PATISSERIE

couture






SEASONAL FRUIT TARTLET e3 9ok R4 88

INGREDIENTS Cream 453
A
Sugar 1 ﬁﬁp‘
Butter Z
Egos BE (O
Flour T &’%%
Vanilla &
Milk 47
Corn starch 324}
Fresh fruit By < 7K Q
Dark chocolate BI532 51 ‘
ALLERGY Dairy 37| &4
TBUR
Fags & (2

Gluten Fk i




MANGO MANGO ER# & 88
INGREDIENTS Almond Z51Z *
%7

Sugar ¥E geo ™

Egos BE O

Butter #3t

Chocolate 155271 @

Mango =R @

Cream 53

Coconut 2

Lime &47 €3

Milk 447

Passion Fruit B 25 ll
Mint Leave &1 & ,
“

Popping Candy Bk Bk#E

Rum BAMEE v

ALLERGY Nuts = 5£ €@
TEUR
Dairy @ &
Eogs BE (o

Alcohol JBXE ¥



MARBLED CHEESE CAKE z B2+ &% 88

INGREDIENTS g
[P Flour T %

Butter #3

Cream Cheese JiH= +

Sour Cream BR35H

Milk 447y

Egos 8% (o

Sugar ¥ 5™

Almond 1= @lg
ALLERGY Nuts 25 @
HEUR

Dairy 931 &t

Eggs 8%

Gluten kT

Strawberry E&F

Chocolate T5% 71 @



RED VELVET CAKE (BETIJING)

ERERBARTEGRE 88
INGREDIENTS Raspberry Puree &G R E
3%

Fogs % (O

Sugar B g5

Shortening 1 ¥R (B R R BEHHER)
Milk -4

Flour T4 4

Butter Fit

lcing Sugar &

Cream Cheese /= +

Chocolate 1555 1 '

Cocoa Butter T T fi§

Beetroot Powder £ 323k (

Almond 1= @g N, \

ALLERGY Nuts =R @ & ’

HUR
Dairy 3 &t

Eggs 18%& @@

Gluten FkJH



TIRAMISU ¥z K %
INGREDIENTS Mascarpone BT R B E =
%7
Lady Fingers F-$5 13
Espresso & AT ik 45 U
Kahlua DIEEE ¥
Red Currant ZLi0€&
Egos 8%
Cocoa Powder B o] #}
Cream b3
Nuts 'R @

Dried Fruit F5

Flour T # %’3%

\\\ ( ) \> ALLERGY Dairy 51 &
\'\ SR

Egos BE (o

Alcohol SE¥S ¥
Gluten k5t

Nuts 2R @

Chocolate I552 11 '



RED VELVET CAKE (NEW YORK CITVY)

ANERBARTEGR T 88
INGREDIENTS Fogs & Co
5%

Sugar ¥ &‘#

Milk 447y

Flour T# \‘&{

White Vinegar B &
Cocoa Powder T o 4

Beetroot Powder £1 323k}

Butter 23
ALLERGY Dairy @ &
HEUR

Egos B& (&

Gluten FkJT



CHOCOLATE FRAMBOISE
WBILHEHER

INGREDIENTS Chocolate I55g, /3 ‘
A

Cream #3781

Eogs BE (&

Flour T3 A‘é‘g

Butter #5H

Sugar ¥# g‘ﬁ

Raspberry Puree & REH

Nuts 2 2 @

Gelatine £

ALLERGY Dairy #3315
HEUR
Fgos & Oo
Gluten k5T

Nuts B2 5

88



ECLAIR Rew#E 88

INGREDIENTS Milk 44

3%
Sugar ¥ gf)‘
Egos 8%

Butter 25

Chocolate I55¢, /3 ‘

Flour T4 %%

Cream Zh7H
ALLERGY Nuts 'R £ @@
EHUR

Dairy g5 &

Eggs 8%

Gluten FkJT




COFFEE AND APRICOT FIG CAKE
THELHERMEE R

INGREDIENTS
RLAR

ALLERGY
TEUR

Coffee UHE
Flour TI#} ‘%%
Butter 27t
Gelatine %
Eggs Y82
Sugar ¥ 5™
Cream 5t

Dairy @ &
Egos 8% (@

FRESH FRUIT CREAM CAKE

KRG HE R

INGREDIENTS
RLAR

ALLERGY
THUR

Cream @53t
Sugar ¥ gs™*
Butter F3t
Eogs BE (o
Flour E#) %

Dairy @ &t
Fogs BE (&

230/pound

Fig TR
Apricot A
Cinnamon E
Vanilla &
Almond 1= @l
Hazelnut B&F

Gluten #k 5
Nuts BR @

230/pound

Vanilla HFE

Milk 447

Fresh Frut B3 7k 2 @
Almond 751~ @

Gluten 2k
Nuts B @

Please order 24 hours in advance for birthday cakes

4 HERRFIRET 24 DRTRIT



MANGO YOGURT MOUSSE CAKE

CRBIDBHEE 230/pound
INGREDIENTS Almond &51= @9 Coconut #%
I0%%)

