MUHOATb-KAPAMEJb

ABJTOKO-NEKAH-
KAPAMEIJ1b

LLOKOJIAA-KAPAMEJIb

NAMM-BA3UITUK

MEOOBUK

YHUIKEMK-OBJIEMNMNXA

®OHOAH C POMOBbLIM
MOPOXEHbIM

TAPTAJTETKA | TARTLETS
450P. / LUT

TOpTGJ'IeTKO 13 NeCOYHOro TecTa, MMHAANbLHOE Kpeme
HO KapaMmenbHOM WoKonaae, KpaHy C nenecTtkamu
MUHAQNA, CONeHAs Kapamens, BAHMUIbHbIMA rAHAL.
prOmOeTCﬂ LLIy C BAHW/TbHBIM KPEMOM B Kapamenu

TOpTOﬂeTKO 1“3 NecoY4YHOoro Tecrq, nevyeHole 26n0KM
CO cneuusmu, Kopomenuanposonuuﬁ NeKaH,
KpeMm nekaH-Kkapamerns, A610YHAs HAYMHKA.
prOU.IOeTCﬂ KHenewn us3 KapamenbHOro Kpema

TapraneTka 13 WOKONAAHOrO NECOYHOTO TECTA
C LWOKONQAHBIM MAHALIEM, CONEHON KAPUMENLIO
M MYCCOM B LLOKONGAHOM ra3ypu

Taptanetka 13 necoyHoro Tecta, kpeme basunuk, rens
M3 COKA NAMMA, UTANBIHCKAS MEPEHTa C Leapo namma

TGpTOHeTKG M3 BAHUNBHOTO NECOYHOTO TeCTa, MeAOBbIN
6MCKBMT, raLHaw co CMeTGHOﬁ, KGpQMeﬂM3MpOBOHHHﬁ
MeKaH, MyCC HA rpeymiiHOM Mene U KapamenbHas rmasypsb.
prGLlJceTCR KapamernbHbIM LWWOKONaAOM M 30J10TOM

TapraneTtka U3 BaQHWNBLHOTO NMECOYHOTO TECTA C raHALIEM

13 0bnenuxm, KOHPUTIOPOM M3 OBNENUXM U TPONUYECKMX
DPYKTOB M HEXHBIM YM3KENKOM, MOKPBITBIM IMA3YPbIO C Nope
obnennxu. YKpawaeTcs BAHUNbHBIM rAHALWEM U 30/10TOM

[opsumit KEKC C XMAKUM LEHTPOM, BbineKkaeTcs
B TAPTANETKE M NOAAETCH C POMOBbLIM MOPOXEHBIM

DUCTALLKA
480P. / LT

TapraneTka 13 necouHoro Tecta, GUCTALIKOBbIA BUCKBHT,
ducTawkosas Kapamens, Wy ¢ KPAKENUHOM, PUCTALIKOBLINA
KpeMm, pucTalwkosbiit raHaww. Ykpawaercs pybneHoit MpaHcKoi
UCTALIKON U 30/10TOM.



