
100% authentic French Pâtisserie

All our pastries are artisanal, homemade using French dairy products (butter, milk, cream) 

& French traditional recipes in our studio / shop at Novena.

Depending on the chosen cake, please allow us 1 to 2 days notice to prepare your special order.

WhatsApp us for any question / order at 9299 8298 

(French / English speaking)

Our pastry shop is located at

Royal Square at Novena

103 Irrawady Square

#01-26

S 329566

Delivery islandwide possible
($



Individual tart (8cm) $9.50
4/5 pax (20 cm) $50
6/7 pax (24 cm) $65
10/12 pax (28 cm) $88

Combination of a sweet and crisp pastry crust
with a smooth lemon curd filling, topped with
an italian meringue.

Ingredients:
Butter, flour, eggs, sugar, 
fresh lemon juice, fish gelatine

Combination of a sweet and crisp pastry crust
with cheese mousse filling, topped with lemon
jelly and blueberries.

Ingredients:
Butter, flour, eggs, sugar, 
fresh lemon juice, cream
cheese, fish gelatine

(No individual one)
4/5 pax (20 cm) $50
6/7 pax (24 cm) $65
10/12 pax (28 cm) $88

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Extra meringue +$5V5 2



Individual tart (8cm) $9.50
4/5 pax (20 cm) $50
6/7 pax (24 cm) $65
10/12 pax (28 cm) $88

Traditional sweet and crisp pastry crust with
intense chocolate filling, topped with caramel 
buttercream and flower of salt.

Ingredients:
Butter, flour, eggs, sugar, 
dark chocolate, cream, 
flower of salt

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Perfect pairing for this intense chocolate and 
fresh orange slices, topped flower of salt for 
this gourmet tart.

Ingredients:
Butter, flour, eggs, sugar, dark chocolate, cream, 
fresh orange, flower of salt

Individual tart (8cm) $10
4/5 pax (20 cm) $52
6/7 pax (24 cm) $66
10/12 pax (28 cm) $90V5 3



Individual tart (8 cm) $12
4/5 pax (20 cm) $55
6/7 pax (24 cm) $76
10/12 pax (28 cm) $108

Traditional sweet and crisp pastry crust with a 
vanilla pastry cream butter filling, topped with
fresh strawberries

Ingredients:
Butter, flour, eggs, sugar, 
milk, vanilla, corn starch, 
fresh strawberries

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Traditional sweet and crisp pastry crust with a 
vanilla pastry cream butter filling, topped with
fresh raspberries

Individual tart (8 cm) $13
4/5 pax (20 cm) $58
6/7 pax (24 cm) $78
10/12 pax (28 cm) $115

Ingredients:
Butter, flour, eggs, sugar, 
milk, vanilla, corn starch, 
fresh raspberries
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No individual size
4/5 pax (20 cm) $60
6/7 pax (24 cm) $80
10/12 pax (28 cm) $110

Traditional sweet and crisp pastry crust
with a vanilla pastry cream butter 
filling, topped with 3 to 4 different
fresh fruits (strawberry, raspberry, 
blueberry, grapes, mango, papaya, fig, 
physalis…)

Ingredients:
Butter, flour, eggs, sugar, vanilla, 
milk, different fresh fruits 

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5V5 5



No individual size
4/6 pax (18 cm) $55
8/10 pax (20.50 cm) $68

Traditional butter brioche filled with mousseline cream flavoured
with orange blossom water,  topped with sugar pearls

Ingredients:
Butter, flour, eggs, sugar, 
yeast, cream, milk, corn 
flour,  orange blossom water

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5
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No individual size
3 pax $18
4/6 pax (12,50 cm) $42
8 pax (17 cm) $82
10/ 12 pax (20.50 cm) $96

Homemade fingerladies cake infused into coffee, 
mascarpone chantilly, coffee chocolate bean for 
decoration

Ingredients:
flour, eggs, sugar, coffee, 
cream, mascarpone

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5V5 7



No individual size
4/6 pax (12.50 cm) $56
8 pax (17 cm) $80
10/12 pax (20.50 cm) $108

Genoise cake infused in coffee syrup, coffee 
buttercream with coffee chocolate bean for 
decoration

Ingredients:
flour, eggs, sugar, coffee, 
butter, cream, chocolate

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5
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Vanilla genoise cake, coffee buttercream, dark chocolate 
ganache, dark or white chocolate mask for decoration

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Individual $10
4 /6pax (12.50 cm) $50
8 pax (17 cm) $76
10/12 pax (20.50 cm) $96

Ingredients:
Eggs, sugar, flour, butter, dark
chocolate, coffee, cream
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Chocolate genoise cake, Chocolate mousse, caramel mousse, 
dark chocolate ganache

Ingredients:
Eggs, sugar, flour, butter,
dark chocolate, cream, salt

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5
Macarons $1.50 per pc
Strawberry or Raspeberry $0.50 per pc

