Signature Pastry Menu

Coffee Praline Crunch

Milk chocolate crunch base topped with smooth and
creamy white chocolate mousse, which holds a rich and
aromatic coffee praline filling within, finished with a
delicate chocolate spray.
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Tiramisu Madeleine

Light and fluffy cake filled with rich coffee cream,
and smooth mascarpone mousse, a dusting of cacao
powder, and a garnish of crunchy chocolate stick.
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Pistachio Madeleine

Madeleine cake filled with pistachio cream, topped
with a sweet honey cream cheese, and finished
with a sprinkle of crushed pistachios and crunchy
chocolate sticks.
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Vanilla Whirl Tart

A buttery, sweet tartlet with a smooth vanilla mousse
filled with rich and soft hazelnut praline ganache
finished with crunchy hazelnut.
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Tropical Tart

A tropical tartlet with almond vanilla cake base soaked
in rich mango sauce and fresh mango passion fruit filling
with creamy vanilla mousse and topped with mango
passion fruit glaze.
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Choco-Raspberry Cake

Moist dark Chocolate Cake layered with light and airy
chocolate mousse, filled with our signature raspberry
jam for a burst of fruity tang and is finished with dark
chocolate glaze.
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Chocolate Bubble

A chocolate dacquoise base topped with a creamy,
chocolate mousse filled with smooth caramel
créme bralée.
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Blueberry Bubble

Moist yogurt cake base topped with creamy
mascarpone cheese mousse, filled with a sweet
and tangy blueberry compote.
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Caramel Crunch Eclair

Choux pastry filled with rich salted caramel cream
topped with caramel glaze and finished with
crunchy hazelnut chocolate crumble.
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Vanilla Berries Mille-Feuille

Flaky puff pastry dough, layered with a delicate
vanilla cream, and garnished with fresh berries for
a touch of fruity sweetness.
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Mix Berries Cheesecake

Classic and creamy Cheesecake on rich and
buttery biscuit crust, topped with a vibrant
mixed berries.
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Honeycake

Rich layered cake featuring a soft, honey-infused
sponge with a creamy honey cream cheese filling,
and finished with a scattering of sweet, flaked
honey crumbs.
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Orange Chocolate Truffle

Rich dark chocolate (70%) meets vibrant fresh orange,
sweetened with honey. Coated in smooth dark
chocolate, finished with candied orange zest.
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