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A delicious caramelized meringue covered with a del lcate
cream semifreddo with a top of meringue granules.
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Exquisite choux pastry made by our bakers, filled with
Chantilly cream and topped with soft cocoa cream.
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A delicious base of a crunchy shortcrust pastry embraces
a soft cheese parfait semifreddo covered with a fine wild
berries jelly, currants and blueberries.
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A delicious base ofshortcrust pastry coated in chocolate and
covered by one layer of delicate coconut semifreddo and one
layer of mouth-watering chocolate semifreddo, decorated

with grated coconut.
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MOCACCINO

Spoon dessert with cocoa sponge cake covered by coffee
semifreddo and delicate milk cream, decorated with coffee
powder.
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m 2 A new taste of tiramisu with a ladyfinger drenched in
;/”/iﬂ“i pineapple juice and covered with a delicate semifreddo,

topped with pineapple pieces and jelly.
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DOLCERALBA

Cocoa sponge cake, topped by a layer of semifreddo with a
delicate taste of a mond and a mouth-watering chocolate
semifreddo, decorated with delicious dollops of cocoa cream.
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MINI QUADROTTO GIANDUIA - 3300 Ulgac 2 - 2 INDIVIDUAL PORTIONS
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Delicious gianduia (chocolate+hazelnut) semifreddo with a @ % 308 (EPAL)
heart of hazelnut semifreddo on a base of cocoa sponge cake. LA 396 (UK)
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Traditional Piedmontese dessert. LA 210 (UK)
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R Delicious cake with a soft plain chocolate heart. ﬁ 12?% ((EJPKA)L)
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TARTUFO CREMA - 8380 Uilgue 2 - 2 INDIVIDUAL PORTIONS
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Vanilla ice-cream with a heart of coffee, wrapped in 120 (EPAL)
white and cocoa meringue granules. / ﬁ 150 (UK)
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Exquisite choux pastries made by our bakers, filled with @ @7 120 (EPAL)
Chantilly cream and topped with soft cocoa cream. LA 150 (UK)
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Exquisite cboux pastries made by our bakers, filled with @ @7 72 (EPAL)
Chantilly cream and topped with soft cocoa cream. ALL 96 (UKD
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Exquisite choux pastries made by our bakers, filled 8h
with Chantilly cream and topped with soft cocoa @ @7 144 (EPAL)
cream. AL 180 (UK)
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Exquisite choux pastries made by our bakers, filled with @ 0 110 (EPAL)
%hont/ lly cream and topped with soft cocoa cream. ﬁ 132 (UK)
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Exquisite choux pastries made by our bakers, filled

with Chantilly cream and topped with soft plain
chocolate cream.
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PLASTIC TRAY

FONDENTE

Exquisite choux pastries made by our bakers, filled
with Chantilly cream and topped with soft plain
chocolate cream.
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The classic tiramisu with a double layer of ladyfingers
dipped in a mouth-watering cream of mascarpone.
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PLASTIC TRAY

The classic tiramisu with a double layer of ladyfingers
dipped in a mouth-watering cream of mascarpone.
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Double layer of fragrant meringues, filled with a delicate
“semifreddo” and lemon cream, decorated with meringue

grains.
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Double layer of fragrant meringues, filled with an intense 5m
gianduia (chocolate and hazelnut) “semifreddo”, decorated @ % 156 (EPAL)
with cocoa meringue grains. AL 195 (UKD
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b9l psbay COS 91 yduosun &% @I 260g
5m
Double layer of crunchy meringues, filled with an @ 20 156 (EPAD
intense coffee “semifreddo”. ﬁ 195 (UK)
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Double layer of crunchy meringues, filled with a delicious @ {’:I’F]] 156 (EPAL)
salted caramel “semifreddo”, decorated with biscuit grains. AL 195 (UK)
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Double layer of fragrant meringues, filled with a delicate 5m
“semifreddo” and strawberry jelly, decorated with meringue @ <‘_:I—L'§]7 156 (EPAL)
grains. QLA 195 (UK)
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TORTINA PRETAGLIATA FRUTTI DI BOSCO
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Double ayer of soft s onge cake filled with a T oh
delicate sem/fredff topped with a lavish 2 88 (EPAL
decoration of berries and icing sugar. Precut cake. @ M@ 104( (UK))
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Delicate lemon “semifreddo” with a crunchy heart of " 5m
% caramelized meringue, decorated with lemon cream and @ % 88 (EPAL)
k- ‘ laid on a base of crispy meringue granules. Precut cake. ALL 104 (UK)
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Double /cyer c;fsoft sponge cake filled with delicate T 2h
coconut “semifreddo”, topped with dollops of mango 2 88 (EPAL
semifreddo and a /ayer of delicious mango gelatin @ ,\@ 104((UK))
sprinkled with coconut flakes. Precut cake.
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Soft moist and delicious gianduia (chocolate and @ @ 350g
hazelnut) “semi’freddo” with a crunchy heart of cocoa " 5m
meringue, finely decorated and laid on a base of soft
cocoa sponge cake. Precut cake. @ % 18(5)34(%8AK|)_)
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Double layer of soft cocoa sponge cake filled with @ @ 360g
delicious coffee “semifreddo”, finely decorated with " 1h
dollops of cocoa cream and dark chocolate sprinkles. 22 88 (EPAL)
Precut cake. @ A@ 104 (UK)
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Two layers of sponge cake filled with Chantilly cream,
decorated with swirls of cocoa cream, Chant//y cream
and choux filled w:th pastry cream.
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Selection of wild berries on a bed of delicate vanilla
semifreddo and fragrant shortcrust pastry.
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Fragrant short pastry with lemon-flavoured pastry