Individual $12
4/5 pax (17cm) $50
6/7 pax (20cm) $65

Individual $10
4/6 pax (12.50 cm) $50
8 pax (17 cm) $76
10/12 pax (20.50 cm) $96
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3 tiers of chocolate genoise filled in between with rich 
cheesecream for a tender, light, and fluffy texture

Ingredients:
Eggs, sugar, flour, butter, baking powder, 
vanilla, cacao, cream, vanilla, 
cheesecream, mascarpone, red coloring

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5
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4/6 pax (12.50 cm) $56
6/8 pax (17 cm) $80
10/12 pax (20.50 cm) $108



Chocolate genoise cake, Chocolate mousse, red fruits ganache, 
dark chocolate ganache, fresh raspberries or strawberries

Ingredients:
Eggs, sugar, flour, butter, red fruits puree, ruby
chocolate, dark chocolate, cream, strawberries
or raspberries

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Unique size
6/8 pax $88
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Chocolate genoise, Chantilly flavoured with vanilla, 
cherries, chocolate slabs

Ingredients:
Eggs, sugar, flour, cream, vanilla, 
cherries, chocolate

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5V5 13

4/6 pax (15 cm) $62
8/ 10 pax (18 cm) $90
12 pax (20 cm) $108



Genoise vanilla cake, mousseline cream, fresh strawberries

Ingredients:
flour, eggs, sugar, butter, 
cream,milk, vanilla, corn starch, 
fresh strawberries

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Individual $12
4/6 pax (15 cm) $56
8 pax (18 cm) $68
10/12 pax (20 cm) $88
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Genoise vanilla cake, mousseline cream, 
fresh raspberries

Ingredients:
flour, eggs, sugar, butter, cream,milk, 
vanilla, corn starch, fresh raspberries

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Individual $13
4/6 pax (15 cm) $60
8 pax (18 cm) $82
10/12 pax (20 cm) $96
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Macaron, vanilla mousseline cream and fresh strawberry
Or pistachio ganache and fresh raspberry

Ingredients:
Macarons: eggs white, almond ground, sugar, red food coloring
Vanilla mousseline: cream, vanilla extract and fresh strawberries
or pistachio kernel, white chocolate, cream, fresh raspberries

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

*Strawberry / Vanilla*
2/3 pax $28 – 4/5 pax $57

*Raspberry / Pistachio*
2/3 pax $32 – 4/5 pax $65
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French meringue, mascarpone Chantilly flavoured with vanilla, 
fresh fruits (strawberry, raspberry, blueberry, mango, grape…)

Ingredients:
Egg white, sugar, lemon juice, 
corn starch, mascarpone, cream, 
vanilla extract, fresh fruits

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Individual $15
4/6 pax (16 cm) $50
6/8 pax (19 cm) $65
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French meringue, mascarpone Chantilly 
flavoured with vanilla, Chesnut

Ingredients:
Egg white, sugar, lemon juice, 
corn starch, mascarpone, cream, 
vanilla, chestnut

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Individual $15
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4/6 pax (17 cm) $58
6/8 pax (20 cm) $80



Choice of different flavours of filling, hand decorated macarons

Ingredients:
Macarons: eggs white, sugar, almond ground

$4.50 per macaron

Choice of ganache filling 
(ganache)
- Dark chocolate
- Vanilla
- Mandarin
- Red fruits
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Choice of different flavours of filling, hand decorated macarons

Ingredients:
Macarons: eggs white, sugar, almond ground

$4.50 per macaron

Choice of filling (ganache)
- Dark chocolate
- Vanilla
- Mandarin
- Red fruitsV5 20



Genoise vanilla cake, mousseline cream, macarons, flower 
buttercream, fresh fruits (strawberry, raspberry, blueberry, grape…)

Ingredients:
Eggs, sugar, flour, butter, cream, milk,
vanilla extract, fresh fruits
Macarons: egg white, almond ground, sugar

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Price depending on 
the number (nb):
$120 for nb 7
$128 for nb 0, 1, 3, 6, 9, 8
$138 for nb 2, 4, 5
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Fresh apples caramelized, rum & cinnamon flavour

Ingredients:
Eggs, sugar, flour, butter, fresh
apples, rum, cinnamon powder

Option:
Chocolate « Happy Birthday» $3
Chocolate « Happy Birthday + Name » $5

Unique size
8/ 10 pax 

(24cm) $55
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Brands of our dairy products

Butter – Président

Whipping cream – Président

Milk – Lactel

Brands of our Chocolate

Dark chocolate – Callebaut

Ruby chocolate – Callebaut

White chocolate – Cacao Barry

Origin of our vanilla bean

Vanilla Bourbon beans – New Caledonia

We use premium ingredients, no artificial flavour, no preservative.


