KRISTIUAN CHOCOLATIERS

Pralinkovy manual / Praline manual

PISTACIE
PISTACHIO

VISEN S GRIOTKOU
CHERRY WITH GRIOTTE

SAFRAN CITRON & MATA
SAFFRON LEMON & MINT
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LOTUS SE SLANYM KARAMELEM MUBENKA
LOTUS WITH SALTED CARAMEL PASSION FRUIT

NUGAT
NOUGAT

VAJECNY LIKER
EGGNOG
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JABLKO SE SKORICI
APPLE WITH CINNAMON

ABSINTH
ABSINTHE

POMERANC
ORANGE

B

OLD FASHIONED
BOURBON AND BITTER WITH ORANGE

POVIDLA S MAKEM

CERNY RYBIZ SE SMETANOU

SLANY KARAMEL
SALTED CARAMEL BLACKCURRANT WITH CREAM
o
KAVA DOUBLESHOT ORECHY V KARAMELU
NUTS IN CARAMEL

COFFEE DOUBLESHOT

KONTUSOVKA ARASIDOVE MASLO

HERBAL LIQUEUR PEANUT BUTTER
MANDARINKA ZE SICILIE RUZE
ROSE

TANGERINE FROM SICILY
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ZAZVOR BANAN, AR SiDY A SKORICE
GINGER BANANA, PEANUTS & CINNAMON

NEGRONI
CAMPARI AND GIN

JAHODA S SMETANOU
STRAWBERRY WITH CREAM
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FLOR DE CANA FIALKA KONAKOVA SPICKA PRALINE
VIOLET COGNAC IN DARK CHOCOLATE PRALINE
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LIQUID RUM
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MALINA MERUNKA S KARDAMONEM HAVANA 7 Y.0. RUM REBARBOROVY KOLAC
RASPBERRY APRICOT WITH CARDAMOM HAVANA 7 Y.0. RUM RHUBARB CAKE
PERNIK LiSKO‘iE ORECHY CAJ HOJICHA S JASMINEM TIRAMISU
GINGERBREAD HAZELNUTS HOJICHA TEA WITH JASMINE TIRAMISU
APPLETON 12 Y.0. MARClPAN JECMEN S CERVENYM POMERANCEM KOLA
RUM MARZIPAN BARLEY WITH BLOOD ORANGE COLA
YUZU S MARCIPANEM MEZCAL HRUSKA S BADYANEM DATLE S KOKOSEM
YUZU WITH MARZIPAN MEZCAL PEAR WITH STAR ANISE DATES WITH COCONUT
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NRKV? DORT SLIVOVICE V MARCIPANU VOSi HNizDA KAVdV? LIKER
CARROT CAKE SLIVOVITZ IN MARZIPAN

CZECH CHRISTMAS PASTRY

4

COFFEE LIQUEUR

&

®

CHEESECAKE KOKOS LASKONKA ANANAS
PLUM JAM WITH POPPY SEEDS CHEESECAKE COCONUT MERINGUE WITH COCONUT AND CARAMEL PINEAPPLE
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CHAMPAGNE MONT BLANC  KARAMELS KAFiROU LIMETOU A MATOU DORSAVOY JOGURT S CITRONEM VODNi MELOUN MANDLE S KOKUSEI‘I YUZU S MALINOU
CHAMPAGNE MONT BLANC CARAMEL WITH KAFFIR LIME & MINT SAVOY CAKE YOGHURT WITH LEMON WATERMELON YUZU WITH RASPBERRY
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GREP

OKURKA S GINEM

MANDLE SE SLANYM KARAMELEM CHILLI
GRAPEFRUIT ALMOND WITH SALTED CARAMEL CHILLI CUCUMBER WITH GIN
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VANILKOVE ROHLICKY

COCONUT CREAM WITH BISCUIT ~ CZECH CHRISTMAS PASTRY

CAPPUCCINO
CAPPUCCING

LEMON CURD S FIALKOU
LEMON CURD WITH VIOLET

MAKADAMOVE ORECHY
MACADAMIA NUTS

LESNi OVOCE
FOREST FRUIT
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BELLINI KOKTEJL
BELLINI COCKTAIL

BECHERUVK V MARCIPANU
BECHEROVKA IN MARZIPAN

CERVENA REPA
BEETROOT

JAHODA, I. CAMPARI
STRAWBERRY, GIN, CAMPARI

GANAZ Z MLECNE COKOLADY
MILK CHOCOLATE GANACHE

MINT JULEP DRINK
BOURBON, MATA / MINT
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HABANERO CHILLI
HABANERO CHILLI

CERNY RYi2 S FIALKOU
BLACKCURRANT WITH VIOLET

LINECKE CUKROVi

FiK S TVAROHEM
CZECH CHRISTMAS PASTRY FIG WITH COTTAGE CHEESE
TIMUR I;EPI'! KRUPICOVA KASE
PORRIDGE

TIMUR PEPPER

OLIVOVY OLEJ

MORAVSKY KOLAC
MORAVIAN KOLACH OLIVE 0IL
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DOBOSOVY REZY BORUVKA S TVAROHEM
BLUEBERRY WITH COTTAGE CHEESE

DOBOS TORTE
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PEKANOV

ORECH

CERNY CAJ

BLACK TEA PECAN
HRIBEK
MUSHROOM

SEZONN
SEASONAL

PRACNY
CZECH CHRISTMAS PASTRY

ALMOND WITH COCONUT

BORUVKA S LEVANDULI LiSKA V MLECNE COKOLADE ~ OSTRUZINA S BAZALKOU MOJITO
BLUEBERRY WITH LEVANDER ~ HAZELNUT IN MILK CHOCOLATE ~ BLACKBERRY WITH BASIL MOJITO
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CITRONOVA 0ZDOBA DYNOVY KOLAC MALINA S RUZI PAVLOVA DORT

CZECH CHRISTMAS PASTRY PUMPKIN PIE RASPBERRY WITH ROSE PAVLOVA CAKE
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MAK S CITRONEM BERGAMOT S BAZALKOU GRANATOVE JABLKO LANYZ
POPPY SEEDS WITH LEMON BERGAMOT WITH BASIL POMEGRANATE TRUFFLE
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POVIDLA WHISKY ARDBEG GUAVA TRUPlCKE OVOCE JASI‘IN SLIGI
PLUM JAM JASMINE WITH LITCHI

ARDBEG WHISKY

CITRON S ROZMARYNEM RAPIKATY CELER JAHODA S PEPREM

GUAVA TROPICAL FRUIT

Kozi SYR S REPOU
LEMON WITH ROSEMARY CELERY STRAWBERRY WITH PEPPER ~ GOAT CHEESE WITH BEETROOT
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MEDOVNiK RAKYTNIK PISTACIES CITRONEM  CHEESECAKE S LESNiM OVOCEM
HONEY CAKE SEA BUCKTHORN PISTACHIO WITH LEMON FORREST FRUIT CHEESECAKE
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STRACCIATELLA HRUSKOVICE ISELSKE CUKROVi LEMON TART
STRACCIATELLA PEAR BRANDY CZECH CHRISTMAS PASTRY LEMON TART

Kompletni seznam alergenii najdete na / For the complete list of allergens check:

www_kristyjan-chocolatiers.cz

Vyrobeno v Kristyjan Chocolatiers s.r.o., Cs. armady 785/22, Praha 6, 160 00.
Uchovavejte v suchu a chladu do 15 stupi Celsia, chrarite pred slunecnim zarenim.