cream topped with a soft layer ofmarghenta sponge
and pine nuts.
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L The classic tiramisu with a ladyfinger dipped in a

mouth WGtGFIng masccrpone cream.
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A delicious caramelized meringue covered with a

delicate cream semifreddo with a top of meringue
granules.
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geizeEtee Exquisite choux pastry made by our bakers, filled
with Chantilly cream and topped with soft cocoa

cream.

ﬂ& -18C/OF @
O.4qcriaoF 5

ﬁ

10

360g

48 (EPAD
48 (UK)

ouedl / LEGEND 5% & Leaxd L8 / QUICK THAWING

27" Mgia ol /READY TO EAT

4" 004025 2liy /7O BE DEFROSTED

PANNA COTTA - 83y80 UWlgue 9 - 9 INDIVIDUAL PORTIONS

o

=

S

o

Panna célla ) N -18CIOF §

s Olaogll e damlall JSU ol <><><>+4C/+39F @’ 900g T

el ol8Y dadal g

Traditional Piedmontese dessert. @ Fﬁ ﬁg ((Eﬁ(A)L) 3)
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The classic dessert with eqgs, originally from Haute @7 48 (EPAL)
Savoie, topped with a light layer of caramel. AL 48 (UK)
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7 Exquisite choux pastries made by our bakers, 8h
"“"j,j filled with Chantilly cream and topped with soft @ @7 40 (EPAL)
cocoa cream. ALL 50 (UKD
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Exquisite choux pastries made by our bakers, filled with milk

cream and topped with soft cocoa cream.

Mouth-watering choux pastries, filled with milk cream and

topped with soft plain chocolate cream.
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The classic t/rom/su with a layer ofsponge

cake and a layer of ladyfingers dipped in a

mouth- watering cream with mascarpone.
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The classic tiramisu with a ladyfinger dipped in a mouth- 22 630 (EPAL)
watering mascarpone cream. AL 756 (UK)
MERINGATA - 33500 Wlguc 6 - 6 INDIVIDUAL PORTIONS g
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A delicious caramelized meringue covered with a delicate 22 630 (EPAL)
cream semifreddo with a top of meringue granules. AL 756 (UK)
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Exquisite choux pastry made by our bakers, filled with
Chantilly cream and topped with soft cocoa cream. 1N 9%2 &EJPK%L)
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MINI QUADROTTO SABAUDO - 83,00 UWlgac 36 - 36 INDIVIDUAL PORTIONS
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Cocoa sponge cake, topped by a layer of semifreddo lﬂlﬂl @ 1620g

with a delicate taste of almond and a mouth-watering 45m

chocolate semifreddo, decorated with delicious dollops @ = 976 (EPAL)
AL 345 (UK)

of cocoa cream.

MINI QUADROTTO AMARENA - 8390 Ulgic 36 - 36 INDIVIDUAL PORTIONS
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Whole black cherry enclosed in a delicate cream semifreddo, 20m

on a base of sponge cake drenched in black cherry juice,
topped with a fine decoration of sour cherry jelly.

