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CAKE MENU

Morceau de Noix

Black Forest

Chocolate Caramel crunch

 Petite Antoine

Carrot Cake

Mango Cake Passion Fruit

Mango Cream Cake
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Authentic german black forest made with rich
almonds sponge, chocolate ganache with sour
cherries soaked in rum

A beautiful trio comprising mandarin rich citrus
ganache and cream with crunchy walnuts and
chocolate mousse

Our soft carrot cake paired with madagaskar
vanilla butter cream combined with cream cheese

Made with 61% dark chocolate mouse , chocolate
caramel ganache with caramelized almonds coated
in dark chocolate,Chocolate genoise sponge

Delightly layered with 64% manjari valrhona
cremeux with crispy feuilletine coated in hazelnut
praline and chocolate

Made with white chocolate mousse infused with Vanilla
bean, Mango cream with fresh mango cubes,mango and
passion fruit coulis and Vanilla Sable

Layered with fresh mango jam infused with Vanilla and
finished with cream with a hint of mascarpone

2695/-

2995/-

2695/-

2245/-

1645/-

3165/-

2745/-



Brownie cookie

Chocolate chunk cookie 

Chocolate Madeleines

Vanilla Madeleines

TARTS

Mango tart
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Filled with an almond frangipani  and an in house
crème’ patisserie, our fresh mango tart sits pretty on a
buttery crust and topped with loads of fresh alphanzo
mango cubes with drops of mango Caramel

Buttery, light as air and flavored with
Madagascar vanilla 

DRY CAKES

Buttery, light as air and flavored with rich
chocolate 

Chocolate Brownies
Gooey and eggless chocolate brownies

COOKIES

Gooey chocolate chunk cookies

Gooey and Fudgy Cookies made with 70% Chocolate

6” Tart: 1445/- 8” Tart: 2045/-

445/-

495/-

495/-

1045/-

1045/-
(Box of
10)



Potatoes with
cream cheese 

Quiche

Mushroom Pie

SAVOURIES

Korean buns
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Korean cream cheese buns, a
Korean street food featuring a twist
of garlic bread filled with
sweetened cream cheese

Crisp and golden on top with chunks of
cheese, stuffed with savoury custard
with Spinach, mushroom, parmesan
cheese, roasted Potatoes, Spring
Onions and a hint of onion jam with
Cheddar Cheese.

Savoury puff pastry filled with
mushroom 

Savoury puff pastry filled with
potatoes and cream cheese 

Muchroom and leek pie

Ratatouille Pie
buttery, rustic pie, chunks of eggplant, zucchini
and tomato are roasted with olive oil until velvety
soft, then covered in a cheesy, mayonnaise-
spiked custard. Chopped olives scattered on top
cut through the richness and give the whole thing
a salty tang.

Savoury puff pastry filled with
Mushrooms and leak 

Box of
4

Box of
6

945/- 1365/-

1845/- 2665/-

945/- 1365/-

1135/- 1645/-

Box of 2: 965/-

Box of 2: 965/-



Rum Sunset

Mocha with
Vanilla Bean 

CHOCOLATES

Old School Truffles
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Chocolate truffles delicately filled with
ganache coated with cocoa powder

Chocolate orange ganache
infused with rum

Almond Truffle
Combination of dark and milk chocolate
truffles coated with roasted californian
almonds

Hazelnut  Truffle

Chocolate coffee Ganache paired with white
Chocolate ganache infused with Vanilla
Bean

Combination of milk chocolate and Homemade
Hazelnut praline coated with dark chocolate and
roasted hazelnuts

895/-

1295/-

1295/-

1295/-

1295/-



Ruby Chocolate 

Mango Passion Fruit
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Old school caramel with a hint of sea sal

70% with chocolate
with Canberry

55% Bar with
Cacao Nibs

berry jam and Chocolate ganache with
Crunch

61% with Salted
Caramel  and Roasted
Almonds

Jasmine Tea With
Coconut Praline 
Chocolate ganache infused with jasmine
tea and coconut hazelnut praline

1295/-

1295/-

1395/-

465/-

395/-

525/-



CONTACT
US

+91 9911440087

schokoladepatisserie@gmail.com

schokoladepatisserie.com

schokolade_patisserie


