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La Ganache Fraise

Cocoa crunch mixed with smooth chocolate, enveloped in
strawberry chocolate and coated with more cocoa crunch.
Enjoy the three layers of flavor and texture in this

bite—sized, rich chocolate treat.
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Chocolavion Milk

Melt—in—your—-mouth milk chocolate folded with aromatic praline, flaky

feuilletine, and crushed cookies for a delightfully crisp, airy texture.
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Biscuits fourres a la Créme au Matcha

Brown sugar flavored, smooth cream is sandwiched between crispy
wafers to form seven layers, finished with matcha glacage. The gently
sweet cream, aromatic wafers, and full-bodied matcha combine to create

an exquisite harmony for your tasting pleasure.
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