
C O C O A  &  C O F F E E  P A R I S - B E S T

Cocoa choux paste, coffee craquelin , coffee praline, cocoa nib`s 
mousseline cream, cocoa nibs nougatine, chocolate cigarette tuile

ALLERGENS:  GLUTEN, EGG, DAIRY, NUT (ALMOND)

R A S P B E R R Y  T A R T E L E T T E

Genoise sponge, vanilla chantilly, raspberry jam, almond tart, fresh 
raspberries.

563 KCal

ALLERGENS:  GLUTEN, EGG, DAIRY, NUT (ALMOND), FISH (GELATINE)

L A R G E  C A K E S
All cakes below are available for 4 pax (£50) | 6 pax (£70) | 8 pax (£90)

We require 48h notice for large cake orders

S T .  H O N O R É

Puff pastry  with choux pastry filled with vanilla cream and caramel 
sauce. Glazed with crunchy caramel and topped with vanilla chantilly  
and finished with a caramelised choux filled with custard. 

ALLERGENS:  GLUTEN, EGG, DAIRY 



F L A N  P A R I S I E N  ( o n l y  f o r  6  p a x )

Choux pastry, hazelnut mousseline, crunchy hazelnut praline, 
topped with toasted hazelnut.

ALLERGENS:  GLUTEN, EGG, DAIRY

N R  S I G N A T U R E  P E C A N  &  V A N I L L A  ( O n l y  f o r  6  p a x )

Light vanilla mousse, pecan praline, pecan sponge cake, milk chocolate 
and pecan praline feuillantine.

ALLERGENS:  GLUTEN, EGG, DAIRY, NUT (PECAN), FISH (GELATINE)

L A R G E  C A K E S
All cakes below are available for 4 pax (£50) | 6 pax (£70) | 8 pax (90)

STRAWBERRY CHARLOTTE

Joconde sponge, almond light mousse, strawberry confit, almond 
crunchy biscuit, fresh strawberry, lemon, edible flowers.

ALLERGENS:  GLUTEN, NUTS (ALMOND), EGGS, DAIRY, FISH (GÉLATINE)



L A R G E  C A K E S
All cakes below are available for 4 pax (£50) | 6 pax (£70) | 8 pax (90)

P I S T A C H I O  T A R T

 Sweet paste, almond frangipane, roasted pistachio, pistachio 
caramel, pistachio whipped ganache, pistachio praline

ALLERGENS:  GLUTEN, EGG, DAIRY, NUT (ALMOND, PECAN), FISH (GELATINE) 

  APRICOT & TONKA TART

Vanilla sweet paste, tonka cremeux , hazelnut financier, apricot compote, 
whipped vanilla ganache, compressed apricots, fresh almonds.

ALLERGENS : GLUTEN, EGGS, DIARY, NUTS(HAZELNUT, ALMOND), FISH (GELATINE) 

P E A C H  V E R B E N A  T R O P E Z I E N N E

Brioche, verbena syrup, peach gel, vanilla crème legere, fresh 
verbena, peach segments

ALLERGENS:  EGG, DAIRY,FISH (GELATINE), GLUTEN, 



L A R G E  C A K E

C A L O R I E  M AT R I X

C A K E
T O T A L  C A L O R I E S  ( K C A L )

4  P A X 6  P A X 8  P A X

Cocoa & Coffee Paris -Brest 1,980 2,907 3,960

Apricot & Tonka Tart 2,680 4,020 5,360

St. Honore 1,440 2,160 2,880

Raspberry Tartelette 2,056 3,084 4,112

Pistachio Tart 2,072 3,108 4,144

Strawberry Charlotte 1,532 2,298 3.064

Peach verbena Tropezienne 1,096 1,644 2,192

Signature NR Vanilla & Pecan xxxxx 2,850 xxxxx

Flan Parisien xxxxx 2,994 xxxxx
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