@ 2 276 (EPAL)
AT 545 WK

5958 Loww iy Guidl 93358 Logw
&sS e yatus 3l Lowilow &¥gSeidl N -18CIOF
S0, daghia dipit] (O00uCE, Y 75

20m
Hazelnut semifreddo enclosed with Gianduia nut @ 2 276 (EPAL)
chocolate semifreddo, on a soft cocoa sponge. AL 345 (UK)

MINI QUADROTTO MERINGATA - 83,90 Wlguc 36 - 36 INDIVIDUAL PORTIONS z”

2 g stmondl oySy gl M B N 8CIOF
Lalls)l @YsSeadl ohad dgty (0004 CF; W) 14404

5m
@ 2 276 (EPAD
T2 585 W0

Delicate meringue filled with a fine cream semifreddo
flavoured with dark chocolate drops.

QUADROTTO MERINGATA - 8300 UWlgac 16 - 16 INDIVIDUAL PORTIONS s

29| 9 y00pdl 02y gl 0 R3ye )L -18C/OF
dallsl YsSoall wbhd dgsty | 004ersE; T g60q
S5m

Delicate meringue filled with a fine cream semifreddo
flavoured with dark chocolate drops.

@ 2 276 (EPAL)
M7 52500
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MINI QUADROTTO CIOCCOLATO - 8300 UWlgac 36 - 36 INDIVIDUAL PORTIONS
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10m § §
Mouth-watering dark chocolate semifreddo on a bed @ 2 276 (EPAL)
of cocoa meringue and decorated with dark chocolate. ALLC 345 (UK) 9
of
03,00 CJ|_9.¢£ 16 - 16 INDIVIDUAL PORTIONS
220 A1 VSl o) 328 yhsose
YS9l (309 JSIL egyaall @iyell e XL -18C/OF
iasll  (P00wcrasF § 1200g
10m
Mouth-watering dark chocolate semifreddo on a bed of @ 22 276 (EPAL)
cocoa meringue and decorated with dark chocolate. ALL 345 (UKD
MINI QUADROTTO PISTACCHIO - 03400 C)|9+£ 36 - 36 INDIVIDUAL PORTIONS
&yl e a=me Giwdll LA 90 0000
dalls)l @YsSyally onjes S psyaall SISO
Delicious pistachio semifreddo on a bed of cocoa 10m
meringue granules and decorated with pure plain @ = 576 (EPAL
chocolate. AL 345 (UK)
QUADROTTO PISTACCHIO - 83,90 Wlguc 16 - 16 INDIVIDUAL PORTIONS
el e e Giwdll ud) 90000000
dallsdl 6YsSedl (309 9SIL _ag el %%"?Smf
09+4C/+39F @ 1200
Delicious pistachio semifreddo on a bed of cocoa 10m
meringue granules and decorated with pure plain @ 22 276 (EPAL)
chocolate. ALL 345 (UK)
MINI QUADROTTO NOCCIOLA - 83580 Uilguc 36 - 36 INDIVIDUAL PORTIONS
&yl e amo Gadl dadd gasamene Ny agCIOF
el Gadl Gioydall | O09+aciagF @ 196
o L2 g
10m
Delicious hazelnut semifreddo on a roasted hazelnut @ =\ 276 (EPAL
meringue and crunch bed. 345 (UK)
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QUADROTTO NOCCIOLA - 83580 UOlguc 16 - 16 INDIVIDUAL PORTIONS

&yl e amo Gadl dadd gasbmene Ny a8CIOF
vasmall Gl Ghayiall (200449, B 1040
10m

Delicious hazelnut semifreddo on a roasted hazelnut
meringue and crunch bed.

@ 2 276 (EPAL)
ATL 545 UK

N -18CIOF
Olaogl (o déslalb JSB sgl> 050.44C/+39F @' 900g
gl oY dodal 8h

@ 2 480 (EPAD)
Traditional Piedmontese dessert. AL 480 (UK)

Blao Gigondl Gaulddl Fubaoll oo Sol> N 8CIOF
JeabSl 0o 888 iy (20%44CHF, Y 900,
8h

Traditional Piedmontese dessert topped with a coating
of caramel.

@ S 480 (EPAL)
ST 480 (UK

W=l lgsle po pandl dSedSl soldl -y 18'croF
Jeobl o dihs Gy e 900nCiF, W) 900

8h

@ 21 480 (EPAL
AT 480 (UK

The classic dessert with eggs, originally from Haute
Savoie, topped with a light layer of caramel.