Sugar # g5 ™ Lime 17 €@

Egos BE Co Milk 2475

Butter E3l Mint Leave &7 g7
Chocolate I552 /1@ Popping Candy Bk Bk#E

Mango =52 Rum BR4EE ¥
Cream §57H
ALLERGY Nuts 2R @ Egos B&E (o
TEUR .
Dairy @ & Alcohol iEBtE ¥

MARBLED CHEESE CAKE z 62 Lt &#

INGREDIENTS Flour T4 %, Milk 4473
AR :
Butter E Fggs 9%
Cream Cheese Sugar ¥E g5
LN
Sour Cream Almond
BRI &= Qo
ALLERGY Nuts 2 @ Egos 18 (o
HEUR

Dairy 37| &b Gluten ZkJf



RED VELVET CAKE (BETIJING)
ERERERTELERER

INGREDIENTS Raspberry Puree
A WERE
Egos 8% (O
Sugar #&
Shortening & ¥ 8Kt
(BRABEFHER)
Milk 24
Flour T# "%
Butter 7
ALLERGY Nuts BR @
TEUR
HeuR Dairy Z3 1) &t
BLACK FOREST GATEAU
2HMER
INGREDIENTS Chocolate 1558, /3
IB%7)
Cream %37
Fogs BE (o
Flour T “‘%
Butter &7
ALLERGY Dairy @ &

EUR
. Eggs 6% (&

230/pound
Icing Sugar #EH5}

Cream Cheese

Pl £
Chocolate 1552 11 P

Cocoa Butter

T o fg

Beetroot Powder

A
Almond 1= ~

Egos 8 & (o
Cluten 257

230/pound
Sugar ¥ g™
Cocoa Powder BT 5T}
Cherry 124
Varilla &
Kirsch #2468 v

Alcohol JE¥E ¥
Gluten %Xfﬁ



RED VELVET CAKE (NEW YORK CITV)
AAHERBE KR LB T

INGREDIENTS
%)

ALLERGY
HEUR

Egos BE (o
Sugar ## #/‘5,1
Milk =47

Flour T# J'y’%}

Dairy @4 &

Egos BE (o

CHOCOLATE MOUSSE CAKE

BEHBRIER

INGREDIENTS
%)

ALLERGY
TEUE

Chocolate 155811
Cream @h3th
Egos 8% (O
Flour T

Butter #3M

Dairy g5 &
Eggs BECD

230/pound

White Vinegar BB
Cocoa Powder B BT 4%

Beetroot Powder

AT

Butter #3H

Gluten #k &

230/pound

Sugar #& &’/ﬂ

Cocoa Powder

o o #4
Praline Paste # 7%
Almond 251= ~

Gluten 2k /&
Nuts B @




MARCAROON B £ 7% 18.00/pcs
Box with 6 pc macaroon 7<#i% 108.00/box
Box with G pc macaroon A k% 168.00/box

Box with 18 pc mini macaroon
TAREERRDRE 1G8.00/box

INGREDIENTS Cream 53

R} Sugar ¥ s&‘*
Butter #3t
Eggs 8E (@
Flour T4 &*%
Amond %= @
Chocolate I5 5 /1 @
Cocoa Butter ] 8] f§

9 DIFFERENT Vanilla &5

;LLL%Y%%S ook Earl Grey 1BE8 3%
Coffee DfIHE
Raspberry $i&E
Chocolate 155511 @
Salted Caramel /& Bk fE 48
Lemon 745
Passion fruit B &R
Orange &5 3

ALLERGY Dairy @ &4

R Egos & (O
Gluten ZKJ
Nuts R R @

Please order 24 hours in advance

TEIRAT 24 /N FRIT



CHOCOLATE TRUFFLE / PRALINES

#1585 D 15.00/pcs
Box with 5 pc Truffles
R EDRD 78.00/box
Box with G pc Truffles
NKEDLSD 138.00/box
Box with 25 pc Truffles
TtHRNEDED 388.00/box
INGREDIENTS Cream 937
Rz Butter i