DECEPTbI | DESSERTS

] LIEHA YKA3AHA 3A 1 LUT | PRICE FOR 1 PC

MALJIEH
MADELEINE

NAMM-BA3UITUK
LIME-BASIL

KAPAMEJ1b
CARAMEL

OANAMAHT
DIAMOND

BAHMITbHbIM « VANILLA
LLOKONALHbIM - CHOCOLATE

®UNHAHCBE
FINANCIER

KAHEJIE
CANELE

DpaHuy3sckoe BUCKBUTHOE NeYeHbe 180 P
HeBonslworo pasmepa B popme MOPCKUX

rpebeukos

French scallop-shaped small sponge cake

Xpynkoe $ppaHuy3ckoe neyeHbe 70 P
B COXAPHOM OrpaHKe

Tender, buttery shortbread cookies

with sugar coating

He6onblme dpaHLysckme nupoxHbie 120 P
C AOCTATOYHO MIIOTHOM KOPOYKOM

M HEXHOM TEKCTYPOM BHYTPM

Maoist cake with crisp exterior

Msrkoe 1 HeXHOE TeCTO C HaYUHKOW, 250 P
NOKpbITOE TBEPAOH

Kapamenu3MpoBAHHOM KOPOUYKOM

Soft and tender dough with crunchy

caramelized crust



BE3E
MERINGUE

LWOKOJTAOHbIN
OECEPT
CHOCOLATE DESSERT

KINADYTH

C KPACHbIMM
ATOJAMU

RED BERRIES CLAFOUT!

TPKO®EJTb HA
TEMHOM LLUOKONALE
DARK CHOCOLATE
TRUFFLE

DECEPTbI | DESSERTS
1 " LIEHA YKA3AHA 3A 1 LUT | PRICE FOR 1 PC

DpaHuy3sckuin gecept U3 B36UTbIX 200 P
€ CaXapoM siuuHbIX Benkos

¢ AobaBneHnem BaHUNH

French dessert made from beaten egg whites

whipped with sugar and vanilla

LLlokonaaHsiit pecept 63 NaKTO3bI, FiOTEHA 420 P
W caxapa
Lactose-free, gluten-free and sugar-free

DpaHLYy3CKMI MTUPOT C BULLHEH, YePHOM 400 P
CMOPOAUHON M ManuHoM. YkpaluaeTcs

nenecTkamu MUHAANS U 30/10TOM

French pie with cherries, blackcurrants and

raspberries. Ganished with almond petals

and gold

Knaccuueckuit tprodens 100
M3 TEMHOrO LWoKonaaa
Classic dark chocolate truffle



( DECEPTbI | DESSERTS

1 P LIEHA YKA3AHA 3A 1 LLUT | PRICE FOR 1 PC

LLUOKONAOQHO-AMNENbCUHOBbIN KEKC

CHOCOLATE-ORANGE CAKE

HexHbii Kekc ¢ anenbcuHOBLIM KOH¢HTIOPOM U FrQHALUEeM.
YKPOI.UOGTCﬂ nenecTkamm MMHAANS B LLOKONAAHOM rnasypu.

Delicate cake with orange confiture and ganache.

Garnished with chocolate-coated almond petals.

KEKC MOPKOBHbIU C LIYKATAMMU
M3 ThIKBbI
CARROT CAKE WITH CANDIED PUMPKIN

HexHoe ¢puHaHcbe ¢ MOPKOBBIO M Opexom nekaH. Ykpaiaercs
CEMEYKAMM ThIKBbI M THIKBEHHBIMU LIyKATAMM.

Delicate financier with carrots and pecans, garnished with pumpkin
seeds and candied pumpkin.

KEKC 9rogHbiv
BERRY CAKE

HexHoe ¢puHaHcbe ¢ pobasneHnem ManuHbl, KOHPUTIOPA
M3 MAMHbI M Y4€PHOM CMOPOLMHBI, Iasypb Ha Benom
WOKONAAE M KPUCTIM MATMHBI

Tender financier with raspberries, raspberry and black currant jam,
white chocolate icing, and raspberry crispy

S 200 P
i 850 P
L1400 P

e 200 P
i 850 P
72 1400 P

e 2008
"l 850 P
s 1400 P



( OECEPTbI | DESSERTS
\ ] P LIEHA YKA3AHA 3A 1 LUT | PRICE FOR 1 PC

KPYACCAH KJTACCHUYECKUM 200 P
CLASSIC FRENCH CROISSANT

TpaauMumroHHOE KOHAMTEPCKOE U3AEeNHUe U3 CIOEHOTO TeCTa

Classic crescent-shaped puff pastry

KPYACCAH MUHOAJbHbIN 300#
ALMOND CROISSANT

TPGAMUMOHHOG KOHOMTEPCKOE n3penune n3 cnoéHoro TeCcTq,
C MUHAQNBbHBIM KPEMOM, obcbinaercs py6neub|M MMHAONEM

