
Garden Veggie	
Danish havarti cheese, leaf lettuce, tomato, cucumber, red bells, 
onion, sprouts, avocado, and our house sauce.  	 7.59

Ham and Cheese	
With swiss cheese, leaf lettuce, tomato, red onion, sprouts,  
and our house sauce.  				    7.59

Hot Ham and Cheese	
Smoked ham, Danish havarti, our house sauce, baked in our  
home made butter croissant.			   6.89

Soup Served in our handcrafted, freshly baked 
San Francisco Sourdough bread bowl with free refills. 
Chicken Noodle
Clam Chowder
Garden Vegetable
Soup of the day	
cup (free refills) 5.59        	   in bread bowl (free refills) 5.99	 	

Salad or wrap
Classic Caesar Salad	
With homemade multigrain croutons.  		  6.99
 
Garden Fresh Health Salad 
A mixture of field greens and romaine lettuce, tossed in low  
fat ranch dressing, with tomatoes, cucumbers, bell peppers,  
scallions, avocado and alfalfa sprouts.  		  7.79
 
Greek Salad
A mixture of field greens and romaine lettuce, tossed in  
greek dressing with tomatoes, cucumbers, onions, olives,  
pepperoncini and feta cheese.   			   7.79
 
Oriental Chicken Salad	
A mixture of field greens and romaine lettuce, tossed in a sweet  
and sour sesame seed dressing, with crispy angel hair julienne  
carrots, scallions, water chestnuts and mandarins, topped with  
oven roasted chicken breast.   			   7.99
 
Twin Peaks	
A mixture of field greens and romaine lettuce, tossed in balsamic 
vinaigrette with tomatoes, cucumbers and scallions topped with  
our tuna and chicken salad.   			   8.49
 
Veggie Wrap with Salmon	
Veggies of the day and oven roasted salmon fillet tossed in  
olive oil vinaigrette in a whole wheat wrap. 		 8.59

California Wrap
Romaine lettuce tossed in ranch dressing with tomatoes,  
avocado, cucumbers, scallions, oven roasted chicken breast  
and smoked bacon.  				    8.49
 
Barbeque Chicken Salad	
Romaine lettuce tossed in ranch dressing with tomatoes, avocado, 
scallions, sweet corn, black beans, cilantro and mozzarella cheese. 
Topped with barbeque chicken breast.  		  8.49
 
Salmon Spinach Salad	
Spinach, tomatoes, feta cheese and walnuts tossed in Balsamic  
vinaigrette, topped with capers, red onions, and oven roasted 
salmon marinated in lemon dill vinaigrette.   	 8.99
 
Top Round Roast Beef
Romaine lettuce tossed in ranch dressing with bell peppers,  
mushrooms, red onions, sweet corn, black beans and cilantro. 
topped with hot roast beef.  			   8.59
 

Add roasted chicken breast to any salad.		  2.95          
All salads are served with butter and artisan roll of your choice.

Pick 2
C ho  i c e  of  

soup, half salad or 
half sandwich 

7.99 

Paninis served hot on our home made sourdough, 
olive oil and rosemary focaccia bread.
Oven Roasted Salmon Panini 
Salmon fillet, marinated in our lemon dill vinaigrette on focaccia 
bread, havarti, feta, and cream cheese, topped with red onions, 
and capers.  					     8.49

Portabella and Red Bell Panini  
Sauteed portabella mushroom, red bell peppers and onions on focaccia 
bread, topped with havarti and our fresh basil pesto.  	 7.59

Smoked Ham and Swiss Panini	  
Smoked ham on focaccia bread, swiss, feta and parmesan cheese, 
topped with tomato, onion and honey mustard sauce. 	 7.59
 
Rosemary Chicken Breast Panini	
Marinated roasted chicken breast on focaccia bread, swiss, feta,  
and parmesan cheese, red bell peppers, mushrooms, red onions,  
and our fresh basil pesto.  			   7.99

