
 

 

 serves 10 pers.             
 10” round, 11/2” high 
 

the flavor of chocolate is 

present, yet it is balanced 

by strawberry confiture, 

wrapped with an elegant 

Chambord/chocolate  

ganache. 

                   $ 54  

Dacquoise             
 serves 12 pers., 
  loaf, 4” high, 5” wide, 8” long 
 

 For people who have a 

real affinity for chocolate; 

inside, the hazelnut  

mélange complements the 

dark chocolate mousse, the 

outside coating of bitter 

chocolate ganache will  

delight the chocolate lover 

in you.     
       $ 62  

Strawberry 
Fraisier  
serves 12 pers.              
10” round, 23/4” high 
 

 Classic French cake that 

offers a perfect balance of 

richness from the ”vanilla 

crème pâtissière” and light-

ness from the abundant ripe   

strawberries. 

                   $ 58 

Mixed Nuts Tart       
 serves 10 pers. 
 10” round, 11/2” high 
 

 The fulfilling, rich  

flavors of roasted nuts & 

caramel are hard to pass 

by...hazelnuts,  pecans, 

walnuts, caramel crème, 

in  total harmony that 

may drive you...nuts! 
 

                    $ 56 

Apple Tarte  
Parisienne 
 serves 8 pers.               
 10” round, 1” high 
  Light & simple perhaps, 

yet, sophisticated and  

delightful dessert that will 

bring to your guests the 

atmosphere of the streets 

of Paris. Puff pastry, light  

pastry crème, layered 

cooked thin apples, 

apricot glaze… 

say you did it yourself,  

we promise we won’t tell! 
 

   $ 48  

Fresh Fruit Tarte 
 serves 10 pers.             
  10” round, 11/2” high 

The selected fruits will 

vary according to seasons 

and availability, the crust 

will always be crunchy 

and tasty, the crème light 

and smooth, a classic  

that  will never loose  

momentum as one of the 

favorites… 

Its good looks may have 

something to do with it?       

                                                       

  $ 52  


