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-------------------------------------------------------------------------------------

F i s t e r :

Ke r s t ba l/Ke r s t bu che:  
De s s e r t b o rd j e :            
M in id e s s e r t bu f f e t :
Maca r ons:  
Rum canne l é :

€  18 .00/4pr s .  -  €  27 .00/6pr s .
€  5 .50/s tuk  (+  €1 .00  voo r  p r e s en ta t i e  op  LE I- l o ok  bo rd j e)
€  38 .00  (28  s tuks ,  c a .  18g r/s t)
€  22 .40/16  s t
€  1 .40/s t  (vanaf  6  s t . )
€  1 . 10

Ke r s t ba l  Ca ramba

ONS AANBOD

P R I J S L I J S T  K E R S T -  &  E I N D E J A A R S G E B A K

chocolade, gezouten karamel, brownie

Ke r s t bu che  Ca ramba
chocolade, gezouten karamel, brownie

Ke r s t ba l l en  en  Ke r s t bu che s
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Ke r s t ba l  Win t e r vuur
framboos, chocolade

Ke r s t ba l  Cho c-o range
chocolade, sinaasappel

Ke r s t ba l  Wi t t e  mer e l
witte chcoclade, limoen, cassis
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Ke r s t bu che  S l ag r o om
slagroom, vers fruit

Ke r s t bu che  T i r ami su
mascarpone, amaretto
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Ke r s t bu che  C r eme  au  b eu r r e
vanille of mokka

Ke r s t ba l  T i r ami su
mascarpone, amaretto
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Des s e r t b o rd j e s ,  m in id e s s e r t bu f f e t ,  maca r ons  & rum canne l é

P R I J S L I J S T  K E R S T -  &  E I N D E J A A R S G E B A K

Des s e r t b o rd j e  Cho c o l a t e  l o v e r

De s s e r t b o rd j e  Exo t i c
mango, passievrucht, framboos, macaron

Des s e r t b o rd j e  Bo l e r o
vanille biscuit, yoghurt mousse, citroen crème,

basilicum cremeux
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Des s e r t b o rd j e  Smaakkuns t
chocolade, rood fruit, rum cannelé

chocolademousse, vanillemousse,
gezouten chocoladecrumble, ruby chocolade
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Min id e s s e r t bu f f e t Rum canne l é

Maca r ons