Pizza
Barbecue Chicken Breast Pizza (served with Caesar salad)
Oven roasted chicken breast, barbecue sauce, mozzarella and  
parmesan cheese, sliced onion, and cilantro.  			 
				    small 7.99      large 11.99         
California Club Pizza
Smoked bacon, oven roasted chicken breast, fresh rosemary,  
mozzarella and feta cheeses, baked then topped with romaine  
lettuce, tomatoes, and avocado, tossed in ranch dressing.  		
				    small 8.29      large 12.99    
Southwest Chicken Pizza
Oven roasted chicken breast, mozzarella, and parmesan cheese. 
Topped with fresh salsa, sour cream, and avocado.  
Served with fresh lime.   		  small 7.99      large 11.99    

Fresh Tomato, Basil and Garlic Pizza (served with Caesar salad)
Mozzarella cheese, fresh sliced tomatoes, fresh garlic and basil, 
topped with parmesan cheese. 	 small 7.59      large 9.99    

Pepperoni Pizza (served with Caesar salad)
Pepperoni, mozzarella cheese, and tomato sauce, topped with  
parmesan cheese. 		  small 7.99      large 11.99
     
BLT Pizza
Applewood smoked bacon, fresh rosemary, mozzarella, and feta 
cheese. Baked, then topped with fresh sliced tomatoes, and crisp 
romaine lettuce, tossed in mayonnaise.
				    small 7.99      large 11.99    

Pita Pockets 
Gyro and Greek Salad  
Beef Gyro in a warm pita with tzatziki sauce, and a salad made 
from romaine lettuce, tomato, red onion, cucumber, feta cheese, 
kalamata olives and Greek dressing.  		  8.59

Lemon Ginger Chicken Pita 	  
Oven roasted chicken breast, feta cheese, cucumbers, lettuce,  
tomato, red onions, sprouts and homemade tzatziki sauce.  		
						      7.99
Turkey Avocado Pita 
Shaved lean turkey breast, avocado, red bell peppers, lettuce  
tomato, red onions, sprouts, feta cheese, and home made  
tzatziki sauce.   					     7.99

Lunch Box to go
Includes sandwich of your choice on homemade 
bread, European petit-four or gourmet cookie, 
chips or salad.  11.95 per person

Sandwiches served on your 
choice of our homemade  
artisan bread with potato 
chips, pepperoncini, and  
a free dessert.

Chicken Breast and Bacon	
Oven roasted chicken breast, with bacon, swiss cheese, leaf lettuce, 
tomato, red onion, sprouts and our house sauce. Served hot.  		
						      7.99
Chicken Teriyaki	
Sliced chicken breast, marinated in teriyaki sauce and lime juice 
with pineapple, swiss cheese, leaf lettuce, tomato, red onions, 
sprouts, and our house sauce. Served hot.  		 7.99

Santa Fe Chicken Breast   
Oven roasted chicken breast with southwest spices, swiss cheese, 
leaf lettuce, avocado, fresh salsa, and sprouts. Served hot.  
						      7.99
Barbeque Chicken Breast Sandwich	
Oven roasted chicken breast in barbeque sauce, with swiss cheese, 
leaf lettuce, tomato, red onions, sweet corn, black beans, cilantro, 
scallions, and our house sauce. Served hot. 		 7.99

Fajita Chicken Breast	
Oven roasted chicken breast, with swiss cheese, red bells,  
mushrooms, onions, guacamole, salsa, sour cream, mozzarella,  
leaf lettuce, and our house sauce. Served hot. 	 7.99

Smoked Turkey  
With swiss cheese, leaf lettuce, tomato, red onion, sprouts,  
and our house sauce.  				    7.59

Smoked Turkey and Bacon  
With swiss cheese, leaf lettuce, tomato, red onion, sprouts, 
and our house sauce.  				    7.99

Lean Turkey and Veggies	
With swiss cheese, veggies of the day, and our house sauce.  
						      7.99
Cold Cut Combo	
Ham, turkey, roast beef, salami, swiss cheese, leaf lettuce,  
tomato, red onion, sprouts, and our house sauce.  	 7.99
 
Roast Beef
97% fat free top round roast beef, swiss cheese, leaf lettuce, 
tomato, red onion, sprouts, and our house sauce.  	 7.99

