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CRUNCHY CHOCOLATE
HAZELNUT BAR 329cal

Milky praline chocolate mousse, hazelnut almond
meringue cake with crunchy dulce whipped ganache
on top

STRAWBERRY MILLE 320cal
FEUILLE

Caramelized wafer, layered with vanilla white chocolate pastry
cream with fresh strawberry and chocolate crunch

PARIS-BREST 350cal

Pate a choux with sliced almonds and hazelnuts with
whipped praline cream

ASSORTED ECLAIRS 315cal

Eclair au chocolat, passionfruit éclair, coffee eclair,
vanilla éclair, lemon meringue éclair & pistachio éclair.
Ask us what our flavours are today!

LEMON MERINGUE TART 285cal

Pate sablée, lemon cream and Italian meringue

PEANUT CHOCOLATE
BROWNIE 460cal

Walnut Chocolate brownie with light peanut butter
mousse with ganache and peanut crunch on the
bottom

WHITE CHOCOLATE
RASPBERRY CAKE 380cal

Meringue cake with white chocolate mousse, raspberry
centre & with fresh raspberry on top

MIXED FRUIT TART 385cal

Pate sablée with almond cream, pastry cream with
fresh fruit on top
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GREEN TEA FOREST 111cal/slice 310 SAR

Dark chocolate cake, black cherry in the centre,
with white chocolate and matcha green tea
mousse

CARROT & WHITE SLICE/CAKE
CHOCOLATE CAKE 108calsslice 48/335 SAR

With cream cheese mousse decorated
with white chocolate

RED VELVET CAKE 293cal/slice SLICE/CAKE
45/310 SAR

With Light mascarpone mousse

NEW YORK CHEESECAKE 516cal/slice 335 SAR

Traditional New York cheesecake with
tropical fruits on top

CHOCOLATE HAZELNUT 335 SAR
MERINGUE CAKE 300cal/slice

Hazelnut meringue cake, dark chocolate mousse
with a passionfruit crunchy centre

FRASIER TORTE 217cal/slice 335 SAR

Green tea cake, white chocolate pastry cream with
fresh strawberries in the centre
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BOX OF 12 CHOCOLATES 972cal/box 155 SAR
BOX OF 24 CHOCOLATES 1944cal/box 300 SAR

BOX OF 12 VALRHONA 180 SAR
CHOCOLATE-DIPPED
STRAWBERRIES 1500cal/box

SALTED CARAMEL TRUFFLES
Milk chocolate truffle shells filled with soft

salted caramel

COCONUT AND PINEAPPLE

Bittersweet chocolate with crunchy coconut

BELGRAVIAN BONBONS

Crunchy heart shaped white chocolate
with passion fruit ganache

MILK CHOCOLATE AND
LIME DOMES

Milk chocolate lime ganache with coconut
nougatine crunch

MAPLE AND PEAR SPHERE

Milk chocolate ganache with Canadian
maple syrup

CHAI SPICY TRUFFLES

Milk chocolate ganache with mixture of spices
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CHOCOLATE CHIP COOKIE 120cal

Traditional chocolate chip cookie with
chocolate chunks

OATMEAL RAISIN COOKIE 70cal

Traditional oatmeal cookies with raisins

ORANGE & PISTACHIO
LEMON BISCOTTI 74cal/piece

Served in two pieces

MADELEINES 70ca |/piece

Two traditional French soft sponges
infused with orange and lemon

PALMIER 32écal

Puff pastry dough rolled out thin with

cinnamon sugar and milk chocolate
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BOX OF 6 450cal/box

BOX OF 12 900cal/box

CHOCOLATE

MATCHA GREEN TEA

VANILLA

RASPBERRY

WHITE CHOCOLATE & PASSION FRUIT
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CROISSANTS SELECTION 350cal

Plain, zaatar, cheese, almond, chocolate,

raspberry

L'ESCARGOT CHOCOLAT
PISTACHE 200cal

Danish roll with pastry cream and
pistachios

PAIN AU RAISIN 395cal

Cinnamon and raisin roll
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Handcrafted Classical French Sweets
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DULCE BRIOCHE 500cal

Brioche buns filled with dulce leche cream

DANISH PASTRIES 2¢6cal

Traditional croissant dough with a choice of

flavours: Apple, Mixed Berries, Strawberry

FRENCH BAGUETTE 680cal

Traditional, fresh, crunchy French baguette
in 3 flavours of zaatar, salted and plain

MILK LOAF BREAD 750cal

French enriched bread with sliced almonds

OLIVE LEVAIN 940cal

Our own Belgravian style sourdough levain
with olives

MULTIGRAIN 700cal

Multigrain bread topped with various seeds
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