Small Crescent-shaped puff pastry filled with almond cream,
sprinkled with chopped almonds

KPYACCAH C ®UCTALLKOBOM HAYUHKOMU 390 P
CROISSANT WITH PISTACHIO FILLING

KoHnpurepckoe uapenve s cnoeHoro Tecra ¢ HAYMHKOM
13 PUCTALIKOBOrO Kpema. YKpaLIaeTcs Nochinkom M3 MaTym

Puff pastry confectionery stuffed with pistachio cream.
Decorated with match sprinkles

KPYACCAH C LULOKOJNTAOHbIM KPEMOM 390 #
CROISSANT WITH CHOCOLATE CREAM

KoHauTepckoe Magenme U3 CNOEHOro TeCTd C HOYMHKOW M3 LOKOAG[HOIO
Kpema. YKpaluaercs TepThiM LOKONAL0M

Puff pastry with a filling of custard based with chocolate cream.
Decorated with grated chocolate

KPYACCAH BAHMUJTbBHO-MAJIMHOBLIN 390 P
VANILLA-RASPBERRY CROISSANT

KoHauTepckoe naaenme M3 cnoeHoro TecTa ¢ BAHMIbHbBIM KPEMOM
U KOHPHUTIOPOM M3 ManuHbl. YKpalaeTcs cybnMmaTom ManuHbl
U NULLEBLIM 30/1I0TOM

Lominated dough pastry with vanilla cream and raspberry jam. Decorated
with freeze-dried raspberry and edible gold



<

MOPOXEHOE
100/ 320 P

POMOBOE

CnuBoyHOE MopoxeHoe
c pobasnexunem poma

WOKONAL N COJ1b

LLlokonaaHoe MopoxeHoe
c nobasneHrem MOpcKoit conu

BAHAHOBOE

Cnu1BouHoe MOpOXeHoe
c pobaenernnem

Kapamenu3npoBAHHOrO 60HOHO,

poma v BaHunu

ICE CREAM
100 g/ 320 P

RUM

Ice cream with

added rum

CHOCOLATE AND SALT

Chocolate ice cream
with sea salt

BANANA ICE CREAM

Ice cream with caramelized
banana, rum, and vanilla



<

MOPOXEHOE
100/ 320

MAHIO

Mopoxenoe M3 Niope MaHro,
C uo6oaneHueM MONOKa
“ BAHUIU

KAPAMEJIbHOE
C MUHOAJTbHBIM
KPAHYEM

CnusoyHoe MopoxeHoe

C CONEHOM Kapamenbio

¢ nobasneHnemM MUHAANLHOTO
KpaH4a

ICE CREAM
100g /320 P

MANGO ICE CREAM

Mango puree Ice cream, with
added milk and vanilla

CARAMEL ICE
CREAM WITH
ALMOND CRUNCH

Creamy salted caramel ice
cream with almond crunch

COPEBETHI
100+ / 320 P

TPOTMKUK

Couertaer 8 cebe niope maHro,
Mapakyiu, BaHaHa U K1Bu

SORBETS
100g /320 P

TROPIC

Combines mango, passion fruit,
banana and kiwi puree



( TAPTAJIETKU XXL | TARTLETS XXL
\ T 2900 P / WIT

> 4

LLOKOJIAL-
KAPAMEIJ1b

ABJIOKO-NEKAH

YHUIKEMK-
OBJIEMUXA-
TPOIMUK

MUHOAb-
KAPAMEIJ1b

NAMM-BA3UNUNK

KITADYTU
C KPACHbIMMU
AarogAMM

1600 2 / WIT | PC

TapTraneTka U3 WOKONGAHOTO NECOYHOTO TECTa
C LUOKONAAHBIM FAHALLEM, CONEHON KAPAMENbIO
¥ MYCCOM B LIOKOIQAHOM rasypu

Tap*rcne'rxc M3 NeCcOYHOro TecTq, nevyeHole ﬂ6nOKVI

CO cneuuamm, KGpGMenHBMpOBOHHbIﬁ NeKaH, Kkpem
neKaH-kapamerns, s|6no~moa HA4YUHKQ. prOLUGGTCﬂ
KHEenemn ua KapamenbHoro Kkpema

