TopTta Tproden
Tartufata

100 g

Kak@oB MaHAVLLNaH, peflyBaH Ha C/loeBe
611Ta CMeTaHa 11 Kakaos KpeM, yKPaceH ¢
apoMaTeH LLIOKO/1af,0B TOMWHT 1 KaKao.

g sponge cake alternately layered
ipped cream and cocoa custard,
ith a fragrant chocolate topping
and cocoa.

Orange cake
100 g

[Ba cnoa Mek naHguMLINaH,
Kakao Triplum Luxardo n nsn
NMOPTOKaNOB LUAHTUAN KPEM,
JIELLIHUKOBO - LLIOKO/1a,0B KYE

Two layers of soft sponge cake S¢
cocoa Triplum Luxardo and filled
orange chantilly cream and coate

hazelnut chocolate coating. :
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N \\
\ UYnirs Kenk -
Hio Mopk Ctamnn
ese Cake NY style
100 g

and natural ingredients

Mopuusa
MUHU-EK
Profiteroles %

MpodomTeponin N3nb/iHEHN C IEK;,
[ennKaTeH v Bb3ayllieH BaHU/I0B Kpem

Profiteroles fillet
delicious vanillafl

BELLEECTBA UMM NPOAYKTH, NPUYMHABALLU AEPTUW UM HENOHOCUMOCT @)3bpHenu KynTypH, ChbpXaLuy FyTeH, @ MEHHO: NLIEHNLA, PbX, e4eMUK, 0BEC, Lunenta,

kamyT;@fiiua u npoyktu ot Tax;@0bCTbluy 1 npopykTH oT TaX; @ Cost v coesy npoayKTH; @MnsKo 1 MIeUHY NPOAYKTH (BKNKOUMTENHO NakTo3a);@AaKM, a MMeHHo:
6aemu, NewHMLY, OPexy, Kawy, NeKaHoBY Ky, 6Pasuncky opexw, WamPbCTb, opexy Makagamua unu opexy kynncneng; D (ycamoBo ceme 1 NPoRYKTH OT Hero;

Lava Cake / Soufflé
100 g

JlaBa KeliK, No3HaT OLLEe U KaTo
ydpne" c TeueH LieHTLP OT HaTypasieH
4 6enrvincku wokonagn,

s chocolate sou fflé has a delicious
molten center from original Belgian
hocolate and a light, springy exterior —
pure chocolaty decadence from the
—_— . inside out.

JlaBa Keuk ,,ToGnepoy,"’ ’
Toblerone Lava Cake

90 g

Kelik ¢ MeKa cbpLEBMHA 1 NOTUYE
pasToneH wwokonag, “TobnepoH™.

Soft centered lava cake topped

Toblerone.
A

00000
TOBLERONE
>

Cydne ,Milka”
oufflé with Milka chocolate
3 100 g

apeTe ce Ha BKyca Ha LLIOKO/1a40BO
HeXeH annuinckm wokonag Milka.

7 "‘Enjoy the taste of a chocolate soufle with
tender Alpine milk chocolate Milka.

Tupamucy 6e3 rh
Gluten Free Tiramisu*

92g o
ToBa e Knacuuecki BbPXOBEH
[ecepT, NpUroTBeH c 61aToBe €
6paluHo 6e3 rnyTeH 1 3axaposa,
noAcnageH c ManTUTon.

It's a classical ultimate dtaliani
made with loaves of rice flourwi
and sucrose, sweetened with'm

BCUYKM CHUMKM Ca UIOCTPATUBHU U AeKopaLuuTe [U1W yKpacaTta/ Moxe ga ce pas/nyaBsar.
All pictures are illustrative and the decorations may differ.

BeHeunaHcku Caxep
‘ Venetian Sacher

100 g

“TKnacnuecknaT BUeHcku AecepT e NPOMEHEH C
ABa C/10A KaKaoB MNaHAuVLLNaH, HanoeHn c pom,
CNeneHn C NeLHNKOB KpeM 1 U3LLA10 NOKpUT
C BKYCEH pa3ToneH Liokonaa,.

- "The classical Viennese dessert is transformed as
two layers of cocoa sponge cake soaked in rum
stuffed with hazelnut cream and completely

covered with delicious melted chocolate.

A6bnKoOB Nam
Apple Pie
150 g

C napueHua Abbska, cTadpuamn
1 apomaTHa KaHena

With apple slices, raisins and
aromatic cinnamon

TupamMucy
Tiramisu

100 g

KW UTa/iaHcKn aecepT no
OHHa peLienTa, ¢ 6ULLIKOTY
0Apan” n BuHo ,Mapcana”

Traditional Italian Tiramisu
ade genuine recipe with
Marsala wine

Benrnmncka sadna
wJinex”

Liege Waffle

XpynkaBa 6enruiicka Badpsia ¢ kpuctan
3axap, rapHupaHa no n36op Ha kiMeHTa
Crispy Belgian waffle with sugar crystals,

garnished at the customer’s choice

.............................................. = i)

SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCES @Cereals containing gluten, namely: wheat, rye, barley, oats, spelt, kamut or their hybridised strains, and
products thereof:@ Eggs and products thereof;@Peanuts and products thereof; @Soybeans and products thereof; @Milk and products thereof (inluding lactose);@Nuts,
namely: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia or Queensland nuts and products thereof; @Sesame seeds and products thereof.