French Dip	
Hot, top round roast beef, melted swiss and parmesan, on  
sunflower seed ciabatta bread. Au jus and horseradish  
on the side.  					     7.99 

B.L.T.	
Bacon, leaf lettuce, tomato, swiss cheese, red onion,  
sprouts, and our house sauce.  			   7.99

Chicken Salad  
Our special house recipe made with chicken breast. Includes leaf  
lettuce, tomato, sprouts, and our own house sauce.  	7.99

Tuna Salad
Our special house recipe. Includes lemon, dill, leaf lettuce,  
tomato, sprouts, and our own house sauce.  	 7.99

Bakery Menu

Pick a bread from below  
for your sandwich.

 
Hand crafted breads using the finest 
natural ingredients our bread is handcrafted  
on location and baked throughout the day.  
They are 97% fat free, and we never  
add preservatives.
 
French 
Classic French bread with a crisp crust and soft crumb, made 
with our own French bread starter imported from Europe.
small baguette 1.98  large baguette 2.99  loaf 3.50  roll .69   

San Francisco Sourdough  
Making our San Francisco sourdough is a 3-day process. 
Our starter creates a golden crackled crust and a firm 
crumb with a tangy flavor profile.
small baguette 1.98   loaf 3.50  bread bowl 1.50       

Sourdough Rye With Caraway   
Made just like our San Francisco sourdough, but with  
the addition of rye and caraway, this bread is flavorful 
and robust.			   roll .69 	 loaf 3.50         

Multi-Grain   
A healthy bread made with a mixture of 7 natural grains, 
topped with sesame and poppy seeds.       		
				    roll .69  	  loaf 3.50              
Sunflower Seed Ciabatta   
Made from a very soft dough, this bread has a chewy 
crust and a soft crumb with large holes.    	  roll 1.29         

Focaccia  
Made from the traditional Italian recipe,with the  
addition of olive oil and rosemary.    	 each 1.29         
                                                                        
Butter Croissant   
Hand-rolled with 27 layers of fresh unsalted butter.  
Unmatched quality.     			   each 1.99         

Multigrain Croissant  
Original Danish Recipe.    			  each 1.99         

Large hand-crafted bagels (see breakfast specialties)

Bread of the Week.

 

                                                                              
 
 

Sandwiches

Breakfast Specialties ‘til 10:00 AM

Served hot on a freshly baked croissant or bagel.
Sausage, Egg and Cheese	 	 4.99
Ham, Egg and Cheese	  	 4.99
Bacon, Egg and Cheese	  	 4.99

Served with handcrafted bagel, butter and jelly.
French Country Omelet	    
Smoked ham, tomatoes, onions, dijon mustard, fresh basil and 
three cheeses.  					     5.99

Danish Country Omelet	
Bacon, Havarti cheese, tomatoes, onions and scallion.  	6.29

Veggie and Cheese Omelet	
Veggies of the day, three cheeses and fresh basil.  	 5.89

Southwest Omelet
Sausage, three cheeses, southwest spices and scallions, topped 
with fresh salsa and avocado.  			   7.49

The Norwegian Omelet	
Oven roasted salmon, three cheeses, capers and onions, topped 
with fresh basil.  					    8.49

French Toast	   
From handcrafted multigrain bread with maple syrup, bacon  
and small fruit salad. 				    7.49	

	

Fresh Fruit Salad Selection of the Day  		  4.99

Large Hand-Crafted Bagels
Bagel	  1.29
Bagel with preserves and butter	  2.29
Bagel and cream cheese	  2.99
Many varieties.

Party Sandwich Roast beef, turkey, or veggie 
served on a two-foot baguette. 
Serves 4-6,  27.95

 

 Dessert is just the beginning.



