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CITRON & MATA MALINA

, s JABLKO SE SKORICi
NUGAT MORAVSKY KOLAC
NOUGAT LEMON & MINT RASPBERRY MORAVIAN KOLACH APPLE WITH CINNAMON
ARASIDOVE MASLO PISTACIE MERUNKA S KARDAMONEM KRUPICOVA KASE MANGO
PEANUT BUTTER PISTACHIO APRICOT WITH CARDAMOM PORRIDGE MANGO
DORT SAVOY POVIDLA KONTUSOVKA WHISKY ARDBEG GRANATOVE JABLKO
SAVOY CAKE PLUM JAM HERBAL LIQUEUR ARDBEG WHISKY POMEGRANATE
ZAZVOR YUZU S MALINOU JAHODA SE SMETANOU LASKONKA SLIVOVICE V MARCIPANU

GINGER YUZU WITH RASPBERRY STRAWBERRY WITH CREAM  MERINGUE WITH COCONUT AND CARAMEL  SLIVOVITZ IN MARZIPAN

5

MALINA S RUZi GUAVA TROPICKE OVOCE CHAMPAGNE DYNOVY KOLAE KAVA DOUBLESHOT
RASPBERRY WITH ROSE GUAVA TROPICAL FRUIT CHAMPAGNE PUMPKIN PIE COFFEE DOUBLESHOT

LOTUS SE SLANYM KARAMELEM LANYZ CERVENA REPA PEKANOVY ORECH FiK S TVAROHEM
LOTUS WITH SALTED CARAMEL TRUFFLE BEETROOT PECAN FIG WITH COTTAGE CHEESE

ABSINTH KOKOS LESNI OVOCE RAKYTNIK HABANERO CHILLI
ABSINTHE COCONUT FOREST FRUIT SEA BUCKTHORN HABANERO CHILLI

POVIDLA S MAKEM MARCIPAN CHEESECAKE CHEESECAKE S LESNiM OVOCEM MUCENKA
PLUM JAM WITH POPPY SEEDS MARZIPAN CHEESECAKE FORREST FRUIT CHEESECAKE 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#iii Celsia, chraiite ped slune&nim zafenim.