TapraneTka 13 BaHWALHOTO NECOYHOrO TECTA C FaHALEM
13 obnenuxu, KOHGUTIOPOM U3 OBNENUXM U TPONUYECKMX
PYKTOB M HEXHBIM YH3KEIAKOM, NOKPLITBIM FA3YPLIO C NIOPE
obnenuxu. YKpawaeTcs BaHUNbHLIM FAHAWEM U 30NI0TOM

TapTaneTka U3 NeCOYHOTO TECTA C MUHAANBHBLIM KPEME, KPaHYEM
C NenecTkamm MUHAANS, CONEHOM KAPAMENLIO M BAHMABHBIM
raHawem. Ykpawaertcs LUy ¢ BarunbHeIM Kpemom B kapamenu

TGpTOﬂeTKO M3 NeCOYHOro 1ecTa, Kkpeme 603MJ1MK,
renb U3 COKa J'IOﬁMG, NTANBAHCKAR MEepeHra c ue.upoﬁ nanma

DpaHLy3CKuiA MUPOT C BULLHEHN, YEPHOM CMOPOAMHOM
1 ManuHON. YKpalaercs NenecTkami MUHAGNS U 30/10TOM



( TOPTbI | CAKES
&7 5000 P / LLIT

TOPT MAJTMHA U LUOKO_HAD‘ TopT € MONUHOBLIM M LIOKONGAHBIM KPEME, MONMHOBLIM KPOHYEM
1 LWOKONOAHLIM Myccom. YKpawaeTcst wokonaaHsim 6opTMKom,

RAS PBERRIES AND CHOCO'—ATE KPCCHOW rasypbio U CBEXEN MANMHOM
CAKE

Shortbread tarilet with almond biscuit, almond praline and vanilla
cream. Decorated with whipped ganache and edible gold

TOPT BAHUJ1b U KAPAMEIb TopT ¢ KapamensHbIM KPEeME, CONEHOM KAPAMENLIO,
MUHAGMBHBIM NPANMHE W KPOHYEM C NENeCTKAMM MUHAANS.

VANILLA AND CARAMEL CAKE Ykpataertcs B3BUTHIM BAHWMbHBIM raHAWweM, GyHAYKOM

W KOPAMEnNbHLIM LWOKONaA0oM

Cake with caromel cream, salted caramel, almond praline and
crunch with almond petals. decorated with whipped vanilla
ganache, hazelnuts and caramel chocolate

TOPT TPOMNMMUYECKME DPPYKThI TopT € TPONUYECKOM HAYUHKOM U3 NIOPE MAHTO, MAPTKYHS
1 KOKOCOBOTO Monoka. YkpawaeTcs BOPTMKOM M3 TeMHOTO

TROPICAL FRUIT CAKE WOKONAAQA U TPONUYECKUMU BPYKTaMK

Cake with a tropical filling of mashed potatoes, mango,
passion fruit and coconut milk. decorated with a dark
chocolate rim and fropical fruits

TOPT 3PN |'PE|;1 C BMLUHE[;] TopT C BULWHEBOM HAYUHKOW U MYCCOM 3PN rPeH, LWOKONGAHLIM
raHAWEM W NPaniuHe nekaH. YKpawaeTcs KapamensHom

1 OPEXOM NEKAH NA3ypbio, B3OUTHIM FAHALEM 3PN FPeR U PUCTIU MANKHBI

EARL GREY CAKE Coke with cherry filling and Earl grey mousse, chocolate

WITH CHERRIES AND PECANS ganache and pecan praline. garnished with caramel icing,
whipped Earl grey ganache and raspberry Krispy



