Pralinkovy manual / Praline manual

NUGAT VIS W BORUVKA S LEVANDULI SLANY KARAMEL HABNERO CHILLI
NOUGAT CHRR BLUEBERRY WITH LEVANDER SALTED CARAMEL HABNERO CHILLI

PRALINE PISTACIE LESII OWCE CITRON & MATA MANGO
PRALINE PISTACHIO FORESRUIT LEMON & MINT MANGO

MALINA S RUZi POVIDLA "t U>YRIZ S FIAQW DORT SAVOY ABSINTH
RASPBERRY WITH ROSE PLUM JAM BIECICURRNT WITH VIOLET SAVOY CAKE ABSINTHE

YUZU S MALINOU MORAVSKY KOLAC VAPIK}> 'O't KOKOS MATCHA S MALINOU
YUZU WITH RASPBERRY MORAVIAN KOLACH CELFR COCONUT MATCHA WITH RASPBER
KRBICGWVWE VODNi MELOUN PA/IOYA DORT REBARBOROVY KOLAC JAHODA SE SMETANOU
PORRIDGE WATERMELON PVIOA BKE RHUBARB CAKE STRAWBERRY WITH CREAM

CHEEEBQ@KE S L¥® @CEM }JATEt q'qv KAVA DOUBLESHOT OSTRUZINA S BAZALKOU LOTUS SENKY
FORESRUITEEBGKE TIMUR PEPPER COFFEE DOUBLESHOT BLACKBERRY WITH BASIL LOTUS BISCUITS
.i
ARASIDOVE MASLO WHISKY ARDBEG MORSHKA SLIV NEGRONI KOKOSOVY KREM SE SUSENKOU
PEANUT BUTTER ARBEG WHISKY  SLIVOVITZ, PLUM JAM, NUT$AMPARI AND GIN COCONUT CREAM WITH BISCUIT
POVIDLA S MAKEM SKZ v AARDIXK BIG KHNA GIN MAKDTZ“( Zv' >3§ MUCENKA
PLUM JAM, POPPY SEEDS CINNAMON ROLL BIGAHNA GIN MBABMIA NUTS 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.



