
viennese cherry cake

firm viennese cake, cherry filling, meringue, 
whipped cream, chocolate curls

recommended wine: dulce tintoralba, spain

judith

fresh cream cheese mousse, moscovite 
cake, raspberries, meringue flambée

recommended wine: dulce tintoralba, spain

fruits de passion

moscovite almond cake, passion fruit 
bavarois, dark chocolate mousse, 
maize puffs in gianduja chocolate

recommended wine: 
essensia - orange muscat, us

number one

viennese cake, cherry compote, white and milk chocolate mousse, apricot crèmeux, 
pistachio cake, cherry crèmeux  recommended wine: elysium - black muscat, us

nippon matcha

moscovite green tea cake, 
tea crèmeux, 
matcha confiture, 
white chocolate bavarois

recommended wine: sake, 
japan

lemon butterfly

moscovite cake, lemon 
composition, marzipan, 
lemon coulis

recommended wine: 
essensia - orange 
muscat, us

président

dark chocolate ganache, 
chocolate moscovite cake, 
almond liquor

recommended wine:  
vinsanto, Italy

ivonée

moscovite cake, cream 
chocolate, airy hazelnut 
meringue, coffee liquor 
and coffee cream

recommended wine: 
pellegrino pantelleria, italy

maasai

extra dark chocolate 
mousse, orange mousse, 
extra dark chocolate 
coulis

recommended wine: 
banyuls, france

monet

pistachio, moscovite cake, 
apricot crèmeux, 
nougat de montélimar 
mousse, breton viennese cake

recommended wine: 
sauternes, france

angel

moscovite cake, raspberry-currant 
confiture, crème au beurre, 
chipolata filling, in any colour

recommended wine: essensia - 
orange muscat, us

schüss framboise

firm viennese cake, raspberry coulis, 
raspberry bavarois, raspberry liquor  
recommended wine: elysium - black muscat, us

champagne cake

mousse of reduced 
champagne, white chocolate, 

meringue sticks

recommended wine: 
champagne nectar impérial, 

france



charlotte fruits assortis

biscuit de savoie, delicate pear mousse, assortment of fresh fruits

recommended wine: elysium - black muscat, us

caribbean

moscovite coconut cake, 
exotic fruit crèmeux, 
coconut bavarois, dark 
chocolate mousse

recommended wine: 
liqueur de coco, france

pomme teijlingen

green apple bavarois, 
blanched apple slices, 
cinnamon, firm almond

viennese cake

recommended wine: 
champagne nectar imperial, 
france

tropique

firm viennese cake, 
vanilla crème anglaise, 
pineapple, raspberry 
moscovite cake

recommended wine: 
gewürztraminer, france

jakarta

red fruit crèmeux, 
java caramel mousse, 
rice puffs in chocolate  
recommended wine: 
tokaji aszú, hungary

chocolate cerneaux

moscovite chocolate cake, 
walnut cake, chocolate 
mousse, chocolate meringue

recommended wine: 
vinsanto, italy

santos

moscovite coffee cake, 
coffee liquor, mocha 
crème au beurre, almond 
firm viennese cake

recommended wine: moscatel 
de setúbal, portugal

profiterole

choux pastries, crème suisse filling, 
meringue, dark chocolate ganache

recommended wine: sauternes, france

king arthur

moscovite almond cake, red fruit bavarois, 
dark chocolate mousse, raspberry confiture

recommended wine: dulce tintoralba, spain

pierrot

moscovite almond cake, 
macaroon liquor, 

white chocolate mousse, 
apricot confiture

recommended wine: 
sauternes, france

our cakes serve about 8. please refrigerate your cake as soon as possible after 

purchase. our cakes are most enjoyable if you leave them to rest at room 

temperature for about 15 minutes before serving. cut the cake with a sharp knife 

held in warm water for a moment. naturally our recommended wines are 

not mandatory; our cakes taste as wonderful served with coffee and tea!
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