Sugar 1& &'#

Glucose B & ¥E

Milk 445

Chocolate T552. 71 @

O DIFFERENT Raspberry -Basil 1% - T %)

oo Horehut-Pop 7 - B
Coconut Truffle 155
Coffee Truffle TIHE
Jasmine Tea RFTTEZE
XO-Caramel Vanila EREETE
Black Currant BH0€
Mango / Passion Fruit =58 - BER
Earl Grey Tea BB

ALLERGY Nuts 2R @

TEUR

Dairy @ &
Alcohol JBYE ¥

Please order 24 hours in advance

TEIRAT 24 /NBSTRIT




BOX WITH 18 PC PATE DE FRUITS

ERBARKBRBT/NKE G8.00/box
INGREDIENTS Fruit Puree RE
IB%%)

Sugar #& ;ﬁj‘f’g

Pectine X
6 DIFFERENT Mango-Paission Fruit TR B Z&H&
FLAVORS

RAPARE 00K Green Apple H3ER
Raspberry #&E
Cassis BI1E
Orange-Apricot I8 F &4

Lychee-Rose #5#% B3

Please order 24 hours in advance

TEIRAT 24 /NN FIT




BOX WITH 18 PC MARSHMALLOWS

EREARIERT /N 88.00/box
INGREDIENTS Sugar #& g{"
3%
Water 7K
Gelatine £ %
Fruit Puree SRE
Coconut Hp%8
Chocolate T552. /1 @
Vanilla &
6 DIFFERENT Raspberry #i%
FLAVORS

NFPRE DR Mango T=5&
Lychee-Rose Z5 B 18
Coconut-Vanilla i 775
Chocolate T552. 11 @

Green Apple TR

Please order 24 hours in advance

EIRAT 24 /BT



CHOCOLATE BARS 100G
ERBALBHE 68.00/100g

INGREDIENTS White Chocolate BI552 11
AR
Raspberry Puree ME R EH
Mango Puree TR R E
Milk Chocolate 4F#51552 /1
Dark Chocolate 21552 /1
Nuts 2R @@
Dried Fruit F5&
Corn Flakes EK F

Crunchy Pearl BB/ Bk

4 DIFFERENT Raspberry Chocolate - Crunchy Pearl
FLAVORS I ESAL T RS 37 S

Po PR @ O Bk
Mango Chocolate - Dried Fruits

ERGR - TR

Milk Chocolate - Almond & Corn Flakes
RIS N - BCERA

Dark chocolate - Crunchy Pearl & Nuts
BI5m - RCOREEEH

ALLERGY Dairy #3 &&
HEUR
Nuts R E @
Gluten Fk /T

Please order 24 hours in advance

TEIRAT 24 /N FIT



COOKIES |00 G /R84 dé3F 30.00/100g

INGREDIENTS
%7

4 DIFFERENT
FLAVORS
QO RE O oR

ALLERGY
TEUR

Foos 187

Flour T#} %y

Butter %

Sugar ¥E o™

Dark Chocolate 21557, /1
Peanut Butter 154 %
Nuts 2R @@

Sesame Z J#k

Peanut-Sesame Cookies 164 % Jik i 27
Hazelnut Butter Cookies 17 2t #h 27
Chocolate Chip Cookies T5 55 71 B 3E i 27
Chocolate & Nuts Cookies 1552 1 IR R # &7

Dairy 93 &4
Egos 6 F
Cluten 2k /5
Nuts 2R @@




MUFFIN OF THE DAY ¥ REA SO 6 88

|NGRED\ENTS Milk 443

P Suger ¥ 657
Fags 8% 0o
Ol
Flour T3 %&
Wiater 7K
Dark Chocolate 21557,/
Nuts 2R @
Raisin #%) T
Oat #&
Apple R
Blueberry 155

Carrot E b

4 DIFFERENT Chocolate Muffin 1553 11 FA
FLAVORS "
PR OBk Blueberry Muffin B A%

Apple Oatmeal Muffin 3z R 3k F A5

Carrot Raisin Muffin 882 NI TAAGF

ALLEEGY Nuts R R @

R Dairy #3515
Fags EC®
Gluten kR

Available for gluten free bread order 24 hours advance

ERTHEY, Fiea 24 /NETT



CROISSANT 4R @& 18.00/pcs

INGREDIENTS
%7

3 DIFFERENT
FLAVORS
=FRE O

ALLERGY
TR

Sugar ## g,{i"
Butter #3
Egos ©& O
Flour TH
Salt

Chocolate T558, 53 &

Plain Croissant JRBKF
Whole Wheat Croissant ©Z& 4 A€

Pain Au Chocolate T5 52 1T &

Dairy @ &t
Egos BE (o

Gluten 25T
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