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CAKE FLAVOURS

Pasuwa: Milk chocolate & hazelnut mousse with cheesecake & chocolate chunks, chocolate
sponge cake base with chocolate glaze

Royale: Milk chocolate mousse with a layer of crushed crépe flakes & crunchy meringue base
covered with chocolate glaze & nuts

Sacher Torte: Dense chocolate cake with layers of chocolate ganache & raspberry jam with
chocolate glaze

Lemon/Raspberry Cake: \White sponge cake with layers of lemon curd, raspberry jam and
vanilla buttercream

Charlotte: Vanilla bavarois surrounded by lady fingers topped with fresh seasonal fruit

Marjolaine: Hazelnut cake with layers of milk chocolate, vanilla buttercream & hazelnut mousse
with praline garnish

Pralines & Cream: Hazelnut sponge cake layered with milk chocolate & pralines and cream
garnish

Fruit Mousse: Mango, Raspberry or Strawberry
Cheesecake: New York style, raspberry swirl, blueberry swirl, mango swirl, strawberry swirl

Blackout: Rich, moist chocolate sponge cake layered with chocolate mousse, covered in a
chocolate glaze.

Opera: Joconde layered white chocolate ganache and coffee buttercream, covered in a choco-
late glaze.
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