Macaroon-type pastry filled
with chewy almond paste,
dipped in chocolate.

ALMOND
CRESCENT

Gluten-free.

Available in regular or mini
(pre-order.)

APPLE
STRUDEL

Crunchy, cinnamon sugar
pastry filled with sweetened
apples and raisins.

Sponge cake soaked in a
sweetened rum syrup. The
cake is filled in the center
with vanilla custard, and
topped with homemade
whipped cream and a
cherry.

‘BABA RHUM

Available in regular or
miniature (pre-order).

‘BLUEBERR Y
CRISpP

A buttery crumble cake
filled with blueberries.

Flaky cream horn pastry
filled with our rich vanilla
custard, then dipped in
semi-sweet chocolate.
Available in regular or
miniature (pre-order).

CANNOCINI




Amaretto, Plain or
Spumoni; seasonal flavors
such as Pumpkin and

CHEESECAKE Chocolate Hazelnut.
Available whole by pre-
order.

Our crisp cannoli shell,

CHOCOLATE dipped in semi-sweet
chocolate, then filled wi

®IPPED vanilla cannoli cream and

CANNOLI topped off with candied
citrus.
Traditional pate-choux
pastry filled with chocolate
custard, topped wit
OCOLATE d, topped with
‘E CLAIR chocolate ganache.

Available in regular or
miniature (pre-order).

CREAM ‘PUFF

Traditional pate-choux puff
filled with homemade
vanilla custard.

Available regular or
miniature (pre-order).




GREEK CAP -

Flaky, crunchy pastry, filled

TORTA AL with sweet marzipan
GR ECO (almond paste).
6L Lemony custard nestled in a
EMON sweet pastry crust.
‘BUTTERMILK
T ART Available whole by pre-
order.
Traditional pate-choux
pastry, split and filled with
vanilla custard and
MEZzZO homemade whipped cream,
CREMA topped with chocolate.
Available in regular or
miniature (pre-order).
Traditional millefoglie,
flaky pastry layered with
vanilla custard and topped
ith ticing.
TYAPOLEON W SWESLIEING

Available in regular or
miniature (pre-order).




Also known as a shoesole,

sweet puff pastry generously
‘PRUSSIAN sprinkled with sugar and
cinnamon.
RASP BERRY Raspberry coulis and sweet
FRANGIPANE almond paste tucked into a
T ART buttery tart shell.
Flaky, buttery lobster tail
SFOGLIATELLE filled with sweeted ricotta
cheese and candied citrus.
Traditional Sicilian cake:
layers of moist, white cake
and sweetened ricotta
SICILIAN cheese, topped with almond
and candied fruit and
GASSATA encased in sweet marzipan.
CAKE
Available by the slice and
whole: small, medium or
large (pre-order).
Traditional pate-choux
pastry, split and filled with
vanilla custard and
SW AN homemade whipped cream,

CREAM ‘PUFF

topped with swan pastry and
powdered sugar.

Available in regular or
miniature (pre-order).




TIRA i1 SU

"Lift me up!" Layers of
Italian sponge cake soaked
In espresso and sweet
marscapone cheese, encased
in chocolate shavings and
topped with cocoa.

Available by the slice and
whole (pre-order).

TORTA
RICOTTA

Traditional Ricotta Pie,
filled with sweetened ricotta
cheese, candied lemon and
orange, and citron zest.

Available by the slice and
whole (pre-order).

TURNOVER

Flaky cinnamon sugar
pastry filled with apple,
lemon or cherry.




