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Patisserie 2022

Cakes MOP/ea

1. Caramel chocolate cake 2 JJEEHEEE KL 34.-

2. Mango pudding =54 1] 24.-

3. Strawberry puff |- 218 AL 3 26.-

4. Rich Chocolate Cake sliced &2 IERE () 34.-

5. Tropical Fruit Tart ToZfE R 34.-

6. Mandarin cream chess cake 1% = 58 = -6/ 34.-

7. Red velvet box 4[ 4545 &1 37.-

8. Orange and poppy seed muffin 7515 28 BE -2 60 24.-

9. Egg tart &4 10.-

10. Apple almond tart #5745 #& 20.-

11. Rich Chocolate Cake &4 1 &EkE 220.-

12. Fresh fruit tart fF 5252 220.-

13. Rich chocolate cake & 241 JI6F 220.-

14. Mango mousse cake = S HA- ke 220.-
Macaroon MOP/ea

1. Pistachio macaroon B[y EFFHE 12.-

2. Hazelnut macaroon #&7- &5 12.-

3. Strawberry macaroon -2 I FL B 5E 12.-

4. Chocolate passion fruit macaroon 45 JJEVE B B KFE 12.-
Chocolate MOP/ea

1. Almond wheat crispy 75 1{— /N T 10.-

2. William pear 1125157 10.-

3. Peanut & almond chocolate fE4E A~ 4ot /7 10.-

4. Passion fruit jelly dark chocolate i SE-n& g B2 2k 1 10.-

5. Dark spice zest truffle Ff} Lk B4 1 /7 10.-

6. Cappuccino chocolate JaF=IEE & 10.-

7. Teatruffle Z5 7] 10.-
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