ﬂ& -18'C/O°F
. R SS S +180°C/+356°F @l 900 g
dYgSeidl (e ks_)b Sgize gl s 4 diygi 10/15m
o ) ) 336 (EPAL)
Delicious cake with a soft plain chocolate heart. LA 504 (UK)

oxedl / LEGEND 5/ Mg 30l> / READY TO EAT 2w Maox3 ElS / QUICK THAWING i;‘;"o.xfo;a &lay /TO BE DEFROSTED

TARTUFO CIOCCOLATO - 4300 Wlguc 9 - 9 INDIVIDUAL PORTIONS z”

2o 88 d3lay diYgSgldl e sS ol
Bl Ggmeunng rgy0all (Gudl dlg>

Chocolate ice cream with a heart of vanilla, rolled in
hazelnut granules and cocoa powder.

) -18CIOF
009.+4C1439F @ 765g

5m
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A7 37 W

Galo b5aall (3o 48y dayySIl aayS u]
Bl Gl

Vanilla ice-cream with a heart of coffee, wrapped in
white and cocoa meringue granules.

2
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ity dgdummog Wilglo Ju8 (po Buse 810 duin
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Exquisite choux pastries made by our bakers,

filled with Chantilly cream and topped with soft

cocoa cream.

) -18°C/OF
OOO +4'CI+39F @l 1200g

8h

@ 2 979 (EPAL)
AL 51006

dighyS dde
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Bty dgdummog Wilglo 8 (o Buse 810 i
BN (o ana> o )55 Bllaseag guiliidl
Exquisite choux pastries made by our bakers,

filled with Chantilly cream and topped with soft

cocoa cream.

i yons il 3 00 amo i i
BN (0 Lara> o )50 Bllaseag giliadl
Exquisite choux pastries made by our bakers,

filled with Chantilly cream and topped with soft

cocoa cream.

N 18 CIOF
009 +4C39F @ 500
8h

@/ 2 660 (EPAL)
T2 825 (UK

) -18°C/OF

ONO . 4reag

09 +4Cl+39F @ 500
8h

@ 22 660 (EPAL)
ATo. 835 i

TS dig3,SIL @l ba>g / SELLING UNITS PER OUTER CARTON @ guall v3gll /NETWEIGHT
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PROFITEROLES CIOCCOLATO FONDENTE
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Exquisite choux pastries made by our bakers, 8h
filled with Chantilly cream and topped with soft @ 2 660 (EPAL)
plain chocolate cream. ALL 825 (UK)

a3l &YgSgidl (1o Lards o ySa Bllaseag glidl

Sy Bgunog Ll Ju8 (30 80 6434) diy

N 18CIOF

060 +4cre39F @ 500
8h

Exquisite choux pastries made by our bakers,
@ 2 660 (EPAL)
LA 825 (UK)

filled with Chantilly cream and topped with soft

plain chocolate cream.

Sl (g Kol
. - N, -18C/OF
e e et 000.44C/39F
5 1050g

8h
@ <‘1:'~17 336 (EPAL)
T2 232 UK

The classic tiramisu with a layer of sponge cake and a

layer of ladyfingers dipped in @ mouth-watering cream
with mascarpone.

&

e J1obSIb L3I @hsall e ol
4Y5Sgdl sy 8all 94 yaremm
Sl dalull N 18CI0F
drpo Je dosio soll B8 L Tor
+4Cl+ 5 850g

5m
@ <‘1:'~17 336 (EPAL)
T2 2320

Double layer of delicious caramelized meringue filled
with a delicate cream semifreddo and Belgian dark
chocolate drops.

00 98 e Syl gl e dlsis
gl dig)l Olissallg JudlI LLalal
Laddl dig ST e N 18CIOF

divo e dosbe sl 58 s 5 950

|07 +4CH3IF, g

Selection of wild berries on a bed of delicate 8h
vanilla semifreddo and fragrant shortcrust @ N, 288 (EPAL)
pastry. AL 288 (UK)

onedl / LEGEND
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TORTA SAINT HONORE

Sl a1 585 beglan b pxmall (o (udib
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Syl 8oy dguiumwo

Lo e doio ool ) -18CI0F

Two layers of sponge cake filled with Chant/'//f/ cream, 6h

decorated with swirls of cocoa cream, Chantilly cream
and choux filled with pastry cream.

000.44c/39F E’ 750g

@ 288 (EPAL)
2. %88 0K
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&=

Fragrant short pastry with lemon-flavoured pastry

cream topped with a soft layer of margherita sponge
and pine nuts.

R, 360 (EPAL)

LA 360 (UK)
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