CAKES

[ 9/
CARROT CAKE R30.00
Pineapple, banana, spicy pear, and pecan, with lemon &
cardamom cream cheese frosfing
CHOCOLATE CAKE R45.00
Raspberry & dark chocolate ganache
OPERA TORTE R60.00
Matcha white chocolate vanilla cream, matcha ltalian
buttercream, de-hydrated rose petals
I[EMON CHEESECAKE R30.00
Bischoff crust
BROWNIE R45.00
Dark chocolate salted caramel pecan
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TARTILETS
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MILKTART R20.00
HERTZOGIE R20.00
QUAVADILLA CURD WITH SWISS MERINGUE R25.00
PECAN MOLASSES R35.00
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WHITE CHOCOLATE MILK TART R35.00
MILK CHOCOLATE CARAMEL SEA SALT R35.00

‘DARK CHOCOLATE COFFEE CARDAMOM

R35.00
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PASTRIES
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CLASSIC CROISSANT R70.00
Vanilla créme patisserie, salted caramel gloze, and toasted
almond flakes
CHOUX R20.00
Colffee créme patisserie
MUFFIN R35.00
Banana cinnamon
Cranberry orange
SCONE R35.00
Créme chantfilly, mulberry preserve
APPLE CHILI GALETTE R40.00
Créme chantilly
(&SI
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DARK CHOCOLATE R35.00
Smoked paprika ganache
WHITE CHOCOLATE R35.00
Llemon mint ganache
MILK CHOCOLATE R35.00
Coconut rose water ganache
(& W)
CONFECTTONS
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BAKLAVA R30.00
MILK CHOCOLATE CARAMEL SEA SALT R35.00
HONEY BLOSSOM DELIGHT RIO.00
(&)
COOKIES
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CHOC CHIP ALMOND RI5.00
MALVA WHITE CHOCOLATE ALMOND PISTACHIO BISCOTTI R15.00
SHORTBREAD R20.00

HEALTH RUSK

R10.00



