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Ti�any MacIsaac is the Pastry Chef at Birch & Barley and ChurchKey. In this role, MacIsaac o�ers an exceptional 
bread program and creates innovative desserts to complement the cuisine at the beer-centric restaurant. From 
fresh-made Lemon-poppy seed donuts to her signature Chocolate and peanut butter tart, and fresh-baked Pretzel rolls 
to her housemade rendition of a Cashew snickers bar, MacIsaac gives an elegant spin to childhood favorites. 

A graduate of the Institute of Culinary Education in New York City, MacIsaac has baked her way through the kitchens 
of several notable New York restaurants. She was most recently the pastry chef at Allen & Delancey, where she created 
imaginative desserts to complement the restaurant’s modern American dishes. MacIsaac was also responsible for the 
in-house bread program at the award-winning restaurant. 

Before joining Allen & Delancey, MacIsaac was the pastry chef at CRU restaurant in New York City, where she was in 
charge of the restaurant’s dessert menu, cheese plate and private party celebrations, including weddings and 
birthdays. The restaurant’s extensive dessert menu also included a nightly selection of more than 20 ice creams and 
sorbets. 

MacIsaac began her career as a pastry assistant at the busy Union Square Café in NY, under pastry chef Deborah 
Snyder. She has also worked at ILO and Tuscan Restaurant, both in New York. 

In just a few short months, MacIsaac’s bread program and desserts at Birch & Barley and ChurchKey have earned her 
features in the food section of notable publications such as The Washington Post, Serious Eats, The Washington 
Examiner, The Washington Post Express and Washingtonian. MacIsaac has also been featured on the cover of Food 
Service Monthly as part of a spotlight on the area’s top pastry chefs. 

Since the opening, Birch & Barley was awarded “Best New Restaurant of the Year” by the Restaurant Association of 
Metropolitan Washington in 2010, and ChurchKey won the Restaurant Association award for 
“Hottest Bar Scene of the Year.”

Ti�any MacIsaac
Pastry Chef

Birch & Barley and ChurchKey


