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FINE PASTRIES CAKES & TARTS

FAMILY OWNED

e OPERA : THREE LAYERS OF THIN ALMOND
SPONGE SOAKED WITH ESPRESSO. FILLED WITH
GANA N)FFEE BUTTER CREAM.

: PURE BUTTER DOUG RESH

. TIRAMISU : LADYFINGERSA

/LIQUOR FILLED WITH A DELICIOU

(7))

“« LE PRINTEMPS : STRAWBERRY AND PISTACHIO
MOUSSE BETWEEN LAYERS OF VANILLA SP

¥4
TART (OVER A PASTRY CREAM)
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FILLED WITH A COCONUT GANACHE. TOPPED
WITH TOASTED COCONUT.

. PASSION FRUIT TARTLET : CHOCOLATE
SHORTDOUGH FILLED WITHPASSION FRUIT CURD
AND GLAZED WITH PASSION FRUIT GLAZE.

e ECLAIR:LOG SHAPED PUFF PASTRY FILLED WITH
CUSTARD AND TOPPED WITH CHOCOLATE ICING



CAFE FRANGAIS WHIP
SATURATED WITH ESPE
COFFEE MOUSSE AND
BOTTOM. '
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LA VIE EN ROSE : AL
COULIS, WHITE CHO

" PRALINE WAFER BO

RASPBERR

PECAN PIE: P
CARAMELIZED F

VANILLA SYRUP. EINEE
TOPPED WITH VANIL

MADEMOISELLE : DACO!
COULIS. TOPPED WIT
RASPBERRY.GLAZE.

IN ",\,; S: HEART\VANILLA BISCUIT, RASPE &
UL WHIT 'CHOCOLATE MOUSSE, AND.AIERUNCHY |
ELNUT PRALINE. oy | %

ﬁ' CHEESECAKE TYLEVANILLA
AKE WITH A IADESALTY CARAMEL
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