
7-15 NOVEMBER

SIGNATURE CHOCOLATE DESSERTS
€10.00

GUANAJA
Guanaja dark chocolate cream, Madagascar vanilla crème brûlée,
Chocolate biscuit

AVELLANA
Milk chocolate mousse, Gianduja crémeux, Hazelnut croustillant

BAKED CHOCOLATE CHEESECAKE
Chocolate cheesecake, Blonde sugar crust

TART BRAZIL
Chocolate custard cream, Almond dacquoise, Caramelized banana,
Coffee bavarois

AVOLA
White chocolate mousse, Raspberry cream, Pistachio financier

BLACK PEARL
Dark chocolate cream, Vanilla crème brûlée, Chocolate dacquoise

DÉLICE CRÉOLE
Venezuelan milk chocolate, Banana bavarois, Butterscotch, Banana
dacquoise

BLACK FOREST
Kirsch-infused whipped cream, Soft chocolate sponge, Marinated
Amarena cherries

JIVARA VIOLET
Milk chocolate mousse, Violet crème brûlée, Soft milk chocolate
brownie

RASPBERRY INSPIRATION
Red velvet sponge, Forest fruit layer, Raspberry Inspiration whipped
cream

CHOCO MAYONNAISE
Soft chocolate sponge, Chocolate pastry cream

CHOCOLATE MILLE-FEUILLE
Crisp pu� pastry, Rich chocolate pastry cream

LIMITED-EDITION CHOCOLATE BAR
€20.00

Exclusive limited-edition chocolate bar, specially created to celebrate
25 years of Colors Café.

ARTISAN CHOCOLATE PRALINES
€1.50 per piece

Red Fruits Ganache
Oreo Caraïbe
Passion Fruit Caramel
Madagascar Bourbon Vanilla

Box of 10 pcs: €17.00 | Box of 20 pcs: €30.00

CHOCOLATE DRAGÉES
€19.00

Delicious chocolate dragées, crafted with a crunchy center of
premium nuts or fruits, coated in rich chocolate.

The perfect bite-sized indulgence for any occasion.

CHOCOLATE VIENNOISERIES
€6.50 per item

Pain au Chocolat
Dulcey Chocolate
Mocha Chocolate Pain Suisse

HOT CHOCOLATES

CLASSIC €8.50

49% cocoa milk chocolate from Latin America

FERRERO €8.50

Hazelnut praline & milk chocolate

DUBAI €10.50

Pistachio, Alunga chocolate, Kataifi

Please note that all our creations contain nuts and/or nut products.
Prices include all applicable taxes.

CHOCOLATE WEEK



