
BISTRO V
PASTRIES

APPLE TART
puff pastry with apple compote, topped with glazed granny smith apple
individual 4" / small 7.5" / medium 9" / large 11"
 
APRICOT TART
almond pastry crust, topped with glazed apricot halves
medium 7" / large 9"
 
AUTUMN LEAF
almond meringue, dark chocolate mousse, chocolate leave decor
medium 7" / large 9"
 
BAGATELLE
fresh strawberries in buttercream, vanilla genoise sponge cake, topped with thin layer of marzipan
medium 5.5" x 6 3/8"
 
BAVARIAN PEAR
vanilla sponge cake with poached pear and bavarian cream, topped with caramel glaze
medium 7" / large 9"
 
BLACK FOREST CAKE
chocolate sponge cake, chocolate mousse, whipped cream with kirsch, maraschino cherries, 
covered in black and white chocolate shavings
medium 7" / large 9"
 
CASINO
Raspberry sponge cake, bavarian cream, raspberry coulis
individual 3.5" / medium 7"
 
CHAMPAGNE MOUSSE CAKE
vanilla sponge cake, champagne mousse, topped with raspberry glaze
 
CHARLOTTE CECILE
sponge cake with dark chocolate mousse, bavarian cream, set in a crown of lady fingers, 
topped with milk chocolate shavings
medium 7"
 
CHOCOLATE CRUNCH
crunchy french wafers set in chocolate praline, a dense hazelnut milk chocolate mousse and cocoa
powder
individual 1 3/8" x 3 3/8" / medium 5 1/2" x 7"
 
CHOCOLATE or COFFEE ECLAIR
choux pastry filled with either chocolate or coffee cream, topped with either chocolate or coffee icing
individual 5"
 
CHOCOLATE MOUSSE CAKE
chocolate sponge cake, milk chocolate mousse, covered in chocolate shavings
medium 7" / large 9"
 
CHOCOLATE MOUSSE
individual 3.5"
 
CLAIRE FONTAINE
citrus sponge cake topped with orange mousse and fresh orange slices
medium 7" / large 9"
 
CONCORD
layers of chocolate mousse and chocolate meringue, covered with meringue crayons
medium 7" / large 9"
 
DACQUOISE
meringue and hazelnut cream covered in toasted almonds
medium 7" / large 9"
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GANACHE
chocolate sponge cake and chocolate ganache topped with a dark chocolate mirror glaze
individual 3"
 
LEMON TART
pastry shell filled with lemon curd and meringue decor
individual 3.5" / medium 7" / large 9"
 
MONTMARTRE 
vanilla sponge cake, mascarpone mousse, whipped cream and fresh strawberries
individual 1 3/8" x 3 3/8" / medium 7" / large 9"
 
NAPOLEON
puff pastry layered with pastry cream, topped with powdered sugar
individual 1 3/8" x 3 3/8" / medium 5 1/2" x 7"
 
OPERA
layers of chocolate cake, mocha cream, and dark chocolate ganache
individual 1 3/8" x 3 3/8" / medium 5 1/2" x 7"
 
PARIS-BREST
choux pastry crown filled with praline cream, topped with toasted almonds
individual 3.5" / medium 8"
 
PASSIONATA
passion fruit and raspberry mousse, kirsch soaked vanilla sponge cake
individual 2.5" / medium 7" / large 9"
 
PEAR TART 
almond pastry crusty, topped with glazed poached pear halves
medium 7" / large 9"
 
PONT NEUF
caramelized apples on puff pastry, topped with a brûlée pastry cream
(a hybrid of two classics, the tarte tatin and creme brûlée)
 
SAINT HONORE
caramelized choux pastry puffs filled with chocolate pastry cream, 
decorated with whipped cream
individual 3.5" / medium 9"
 
SINGLE FRUIT TART / MIXED FRUIT TART
almond pastry crust topped with choice of raspberry/strawberry/blueberry or a combination
individual (single fruit only) 3.5" / small 7" / medium 9" / large 11"
 
TIRAMISU
espresso dipped homemade ladyfingers and amaretto mascarpone mousse
individual 3.5" / medium 7" / large 9"
 
TRIO CAKE
chocolate sponge cake with dark, milk, and white chocolate mousse, 
topped with chocolate glaze
individual 3" / medium 7" / large 10"
 
PETIT FOURS SELECTION 3 dozen minimum order
coffee or chocolate eclair, petit choux (caramel, kirsch, orange, and cognac), 
opera, chocolate crunch, fruit tart
 
 
 
 
 
 
 