Chocolate Croissant 2.79 
Fancy Pastries (individual servings)
Sarah Bernhardt Chocolate ganache on an almond macaroon, 
dipped in chocolate. 			   3.99
Fruit Torte flourless almond cake topped with vanilla mousse 
and fresh fruit. 				    3.99
Napoleon Puff pastry layered with vanilla mousse, chocolate 
ganache and raspberry preserve.		  3.99
Carrot Cake Australian recipe with fresh carrots and crushed 
pineapple, topped with cream cheese icing.	 3.99
Danish Brownie Moist brownie dipped in dark chocolate 
topped with ganache raspberry and walnuts.	 3.99 
Raspberry cheesecake Dipped in dark chocolate topped with 
ganache and raspberry preserve.		  3.99
Snickers Bar Cheese Cake Dipped in milk chocolate, topped 
with ganache and Snickers.			  3.99 
Raspberry Dream Linzer base with baked marzipan topped with 
vanilla mousse and fresh raspberries.		 4.99

Tortes & Tartes (9 “, serves 12 - 14)
Othello Torte vanilla genoise, layered with vanilla mousse 
and almond macaroons, topped with chocolate icing.  
Marzipan on the side.
Fruit Tarte Linzer shell filled with flourless almond cake and 
vanilla mousse, topped with fresh fruit, berries of the season,  
and glazed.				   					     29.95

Carrot Cake Australian recipe with fresh carrots and crushed 
pineapple, topped with cream cheese icing.				  

Raspberry Rouladen Tortes Raspberry mousse topped with 
raspberry rouladen. Toasted almonds on the side.
Pina Colata Torte Vanilla genoise with rum mousse coconut 
and pineapple.
Lemon Torte Lemon cake with Swiss lemon mousse and 
roasted almonds.
Black Forest Torte Chocolate & white cake with ganache & 
vanilla mousse topped with chocolate shavings & raspberry preserve.
German Chocolate Torte Chocolate cake with ganache and 
coconut filling, and walnuts.
Apple Tarte  Linzer shell filled with flourless almond cake and 
Bavarian custard, topped with fresh apples and cinnamon sugar,  
then baked to perfection.			   		  	
				    25.95

Petit Fours
Snicker Bar Cheesecake, 
Raspberry & White Chocolate Cheesecake, 
Key Lime Cheesecake, 
White Chocolate Truffle, 
Semi-Sweet Chocolate Truffle, 
Mini Chocolate Cake, 
Raspberry Frangipain, 
Apricot Frangipain, 
Rum Ball, 
Budapest Torte, 
Kransekage           1.29 each

Fruit Torte, 
Eclair Swans, 
Napoleons   	  1.59 each

Pastries of Denmark is a warm, elegant, 
European-style cafe. Our unique combination of 
gourmet food, the finest coffees and espresso, 
imported wines, and exquisite desserts inspire a 
relaxed ambiance. 

We take pride in the fact that we are not a  
franchise. There is only one Pastries of Denmark. 
We have something for everyone’s palate, so 
please come in and, most importantly, enjoy!

	 	 	 	 Kristian Vesth
				    Pastry Chef/owner

Muffins - 97% fat free
Your favorite flavors, loaded with the freshest ingredients.  
Blueberry, 
Banana nut,
Chocolate Chunk, 
Pumpkin	 Muffy  1.29     Large Gourmet size  1.98

Danish Butter Cookies
		  1/2 Lb. 7.99    	             	 1 Lb. 13.99

Gourmet Cookies
Extra large, temptingly sweet, and bursting with flavor.  
Chocolate Chunk, 
Chocolate, Chunk Pecan, 
White Chocolate Chunk  			   1.49 each

Authentic Danish Pastries
Spandauer with fresh fruit  1.89
Spandauer with custard  1.89
Kringle (raspberry & butter filling  1.89
Kringle (apple & cinnamon filling)  1.89
Kringle (almond & raisin filling)  1.89
Kringle (cherry & chocolate filling) 1.89
Whole kringle (serves 8) 10.99   

Cinnamon roll (cinnamon & butter filling) 2.09
Cinnamon roll with cream cheese 2.09
Pecan caramel Danish (cinnamon roll with pecan caramel) 2.99

Gourmet Cup Cake
See our cupcake menu for flavors 3.50 each or 39.00 per dozen

Customized Sheet Cakes
Strawberry & White Chocolate Torte Three layers of vanilla 
genoise layered with vanilla mousse & fresh sliced strawberries, 
white chocolate shavings on exterior & topped with fresh  
strawberries, dipped in chocolate.

