
4879 Voltaire Street • San Diego, CA  92107 

Stephanie’s Bakery is a 

blend of old world charm 

mixed with health con-

scious thinking.  All our 

products use primarily 

organic ingredients, and are 

hand made without pre-

servatives, animal products, 

eggs, or dairy. 

Phone: 619-221-0285 
E-mail: 

sales@stephaniesbakery.com 

Hours 
Fri, Sat,:  9:00am-7:00pm 

Sun:  9:00am-3:00pm 
Closed Mon-Thur 

 

MENU 

Sweets 
Brownies Original: $2.95ea / $32.00doz 

Cookies 
Choose between a variety of cookies, 
including chocolate chip, oatmeal rai-
sin, oatmeal chocolate chip, sugar sen-
sitive oatmeal, and other specials. 

$2.00ea  
$19.75doz 

Banana Bread $2.50 

Variety Muffins $3.75 

Weekend Special: Hot Cinna-
mon Rolls 

$4.00 

Special Events & Catering 
All menu items are available for special events and catering.  Please 
call us with your orders 

Cakes 
Select from a variety of cakes at the 
bakery, or order one of the following 
cakes with 5 days advanced notice: 

6” Round: $36.00 
8” Round: $42.00 
1/4 sheet: $76.00 

♥ Lemon Coconut 

Lemon Coconut cake with coconut cream filling and 

cream cheese (vegan) frosting 

♥ Black Forest 

Chocolate cake with dark cherry and chocolate filling 

and a cream cheese (vegan) frosting 

♥ Carrot Cake 

Carrot cake with cream cheese (vegan) filling and cream 

cheese frosting 

♥ German Chocolate 

Chocolate cake with a caramelized coconut pecan filling 

and a chocolate ganache frosting 

♥ Passion Vanilla Mango 

Passion mango cake with strawberries and banana filling 

with a buttercream and coconut flake frosting 

♥ Vanilla & Chocolate  

Chocolate or vanilla cake with cream cheese (vegan) 

filling and frosting or chocolate ganache filling and 

frosting.    (available sugar sensitive or gluten free. $52 for 8”) 

Wedding Cakes 
We would be pleased to provide you with a special 
cake for your special day.  There’s a variety of cake 
types, fillings, frostings, and decorating options to 
choose from.  Take a look at our wedding cake 
brochure, or setup an appointment for a cake tast-
ing to get more info.  

Starting at $6 
per serving 

Phone: 619-221-0285 
E-mail: sales@stephaniesbakery.com 

Phone in your order 
Call in your order ahead of time for faster service.  We’ll even be 
happy to call you back when your order is ready. 

Directions 
Take I-8 West towards the ocean until it turns into Sunset Cliffs 
Blvd. 
 
Make a Right on Voltaire, and you’ll see Stephanie’s Bakery about 
2/3 of the way down on the left.  We’re at 4879 Voltaire St. 

Chocolate Cupcakes 
Chocolate cupcakes with chocolate 
ganache or vanilla frosting. 

$3.75 each 

Cake By The Slice Special 
Daily special cake slices. 

$6.00 



 

Add any of the following toppings for an additional 99¢ each: 
 

Pineapple, Mushroom, Artichoke Heart, Olives, Sun Dried 
Tomatoes, Spinach, Onions, Extra Tomato Sauce 
 

Premium toppings ($3.00): 
Ham (vegan), Pepperoni (vegan), Salami (vegan), Soyrizo, 
Homemade Pesto Sauce (vegan), Extra Cheese 

 

 

Salads 

Spinach Salad 
Baby spinach, sun-dried tomatoes, artichoke 
hearts, drizzled with home-made vinaigrette.   

$6.99 

BLT 
Delicious tempeh, homemade veganaise, 
mustard, lettuce, tomatoes, and bacon bits 
served on hot focaccia bread. 

