over house made vanilla ice cream served with a butter waffle 
cookie

Banana Coconut Cream Pie   •  11
Shortbread crust, coconut pastry cream, fresh bananas, chocolate whipped cream, 
toasted coconut

*Boccone Dolce   •  11
French meringues drizzled with semi-sweet chocolate, with whipped cream and 
fresh seasonal fruit 

Bourbon Ball   •  9
Dense chocolate cake soaked in bourbon and glazed with dark chocolate ganache

Café au Chocolate   •  11   
Cappuccino brownie, topped with milk chocolate espresso mousse and crunchy 
Valrhona croquants; finished with dark chocolate espresso ganache 
 

Carrot Cake   •  11
Carrots, walnuts, coconut and pineapple in a cinnamon spice cake                        
with cream cheese frosting

Cassata   •  11
Kahlua and espresso-soaked almond sponge cake, sweetened ricotta and shaved 
chocolate filling, vanilla chantilly cream

Pumpkin Pecan Cheesecake  •  11
Pumpkin, spiced creme fraiche, sweet pecans, served on a 

graham cracker crust.

Banana Malt Cake • 11
Banana cake with malted cream filling, malt dust,              

dark ganache finish and malted milk crumb accents

Cranberry Walnut Tart • 11
Fresh cranberries, walnuts, and currants tossed in an 

orange-currant glaze, Viennese buttercream filling, 
roasted walnut shortbread crust

 

Cherry Forest • 11
A vegan play on a Black Forest cake. Chocolate cake brushed with 

red wine, semi-sweet chocolate and praline ganache, 
cherry jam and pink pepper bark

Mt. Hood Crisp • 11
Northwest apples sautéed in browned butter, fresh ginger, apple brandy, 

honey and spices, served warm with ginger almond streusel 
and vanilla ice cream

*Chocolate Crémeux    •   Dessert for two   13
Flourless chocolate torte; finished with toasted Italian meringue

Chocolate Truffle Cake   •  11
Dense chocolate cake layered with dark, milk and white chocolate ganache

Georgian Peanut Butter Mousse Torte   •  11
Peanut butter mousse encased in chocolate buttermilk cake, frosted with milk chocolate 
and dark chocolate ganaches

German Chocolate Cake    •  11
Chocolate buttermilk cake with layers of classic coconut-pecan filling, iced in milk 
chocolate ganache

Lemon Chiffon Cake   •  11
Fluffy lemon cake, lemon curd crème fraîche, lemon cream cheese frosting

Marjolaine   •  11
Guittard chocolate mousse and praline Viennese buttercream, almond and hazelnut 
meringues, whipped crème fraîche

Mint Tuxedo  •  11
Chocolate buttermilk cake, peppermint whipped ganache filling,	white chocolate 	
crunchy pearls

Mt. Adams Cake  •  11
Fluffy hazelnut-coconut cake, praline Viennese buttercream, wild huckleberry compote, 
hazelnut whipped cream

*NY Cheesecake   •  11
Classic New York Style poached cheesecake with house made whipped crème fraîche

*Panna Cotta   •  11
Creamy vanilla custard with fresh raspberries, served with raspberry sauce    

Passion   •  11
Passion fruit mousse with a raspberry mousse center, chocolate-buttermilk cake; wrapped 
in white chocolate and finished with passion fruit curd 

*Raspberry Gâteau   •  11
Fallen chocolate soufflé baked with triple-sec and brandy, enrobed in dark chocolate 
ganache and topped with fresh raspberries 

*Scharffen Berger Bombe   •  11
Flourless chocolate marquis, chocolate mousse featuring 70% cacao bittersweet Scharffen 
Berger chocolate, glazed, and finished with a chocolate ribbon

Triple Chocolate Cake   •  11
Caramel soaked chocolate buttermilk cake, dark chocolate and milk chocolate ganaches

*Vanilla Creme Brulée   •  11
Vanilla bean infused custard with caramelized sugar shell

Forteto della Luja 2016 
Moscato D’Asti •  10.5/42

Jorge Ordóñez 2015 Malaga Muscat  •  9.5

Andrew Rich 2013 Celilo Vineyard 
Gewurztraminer  •  11.5

Kracher 2011 Berganland Beerenauslese     •  18        
Late Harvest Riesling

Elk Cove ‘Ultima’ 2016 Willamette Valley • 15.75 
Riesling  

Kopke L.B.V. 2012 Porto •  10.5

  Kopke 10-Year Tawny Porto  •  9.5

Abacela 2015 Estate Ruby Port  •  12

Taylor Fladgate 20-Year Tawny Porto   •   18

Toro Albala Gran Reserva 1983 Don PX  •  12.5

 Dessert Wine Flight   •  12.5
1oz pours each

Andrew Rich Gewurztraminer, 
Jorge Ordóñez Muscat, 

Elk Cove Riesling

Dessert Wine

Executive Pastry Chef Risa Mealus

* indicates gluten free dessert
Please inquire about seasonal ice creams and sorbets

A non-mandatory gratuity of 20% may be added to parties of 6 or more

Rusty Coffee  •  12  
Chivas Regal, Drambuie, coffee, whipped cream

Portland Fog   •  12   
Bourbon, espresso, vanilla ice cream

Hot Buttered Chai  •  14  
Chai infused rum, house-made butter mix,  

vanilla whipped cream

Warm and Cozy   •  12   
Elijah Craig bourbon and Nocino walnut liqeuer, 

served warm in a snifter
12.50  Add a side shot of espresso  

Spanish Coffee   •  12   
Gosling 151, Kahlua, triple sec, coffee,

whipped cream

BFK Espresso Martini   •  12   
Bailey’s Irish Cream, Frangelico, Kahlua, 

Cafe Umbria espresso

dessert cocktails



A non-mandatory gratuity of 20% may be added to parties of 6 or more

   like us: Papa Haydn  follow us: @papahaydnpdx     instagram us: papahaydn

Papa Haydn East 5829 SE Milwaukie Avenue  Portland OR 97202  503.232.9440

Papa Haydn Housemade 
Dessert Sauces

chocolate 9oz jar 9.95
rasberry 9oz jar 9.95

Our Housemade Ice 
Creams and Sorbets

salted caramel 
mint chocolate chip     

vanilla
chocolate malt

fig sorbet

*French Macaron 2.75

chocolate
pistachio

salted caramel
strawberry passion
sweet potato pie 
raspeberry mocha

Small Bites

brookie 2.50
chocolate dipped 
shortbread 2.50

cherry bombe 2.50 
coconut macaroons 3 

chocolate chunk cookie 3
linzer 3   

dessert


