BUTTER CREAMS | Whipped butter & sugar, light & creamy. CARAMELS | Milk cream & caramalised sugar filling
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Manon Cafe CFIRO Bretagne GF ([ &

Milk, dark or white: cof fee cream, praliné & hazelnut Caramel cream with sea salt

Manon Blanc GFIIR O
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Gaspe GF [ &

White chocolate & coffee cream Caramel cream with maple syrup

Lingot Cafe CFOI{ O

Sete GF() &

Coffee buttercream and praline Caramel with Camargue salt

Lingot Vanille GFAR O CONFECTIONER'S CREAM | Creamy Sugary Filling

Vanilla buttercream and praline
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Eve Vanilla GF & Lemon flavoured confectioner’s cream

Vanilla flavoured buttercream

Delice GF (1 &

Eve B GF A= Coconut confectioner’s cream
ve Banane U

Banana flavoured buttercream

Coeur Vanille GF [ '
BB A Vanilla confectioner’s cream
Mystere GFIRN O
. Pistachio flavoured buttercream |
15 AR A
(& | ) Forever Cafe GF () %
. . ) a N Milk chocolate, confectioner’s cream
Irresistible White GF [ & ; '
with coffee
Buttercream with strawberries and rhubarb
and a touch of acacia hone A ®
y Coeur Rose GF ([ S

White chocolate and raspberry heart

'CARAMELS | Milkcream & caramalised sugarfilling

\ Coeur Noir GF *
MRS
Alexandre Le Grand GFO % Dark chocolate ganache
Dark: caramel . _m :
Milk: orange caramel Due to cross contamination, chocolates may contain

traces of all ingredients listed below:
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GFH & GF Gluten Free 2 Kosher

Bergamote (Green Tea) Contains milk

Milk chocolate with Bergamot caramel.

& Contains gluten

Y\

&% Contains sesame () Contains eggs
Contains sulphites

747)
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2 % Contains soya
¥ Contains alcohol ©) Contains nuts



PLAIN CHOCOLATE | 100% Chocolate

 Finesse GFK &

LIQUORS | Traditional liqueurfilling

Y., PureLiqueurs GFYRO
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' Dark: plain dark chocolate &

E9 By Cointeau, Poire Williams, Whisky, Curacao,
Milk: plain milk chocolate  ®, (f}

. gm¥ Amaretto, Limoncello, St James Rum, Gin
e :;:"."
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Manneken Pis GFK ) &
Solid milk chocolate GANACHE | Soft milk & chocolate cream filling
( : G Dresse Noisett CFO RO
B/ Napolitan Dark GFK resse Noisette UG
| Leonidas Dark chocolate Pure ganache with a whole hazelnut
Dark Nibs GFK & Duetto Dark GF ) &
. Leonif“ Y ee— . Dark chocolate with strawberry and
= balsamic vinegar
72% Dark GFK Duetto Milk GFROROD &
Leonidas

s Dark single origin chocolate 72% cocoa

Milk chocolate ganache with nougat cream
and sesame seeds

Milk & White GFK{[ & Duetto White GF ) &
Red: Milk chocolate D | :
= Dark chocolate ganache with yuzu and
| Blue: White chocolate N 9 y

Dragon fruit Flavour

Orange GF K & Floranger GF) ©

Leonidas

Dark chocolate with orange flavour

Dark chocolate ganache with orange
I blossom flavour
LIQUORS | Traditional liqueur filling Noir de Noir GFU S

Dark chocolate with dark chocolate ganache

Cerisette GFY [ &

Whole cherry with stalk and pit in liqueur cream
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Avelanne

all

Milk chocolate, hazelnut ganache

Cerise GF Y &

Palet 72% GFH &

> Pure 72% dark chocolate ganache

Dark chocolate, whole Morello cherry with
liquor cream
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Advocaat GFY [ R Ganache GFY 1RO

- Dark chocolate, advocaat flavoured

Pure milk ganache
confectioner’s cream




GANACHE | Soft milk & chocolate cream filling

Tosca GF? O™

Dark chocolate ganache with a brandy centre

Giantina @ VO §

Praline with spiced crunchy biscuit pieces

) Giamanda GFK ¥ &

Praline with almond pieces
Carre Croquant
Noisette Masquee GFKOI® O

Praline with crisped rice

Praline with a whole hazelnut

Forever Praline
Milk chocolate, praline | Buche GFK @ VO
Tender praline
Mosaique Feuilletine IRYAY
Crispy praline with pieces of crunchy biscuit i KIRO §
_ Praline with puffed rice

O W
> Mosaique Speculoos IR YA w
Crispy praline with a spiced biscuit crumble

PEARL | Fruit Flavoured ganachefilling
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S ) 'g Coconut GF @ [V
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i /' Vanilla cream with white chocolate, coated
' with grated coconut

Marron Noisettes GF @ VO
Praline with caramalised hazelnuts

v A

Marron Cafe GF @ RO ’/ |
Praline with coffee flavour |

Fine Orange GF? 00

Chocolate cream and praline, fFine orange flavour

~ Louise GFNIX O Raspberry GFOIX
Dark & milk: praline with a caramel flavour K Rasberry ganache
/ White: caramel flavoured praline, caramelised hazelnuts
Pistachio GF @ VWO

Cream with white chocolate, pistachio flavour

— u,/ s Fruits de Mer CFIX{ O
e Milk & Dark: Praline with a caramel flavour

Gianduja GFK¥ O

Pure praline




MARZIPAN | Blend of blended almonds & sugar REDUCED SUGAR | Sugaris replaced with maltilol & sorbitol

Blox Marzipan GFO

Pure marzipan topped with an almond

% Nibs GFHR O

Dark chocolate with praline & cocoa nibs

Buche Pistachio GFR{ O .+ Manon CFR O
Pistachio flavoured marzipan - Coffeeandpraline cream

) White Riz Souffle CFOXO
Strawberry Marzipan GFO Praline and puffed rice

Marzipan with tart strawberry sugar

G5, Milk Praline CFRXO

Pure praline chocolate

Marzipan Fruits GFO

" Pure marzipan with fruit shapes: apple, pear, orange,
lemon, strawberry, turnip, banana & carrot.

\ Dark Vanille GF ) &
22 Vanilla flavoured ganache centre

Pear Ganache CFR O
Milk chocolate and pear ganache

Marc de Champagne Truffle CF O™

Leonidas white and milk chocolate and a Marc
de Champagne flavour, dusted with white chocolate powder

MENDIANTS | Chocolate discs decorated with fruits & nuts
Classic Truffle GF

b A ganache of milk chocolate coated in Leonidas
dark chocolate and dusted with cacao powder.

3y @&, White Mendiant GFOR O
7 White chocolate disc decorated with dried fruit & nuts

Dark Mendiant GFR{ O
Dark chocolate disc decorated with dried fruit & nuts

Classic Truffle GF &

A ganache of dark chocolate coated in Leonidas
dark chocolate and dusted with cacao powder.

QS “Milk Mendiants GFRX O
B Milk chocolate disc decorated with dried fruit & nuts

: ,  Truffle Speculoos CRITON YA

b Milk chocolate ganache and fragments of speculoos
coated with pure cacao powder.

ORANGETTE | Candied orange zest coated in dark chocolate

Orangette GF §
Candied orange zest coated in dark chocolate

Fruit Jellies GF

Pineapple, cherry, fig, strawberry, peach, apricot,
pear & apple




