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The Cream City - Vanilla Bean
Vanilla cupcake with real Madagascar vanilla, topped with our 
fluffy vanilla buttercream frosting and vanilla vermicelli.

The Shorewood - Vanilla Salted Caramel
Vanilla cake with butterscotch chips, filled with caramel, and 
topped with caramel buttercream, sea salt, raw sugar and pecans.

The Lake Park - White Chocolate Raspberry
White chocolate cake with raspberry reduction ribbon running 
throughout. Topped with white chocolate cream cheese 
buttercream, a fresh raspberry & white chocolate drizzle.

The East Sider – Chocolate
Deep, dark chocolate cake with  Guittard cocoa and chocolate, 
decadent creamy chocolate frosting, topped with chocolate 
vermicelli...a chocolate-lover’s delight!

The Third Ward - Peanut Butter Cup
Chocolate cake with Reeses peanut butter cup chunks baked in, 
topped with peanut butter buttercream, chocolate drizzle & a 
chunk of Reeses cup on top.

The North Shore - Red Velvet
Beautiful color with an amazing flavor! This red velvet cupcake is 
topped with our silky cream cheese buttercream frosting.

Downtowner - Carrot CakeDowntowner - Carrot Cake
A deliciously simple carrot cake topped with cream cheese 
buttercream and a piped carrot (cake does not include nuts, 
raisins or pineapple, just shredded carrots).

The Rishi Matcha - Green Tea
This amazing cake creation is made using Rishi Tea's delicious 
Matcha green tea powder...it's jam packed with antioxidants 
and the taste will amaze you!  We top it with our European-
style Swiss buttercream whipped up with Rishi's Sweet 
Matcha powder, and a garnish of crystallized ginger.

The Southsider - Chocolate Chip Cookie Dough
Best loved by our  teenage customers, vanilla chocolate chip 
cake filled with edible cookie dough, and finished with our 
vanilla buttercream and a smattering of mini chocolate chips!
 
The Tosa - Chocolate Salted Caramel 
Like its second cousin's sister by marriage, this is a chocolate 
version of The Shorewood...chocolate cake baked with mini 
butterscotch chips, filled with soft caramel filling, and topped 
with our silky caramel buttercream, raw sugar, sea salt and 
crushed pecans. This will be sure to entice your taste buds. 

Scratch Baked. FRESH every day.

Bakery: 414.727.1209
316 North Milwaukee Street,  Milwaukee, WI 53202

Hours: Monday- Saturday 10am-5pm
Email: debbie@milwaukeecupcakecompany.comLi

Place your order today! 
414.727.1209

Cupcakes $2.50 single $30.00 dozen
Mini Cupcakes $1.25 single $14.00 dozen

Cupcakes are ready at 10am daily.
24hr notice is appreciated for orders of  2 dozen & up.

Ask us for our catering menu.

Flavor of the Week
Blood Orange

Moist, delicious vanilla/blood orange cake, topped 
with blood orange buttercream made from freshly 
squeezed blood oranges!  Topped with a candied 

blood orange.  You've got to taste this one to 
believe it!


