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NUGAT
NOUGAT

ARASIDOVE MASLO
PEANUT BUTTER

PRALINE
PRALINE

W

KOKOSOVY KREM
COCONUT CREAM

MALINA S RUZi

RASPBERRY WITH ROSE

BECHEROVKA V MARCIPANU
BECHERGVKA IN MARZIPAN

VETIVER A

KARAMEL S KAFIROVOU LIMETOU A MATOU
CARAMEL WITH KAFFIR LIME & MINT

VY GREP
VETIVER, PINK GRAPEFRUIT

REBARBOROVY KOLAC
RHUBARB CAKE

PISTACIE
PISTACHIO

YUZU S MALINOU
YUZU WITH RASPBERRY

BIG KAHUNA GIN
BIG KAHUNAGIN

MATCHA S MALINOU

MATCHA WITH RASPBERRY

KOKO0S
COCONUT

MARCIPAN
MARZIPAN

HINOKI SE SUDACHI
HINOKI CYPRESS,SUDACHI

VODNI MELOUN
WATERMELON

o

SLANY KARAMEL
SALTED CARAMEL

JAHODA SE SMETANOU
STRAWBERRY WITH CREAM
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BELLINI KOKTEJL
BELLINI COCKTAIL

CITRON S ROZMARYNEM

LEMON WITH ROSEMARY

OSTRUZINA S BAZALKOU
BLACKBERRY WITH BASIL

CHEESECAKE
CHEESECAKE

MORAVSKY KOLAC
MORAVIAN KOLACH

KRUPICOVA KASE
PORRIDGE

WHISKY ARDBEG
ARDBEG WHISKY

PAVLOVA DORT
PAVLOVA CAKE

CERNY RYBIZ S FIALKOU
BLACKCURRANT WITH VIOLET

CALAMANSI AND TIMUR

BORUVKA S LEVANDULI

BLUEBERRY WITH LEVANDER

OPUNCIE S KAR
PRICKLY PEAR, CARDAMOM

MEDOVNIK
HONEY CAKE

MANGO
MANGO

ORECHY V KARAMELU
NUTS IN CARAMEL

WASABI
WASABI

KAVA DOUBLESHOT
COFFEE DOUBLESHOT

JASMIN S LIEI
JASMINE WITH LITCHI

HABANERO CHILLI
HABANERO CHILLI

MUCENKA
PASSION FRUIT

Kompletni seznam alergenti 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 stup#idi Celsia, chraiite ped slune&nim zafenim.