$6.50 

Classic Deli 
Turkey, salami, and cheese (all vegan) with 
tomato, lettuce, mustard, home-made mayo 
(vegan) and a sprinkling of balsamic vinegar 
and olive oil.  Served on a classic hoagie roll. 

$6.50 
 

Sandwiches 

Hot Salami Sandwich 
Salami (vegan), primavera sauce, and mozza-
rella (vegan) melted on hot delicious bread.  
So hot!  Add pesto for 75¢. 

$6.75 
 

Meat Lovers 
Ham (vegan), cheese (vegan), pepperoni 
(vegan), salami (vegan), and soyrizo 

14” $21.99 
10” $16.99 

Pesto 
Cheese (vegan), artichoke hearts, sun dried 
tomatoes, with home made pesto sauce 

14” $18.99 
10” $14.99 

Strudels cont’d 

Apple 
Granny Smith apple slices sprinkled with cinnamon make this a light 
sweet dessert. 

Apricot with Marzipan 
Apricot halves with a creamy almond paste.  A tasty way to enjoy 
apricots. 

Sweet Strudels 

Continued on other side…. 

Cherry Cream Cheese 
Our cream cheese (vegan) paired with cherries have delighted our 
customers. 

Black Forest 
The talk of the town.  It has sparked some sensuous responses.  Cher-
ries bathed in dark chocolate and vegan cream cheese are truly a 
winner combo. 

Pumpkin 
If you like pumpkin pie, this strudel is for you!  Creamy pumpkin 
and spice filling with a bed of cream cheese (vegan).  (seasonal) 

Vegan Cheese 
Organic tomato sauce, vegan mozzarella, 
and fresh seasonings all on top of our 
homemade organic pizza crust. 

14” $13.99 
10”   $9.99 

Pizzas cont’d 

Strudels 
 

Slice: $3.00 | Half Strudel (4 slices): $11.00  
Full Strudel (8 slices): $21.00 

                                   
All strudels are available frozen, so you can enjoy baking our 

homemade strudel in your own home. 

Prune & Poppy Seed 
Prunes found their lost cousin, the poppy seed.  It tastes so good with 
a hint of organic almond oil and cream cheese (vegan). 

Peaches & Cream 
Slices of peaches covered with cream cheese (vegan) with a hint of 
cinnamon and nutmeg. 

Blueberry Cream 
Blueberries paired with cream cheese (vegan).  

Strawberries & Cream 
Our strawberries & cream strudel will melt in your 
mouth. 

Savory Strudels 

Country Potato 
Creamy purple, red, and golden mini potatoes cooked 
with mushroom sauce & sour cream (vegan) makes this a 
perfect breakfast or lunch choice. 

Spinach Herb 
Spinach, rosemary, herbs de provence, a hint of nutmeg, 
and a layer of French onion cream cheese (vegan), 
wrapped in our delicate, flaky crust. 

Savory Mushroom 
A medley of mushrooms seasoned with onions, garlic, and 
herbs spread over a layer of French onion cream cheese 
(vegan), and baked in our delicate, flaky crust. 

Samosa 
Sweet potatoes mashed to perfection, combined with 
cilantro, curry, garlic, and onion.  Yummy and hearty. 
(seasonal) 

Broccoli & Cheese (vegan)  
Broccoli florets are hidden between a homemade cheese 
… so cheesy! 

Pizzas 

Hawaiian 
Vegan cheese, pineapple, and ham (vegan). 

14” $16.99 
10” $13.99 

Supreme 
Pepperoni, cheese (vegan), artichoke 
hearts, olives, sun dried tomatoes, spinach, 
and onions. 

14” $21.99 
10” $16.99 

Coffees, Espressos and Teas 
 

** Now serving specialty fair trade coffees, premium 
espressos ,lattes, and teas.   

All served with organic soymilk. 

Cheesecakes 
Slice:  $4.95 
9” Round: $38.00 

Midnight Chocolate Cheesecake 
 

Pumpkin Cheesecake (seasonal) 
 

NY Style Cheesecake 


