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C5P-A-020 C5P-A-023 C5P-A-024 C5P-A-035 C5P-A-041

C5P-A-082

C5P-A-044 C5P-A-055 C5P-A-057

CSP-B-004 CSP-B-007 CSP-B-010
Apricor YoGHuURT Bamana Roval

© Whutetahan yoghurt WIE cream ganache with t:nffn and rnrlk chocalate
o ‘ganache wﬁh apricot puree banana paste ganache

COEUR AMOUR CooL Breeze CREME Aux CASSIS CROQUE NOISETTE

C5P-B U‘Iﬁ

Carpucing

Strong coffee chotolate Creamy almond paste White ganache flavoured Black currant puree In white Hazelnut glanduja with
ganache in chocolate cup with natural mint and ganache dusted with black crogquant 2
: caramel eream currant powder
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C5P-B-015 C5P-B-016 ESP B-017 C5P-B-030 C5P-B-03d
EXQUISITE FLamme BLaNE FLamme NoOIR GDDB MIGHT CREEN APPLE

Dark bitierswest ganache Almond glanduja Hazelnut glanduja Dark 5 me paste aree e ganache disted
with high cocoa content milk g Chie with apple powder
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LGCROUP LC

--a=¢c¢¢mrmﬂ in
almond cream

C5P-C-018

Gilanpuia AMANDE
Alrnond glanduja with roasted
almond flakes

CS5P-C-038

MaLipu Rum (L)

White coconut cream ganache
with mzlibu rum in toasted
caconut flakes

:

&a:ntmu Cream (L)

ik :rea-m ganache with
ley's liguor 2nd light cocoa

d u *tr':ﬂ

0

C5P-C-029

Granpula NoISETTE
Hazelnut glanduja with
hazelnut croguant

C5P-C-040

MEDITTERANEAN NoOR
Foasted hazelnut on
glanouja

C5P-B-0&b C5P-B-048

C5P-B-051

CSP-C-00N CSP-C-002

8le

Coonac Granp CRu I
Dark bittersweet ganac
with fine cognac

C5P-C-033

Green Mint Liguor (L)
Dark ganache with
green mint Bguoi

C5P-C-0a47

Orance CoiNTREAU (L)
White arange ganache with
caintreau ligor in mitk shell

DuetTe

acheona
gmndl.u: with walnut top

C5P-C-D36

Mac Aux Lair
Milk ganache with
fossted macadamia nut

T

PEANUT MONKEY
Roasted peanut and ralsins
in hazelnut gianduja

t:wmhywﬁng paste in milk
ase of hazelnut

CSP-C-0489

C5P-C-003

C5P-C-037

Macapamia CREAM
White macadamia ganache

C5P-C-050

RasPRERRY TRUFFLE
White cream ganache with
tresh raspberry
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C5P-C-053

L5P-D-009 C5P-D-012 C5P-D-031 C5P-D-03%
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C5CO-003 CSCO-004 X C5CO-005 CSCO-006

CHOCOLATE CHIP ALMOND }W e  BLACK CURRANT Basiem LECKERLI
Huﬂ‘:r mpiﬂt with :;h:m'ﬁ'fitd* Q?;h?'f' pk B l.'l.rI‘l:l'HlEI Faw Buthter cookie with black Twiies 5pEf;|3l|’r:,| with honey,
chips : :mgaril caffes currant lemon peel, spice & Iurth
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Dark CHOCOLATE CHIP CRACKER STICK Tutri FrRUIT Lace !'ul-mtr Bmp;
Butter cookie with brawn Butter cookle with Butter cookie with Butter cookie with orange Butter cookie with
Sugar, coco3 powder & soya chips mixed fruits peel, black currant & almond  almend flakes
chacolate chips flakes
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C5Fl-00 RASPEERRY
STRAWBERRY

CSFl-003 Manco

ICTTIETTI Pssion Fauir
I Manoasin
I Green Avrus
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CHOCOLATE TRUFFLE

& rlich and miclst chocolate
piscuit filled with swiss
chocolate ganache and coated
wikth chacolate. Chocolale is our

speciality-it shows

STRAWEBERRY

Hazelnuk biscuit filled with swiss
chocolate ganache coated with
chocolate and topped with fresh

HAZELMUT CHOCOL ATE

TIRAMISU

Ladyfingears soaked in kaliha Chocolate bis:
coffee liguor oma bed of whit kirsch sirup and fiflled with black
biscult and coated with mascarpone cherrles and swiss chocalat

sirawberiies. & feast of taste all occasion

and Flavour

CHocolLATE Mousse

Chocolate Biscult filled with

a light swiss chocolate mousse
of top of hazelnnut macarsons
coated with chocofste. Rich, yet
light and creamy

CHocz. Kawa

Whalnut and coffee ina un ques
combination almond biscuit
flavored with coffee and filied
wilh swiss chocolale ganache,
Addicitively good

gredm fick and moist A classic fol

BLack FoResT

cCrearm. & euroe
has congquere

C5CH-007

Bakeo CHeese CAKE

Lream chesse and ¢gags enriched
with sour cream made with our
home made recipe. &an & tirme
favorite for everyone, young

or old

Uit spaked with

ganache. Coated W



