C HOCOLATE week
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18 - 26 Odober

AROUND THE WORLD
CHOCOLATE EXPERIENCE €9.50

Guanajo
Guanaja Chocolate Cream, Vanilla Madagascar Créme Brolée,
Chocolate Biscuit

Avellano
Milk Chocolate Mousse, Gianduja Cremeux, Hazelnut Croustillant

Baked Chocolate Cheesecake
Blonde Sugar Crust

Brazil
Chocolate Custard Cream, Almond Biscuit, Caramelized Banana

Pistachio Griottines
Pistachio Mousse, Griottines, Cinnamon Crumble

baba Chocolate

Citrus Fruit Gel, Chocolate Cremeux

Chocolate Espresso
Coffee Panna Cotta, Cocoa Dacquoise, Bitter Chocolate Mousse

Hazelnut Caramel
Chocolate Tart, Hazelnut Praline, Soft Caramel

Foret Noire
Soft Chocolate Sponge, Marinated Amarena,
Manijari Chocolate Cream

Lumi
Caramelized White Chocolate, Coconut, Almond Sponge,
Grapefuit and Ginger Comfit

Macaroon

/0% Cocoa Chocolate Cream, Raspberry Compote,
Salted Chocolate Crumble

Fraise
lemon Cake, Vanilla Chocolate Chantilly, Fresh Strawberries

COOKIES —

- Chocolate Chip with 66% Cocoa Cream and Caramel
- Pistachio with White Chocolate and Red Fruits

CHOCOLATE BARS €20

- Sicilian Pistachio
- Fruits & Nuts, Caramel

PRAUNES €1.50 per piece

- Raspberry-Violet
- Dulcey-Mandarin

- Coffee Arabica
- Vanilla-Basil

Box10pcs: €17 / Box 20pcs: €30

DRAGEES €22

Delicious chocolate Dragées ,crafted with a crunchy
core of premium nuts or fruits, coated in rich chocolate
and finished with a glossy shell

HOT CHOCOLATE

Signature Hot Chocolate €l
Pistachio Praline, Milk Chocolate, Kataifi

Classic Hot Chocolate €9
49% Cocoa Milk Chocolate from Latin America

Choco Chai Latte €9

White Chocolate, Chai, Oat Milk, Hazelnut syrup

*Please note all our cakes,/ creations contain nuts and /or nut products.
*Prices include all applicable taxes.



