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BASQUE BURNT CHEESECAKE
CAKE 95 B

Serve with Berry Compote




PLAIN CROISSANT
CROISSANT 70 B

The classie croissant - shaped pastry made from flaky layers

of buttery dough , baked to oder every Morning.




CROFFLE
CROISSANT  85B

A croffle is basically,a marriage between a croissant and

a waffle iron serve on top with icing or syrup sugar.




CHOCOLATE CROISSANT
CROISSANT 95 B

Croissant stuffed and coated dark chocolat.




CREAM CHEESE CRUMBLE
CROISSANT 95 B

The cream cheese is nicely nestle between the buttery and
light layers.These pastries are so irresistible with their golden

exterior and their flaky delicate tops.




ALMOND CROISSANT
CROISSANT 95 B

A Croissant top with almond slice on top and stuffed with

almond cream.




CROFFLE
CROISSANT  THB 125/ piece

1. Chocolate fruity croffle.

2. Mango flavor croffle



BROWNIE
CAKE 5B

Brownie is rich chocolate flavor, crispy edges fudgy middies.



PANDANA COCONUT CAKE
CAKE 75 B

A sponge cake frosted coconut cream top with macaron



OPERA CAKE
CAKE 120 B

Opera cake is a french cake. It's made with layer of almond

sponge cake soaked in coffee syrup.




RED VELVET CAKE
CAKE 90 B

Red velvet cake is traditionally a red ,red brown crimson or

scarlet - cloved chocolate layer cake.
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CAKE 135 B

Chocolate cake filled with dark chocolate mousse and warm

chocalat frosting poured on top.




TIRAMISU TART
CAKE 120 B

Tiramisu is a coffee - flavored italian dessert layered with

a whipped mixture of egg suger and mascarpone cheese.




CHOCOLATE CHOUX CREAM
OTHER BAKE 55 B

Choux pastry,or pastea choux is a delicate pastry. It contains

only butter, egg, flour filing with belgium chocolate.




MADELEINE

OTHER BAKE

30B

A tuaditional small cake from Commercy and Liver Due.
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SCONE
OTHER BAKE 258

A scone is a baked good, usually made of either wheat
or oatmeal with baking powder as a leavening agent,

and baked on sheet pans.



PAIN AU CHOCOLAT
OTHER BAKE 85 B

Also known as chocolatine in the south west part of france

in Quebe.Pain au chocolat is similar texture to a puff pastry.




VANILLA CHOUX CREAM
OTHER BAKE 45 B

Choux pastry contains only butter,egg, flour filing with

vanilla cream.



JOGGA BREAD
BREAD 60 B

A Swedish classie bread. It's contains granam flour, barley

flakes and flax seed.



KETO BREAD
BREAD 75 B

A staple food formulated for individuals following the stiret

low - carb ketogenie diet.



LOW GI BREAD
BREAD 65 B

Low-gi bread is exclusively derived from non-animal sources,

iIncluding the emulsifiers and enzymes used in the baking process.



MULTIGRAIN BREAD
BREAD 55 B

Bread made with multiple grains such as oats cracked wheat

beat wheat,barley,millet and flax.



WHOLE WHEAT BREAD
BREAD 50 B

Whole wheat bread or wholemeal bread is a type of bread
made using flour that is partly or entirely milled from whole

or almust - whole wheat grains.




HOMEMADE HONEY TOAST
WITH ICE CREAM
OTHER BAKE 250 B

A Rich butter bread top with choice of ice cream

and honey.



AFTERNOON TEA
SMALL (for 2 persons) 750 B

Scone 2 pcs / Yam 1 cup / Cream 1 cup / Mini cake 7 pcs /

Sandwish hamcheese 2 pcs.




AFTERNOON TEA
LARGE (for 4 persons) 1,200 B

4 Drinks / Scone 4 pcs / Jam 1 cup / Cream 1 cup /

Mini cake 2 pcs / Cake 7 pcs / Croissant smoke salmon 2 pcs.



