Pralinkovy manual 2026/ Praline manual 2026

VISEN CERNY RYBIiZ SE SMETANOU ORECHY V KARAMELU KONAKOVA SPIEKA

NUGAT

NOUGAT CHERRY BLACKCURRANT WITH CREAM NUTS IN CARAMEL COGNAC IN DARK CHOCOLATE
VAJECNY LIKER PISTACIE MANDARINKA ANANAS

EGGNOG PISTACHIO TANGERINE PINEAPPLE

MALINA S RUZi POVIDLA LEMON TART HAVANA 7 Y.0. RUM
RASPBERRY WITH ROSE PLUM JAM BLACKCURRANT WITH VIOLET LEMON TART HAVANA 7 Y.0. RUM

SAFRAN MORAVSKY KOLAC FIALKA CHILLI KOKOS
SAFFRON MORAVIAN KOLACH VIOLET CHILLI COCONUT

KRUPICOVA KASE JOGURT S CITRONEM YUZU S MARCIPANEM JAHODA S PEPREM
PORRIDGE YOGHURT WITH LEMON COLA YUZU WITH MARZIPAN STRAWBERRY WITH PEPPER

BORUVKA S TVAROHEM TIMUR PEPR KAVA DOUBLESHOT OSTRUZINA S BAZALKOU CAPPUCCINO

BLUEBERRY WITH COTTAGE CHEESE TIMUR PEPPER COFFEE DOUBLESHOT BLACKBERRY WITH BASIL CAPPUCCINO
MORAVSKA SLiVA CUBA LIBRE POPCORN PISTACIE S CITRONEM KAVOVY LIKER
SLIVOVITZ, PLUM JAN, NUTS CUBA LIBRE POPCORN PISTACHIO WITH LEMON COFFEE LIQUEUR

CERNY CAJ MUCENKA

PLUM JAM WITH POPPY SEEDS CHAI LATTE TIRAMISU BLACK TEA PASSION FRUIT

POVIDLA S MAKEM CHAI LATTE TIRAMISU

Kompletni seznam alergent 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 stupiifi Celsia, chrafite pfed slune¢nim zarenim.



