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Délice frais  de citron
Lemon pastry f i l led with lemon curd and mascarpone cream

Gourmandise chocolatée
Chocolate pastry f i l led with dark chocolate ganache and blueberry
coul is

Choco caramel f leur de sel
Coffee & walnut  pastry f i l led with dark chocolate ganache and caramel
with a  touch of  f leur  de sel  

Red velvet  traditionnel
Red velvet  pastry f i l led with mascarpone cream and red berry coul is

Douceur de carotte
Carrot  pastry f i l led with dulce de leche and mascarpone cream

Fraisier
Vani l la  pastry f i l led with vani l la  moussel ine cream and fresh
strawberries

Café & pecanes
Coffee & walnut  pastry with coffee cream f i l l ing and pecan crumble
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Cannelle & gingembre
Cinnamon & ginger pastry with c innamon apple f i l l ing

Carotte simple
Carrot  pastry with mi lk  chocolate ganache f i l l ing

Fleur d’orangé
Génoise pastry f i l led with mascarpone cream,  orange blossom and

orange curd

Choco-noisette
Chocolate pastry with hazelnut  moussel ine f i l l ing and a  chocolate

pral ine crunch

Mangue à la  passion
Vani l la  pastry with mango and passion fruit  cream f i l l ing

Brullée à la  vanil le
Vani l la  pastry with vani l la  br igadier  brul lée f i l l ing

Pistachio & framboise
Buttery pastry f i l led with pistachio ganache and raspberry coul is

Portugais
Walnut  and cinnamon pastry with soft  egg f i l l ing and pral ine

buttercream





L E S  C L A S S I Q U E S

Tartelette
Lemon meringue

Français  |  vani l la  and fruit
Chocolate & salted caramel

Choux
Lemon meringue
Vani l la  & Pecan

Vani l la  & Raspberry
Chocolate

Éclair
Lemon meringue
Vani l la  & Pecan

Vani l la  & Raspberry
Chocolate

Madeleine
Vani l la
Lemon

Marble |  chocolate & vani l la

Macaron
Vani l la
Lemon

Chocolate
Salted caramel

Raspberry




