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Allergens : gluten, nuts, eggs, lactose.
Contains beef gelatin.

Allergens : gluten, nuts, eggs, lactose.
Contains beef gelatin.

Dark chocolate mousse, white
chocolate heart, chocolate Sacher
cookie and feuillantine praline
crunch.

Lemon mousse, creamy heart with
Anastasia black tea, all placed on a
Breton shortbread.

OUR DESSERT

LE PLUME

LE DUO CHOCOLAT

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html


Allergens : gluten, nuts, eggs, lactose.
Contains beef gelatin.

Allergens : gluten, nuts, eggs, lactose.
Contains beef gelatin.

Allergens : gluten, nuts, eggs, lactose,
alcool, gelatin.

Light mascarpone cream with
kirsch, cherry compote, ganache
heart and cherry pulp on a cookie
Chocolate Sacher.

Exotic fruit mousse, exotic fruit
heart, jo- cone cookie and coconut
crunch.

Vanilla mascarpone mousse, red
fruits heart and dacquoise cookie.

L’ENTREMETS
EXOTIQUE

LE VANILLE 
FRUITS ROUGES

LA FORÊT NOIRE

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html


Allergens : gluten, nuts, eggs, lactose,
gelatin.

Allergens : gluten, nuts, eggs, lactose,
gelatin.

Milk chocolate ganache, hazelnut
heart, Sacher cookie and praline
crunch.

Mascarpone mousse with vanilla, red
fruit heart and dacquoise cookie.

LE CAFÉ PÉCAN

LE CHOCO NOISETTE

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html


Blond chocolate mousse, creamy
orange heart, madeleine cookie,
crispy crumble.

Vanilla mousse, caramel heart,
Kewane chocolate crunch and
almond cookie.

Allergens : gluten, nuts, eggs, lactose,
gelatin.

Allergens : gluten, nuts, eggs, lactose,
gelatin.

LE VANILLE
CARAMEL

LE CHOCOLAT 
BLOND ORANGE

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html


Choux with cracker filled with vanilla
custard, mango cream (optional),
topped with caramel and vanilla
whipped cream, on Breton shortbread.

Praline mousseline cream, pure praline
and caramelized almonds, all set in a
choux pastry.

Allergens : gluten, nuts, eggs, lactose.

Allergens : gluten, nuts, eggs, lactose.

PARIS-BREST

SAINT-HONORÉ

OUR CLASSICS

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html


Ice cream and/or sorbet of your
choice, bis- cuit sponge cake, golden
Italian meringue.

Crème glacée et/ou sorbet au choix,
génoise bis- cuite, meringue italienne
dorée.

Allergens :  lactose, eggs.

Allergens : gluten, eggs, lactose.

VACHERIN

OMELETTE 
NORVÉGIENNE

OUR FROZEN DESSERTS

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html


Tarte bourdaloue (pears / apples)
Sweet pastry, almond cream, apples
or pears.

 

Tarte aux fruits frais
(available from May to september)
Sweet pastry, almond cream, vanilla
pastry cream, confit and fresh
seasonal fruits.

Lemon cream, lemon compote, all
placed on a Breton shortbread and
covered with golden Italian
meringue.

*Photos not contractual.

Allergens : gluten, nuts, eggs, lactose.
Contains beef gelatin.

Allergens : gluten, nuts, eggs, lactose.
Contains beef gelatin.

TARTE CITRON
MERINGUÉE

TARTE AUX FRUITS

OUR PIES

https://www.linguee.fr/anglais-francais/traduction/allergens.html
https://www.linguee.fr/anglais-francais/traduction/allergens.html

