Pralinkovy manual / Praline manual

MORAVSKY KOLAC MALINA

AT SLANY KARAMEL HABANERO CHILLI
NOUGAT MORAVIAN KOLACH RASPBERRY SALTED CARAMEL HABANERO CHILLI
FiK S TVAROHEM PISTACIE CERNY RYBIZ SE SMETANOU SKORICOVA ROLKA VISEN
FIG WITH COTTAGE CHEESE PISTACHIO BLACKCURRANT WITH CREAM CINNAMON ROLL CHERRY

=,

MARCIPAN CHEESECAKE LOTUS SUSENKY APPLETON 12 Y.0. ABSINTH
MARZIPAN CHEESECAKE LOTUS BISCUITS RUM ABSINTHE

MALINA S RUZi POMERANC LISKA V MLECNE GOKOLADE JABLKO SE SKORICi DATLE S KOKOSEM

RASPBERRY WITH ROSE ORANGE HAZELNUT IN MILK CHOCOLATE APPLE WITH CINNAMON DATES WITH COCONUT
ZAZVOR KOKOSOVY KREM SE SUSENKOU MONT BLANC VAJECNY LIKER
GINGER COCONUT CREAM WITH BISCUIT MONT BLANC EGGNOG
MANGO A RUZOVY PEPR BROSKEV S KEFIREM CITRON & MATA POVIDLA GREP
MANGO WITH PINK PEPPER PEACH WITH KEFIR LEMON & MINT PLUM JAM GRAPEFRUIT

WHISKY ARDBEG MORAVSKA SLiVA MUCENKA PEKANOVY ORECH MLECNA GANACHE
ARDBEG WHISKY SLIVOVITZ, PLUM JAM, NUTS PASSION FRUIT PECAN MILK GANACHE

LINECKE CUKROVi PRACNY VOSi HNizDA

PERNIK
CZECH CHRISTMAS PASTRY CZECH CHRISTMAS PASTRY CZECH CHRISTMAS PASTRY GINGERBREAD MINT

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.