Double Chocolate Torte Three layers of chocolate genoise, 
layered with chocolate truffle and raspberry preserves,  
semi-sweet chocolate shavings on exterior and topped with  
fresh strawberries, dipped in chocolate.

Tiramisu Layers of espresso and brandy soaked sponge cake 
alternated with cream cheese mousse, garnished with whipped  
cream and chocolate shavings.

6 inch, serves 8,  		 18.95
9 inch, serves 12,  	 25.95
1/4 sheet cake, serves 25,  	42.95
1/2 sheet cake, serves 50,  	74.95
Chocolate inscription on marzipan banner  1.25, 2.50, or 5.00

Cheese Cakes
White Chocolate & Raspberry Cheese cake On Oreo cookie 
crust, decorated with ganache and white chocolate.
Snickers Bar Cheese Cake On Oreo cookie crust, with ganache, 
Snickers Bar, and imported chocolate chunks.	
Key Lime Cheese Cake On Oreo cookie crust, decorated with 
whipped cream and white chocolate shavings.	

      	
		 					         24.95

		   

Dessert  Menu

Espresso Beverages
The coffee beans are freshly roasted here in St. Louis, 
then ground by Pastries of Denmark throughout the  
day. All available decaffeinated.

Latte espresso with steamed milk.
		  tall 2.39     grande 2.89    venti 3.29

Flavored Latte espresso with steamed milk, any flavor, 
topped with foam.
		  tall 2.39     grande 2.89    venti 3.29

Mocha latte with Ghiradelli chocolate, whipped cream & chocolate.
		  tall 2.89     grande 3.39    venti 3.79

Raspberry Mocha latte with Ghiradelli chocolate, raspberry syrup 
& whipped cream.	 tall 3.29     grande 3.79	   venti  3.89

Cappuccino espresso topped with steamed and foamed milk.	
		  tall 2.39     grande 2.89     venti 3.29

Breve latte made with Half & Half.	
		  tall 2.83     grande 3.39     venti 3.79

Espresso specially roasted coffee, served in a demitasse.
		  single 1.10    double 1.60   triple 1.95

Americano	 single 1.10    double 1.60   triple 1.95

Hot chocolate steamed milk and chocolate with whipped cream.
		  tall 1.89     grande 2.39      venti 2.99

Extra espresso shots or flavoring  .50

 Specialty Coffees by Breve
Bourbon Pecan spicy, sweet aroma, bright and nutty
French Roast a blend of Columbian, Costa Rican and 
Sumatran coffees
Cinnamon Hazelnut nutty flavor with cinnamon spice
Breve House our master blend of five varieties. Large flavor 
spectrum, full bodied
House Decaf smooth, bold flavor. Even acidity, clean finish, 
full bodied
sm. 1.49     med. 1.69     large. 1.89     bottomless cup 2.09

Beverages
Coke, Diet Coke, Caffeine Free Diet Coke,
Sprite, Pink Lemonade, Dr. Pepper - free refills    1.49 / 1.89
Iced Tea fresh brewed, free refills	  1.89
Specialty Hot Teas (Harvey and Sons)    1.49
Fitz’s Root Beer, & Orange Pop    1.89
Minute Maid Orange Juice,  Apple Juice    1.99
Bottled Water    1.89
Orangina	   1.99

See our in-store wine & beer list.

 

 Dessert is just the beginning.
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This panel has been moved 1/16” to the left to compensate for an image area problem. 
The other side runs in original centered position.

breakfast, lunch, dinner &
 dessert at Pastries of Denm

ark

12613 Olive Boulevard, Creve Coeur, MO 63141
We are one mile west of 270, on Olive Boulevard,  

between AMC West Olive 16 Theater, and Dierbergs.

Telephone 314-469-7879   
Fax. 314-576-1011

Call or fax your order and we will have it  
waiting for you.

Monday-Friday: 7:00am-8:00pm
Saturday: 7:30am-8:00pm

Sunday: closed
 

View our customized wedding and party cakes at
www.pastriesofdenmark.com

 
We accept  

VISA, Mastercard, American Express, cash and checks.

 

 


