




PASTRIES
Please place your order for the following items at least 12 hours in advance.





Carrot, cinnamon, olive oil sponge cake,
with vanilla bean cream cheese frosting.

CARROT CAKE
$280

OPERA CAKE
$280
Almond sponge cake with coffee
butter and dark chocolate ganache.

Breton shortbread tart, vanilla mousseline,
fresh figs, fig compote, freeze-dried
raspberries, cream cheese.

FIGS & ALMOND CRUST TART
$280

Choux pastry with craquelin, filled
with mango ganache and gel.

MANGO PARIS BREST
$280



Choux pastry with craquelin, filled with
raspberry ganache and gel, mascarpone
cream cheese and fresh raspberries.

RASPBERY ÉCLAIR
$280



Cheesecake with a Lotus
biscuit base, yuzu and lemon
curd, Swiss meringue, yuzu
chocolate plaque.

YUZU CHEESECAKE
$280

TRES LECHES
STRAWBERRY
$280
Vanilla sponge cake, tres leches
and cinnamon syrup, whipped
mascarpone cream, red fruit jam,
fresh strawberries.

Brazilian-style carrot loaf cake,
covered in chocolate glaze,
decorated with ganache and
candied carrots.

BRAZILIAN CARROT
POUND CAKE 
$280



Crispy vanilla cookie, filled with dates, cashews,
maple syrup, buttercream and toasted almonds.

CASHEW DATE TART
$280

GLUTEN NUTS EGG DAIRY



Vanilla and lemon madeleines
covered in Inspiration chocolate.

MADELEINE BOX
$380 ​

Dark chocolate bonbons with a
choice of fillings: coffee, passion
fruit-mango, raspberry, cassis and
cardamom.

BONBONS BOX
8  P C S $560 ​
1 0  P C S $700



CAKES
Please place your order for the following items at least 24 hours in advance.



Carrot, cinnamon, and olive oil sponge
cake, with vanilla bean cream cheese
frosting.

CARROT 
CELEBRATION CAKE

2  P E O P L E  $480  
4 - 6  P E O P L E  $840  
8 -1 2  P E O P L E  $1 ,840



Vanilla sponge cake, tres leches and
cinnamon syrup, whipped mascarpone
cream, red fruit jam and fresh
raspberries.

TRES LECHES
CELEBRATION CAKE

2  P E O P L E  $480  
4 - 6  P E O P L E  $840  
8 -1 2  P E O P L E  $1 ,840



Chocolate and almond sponge cake, dark chocolate
ganache, cocoa glaze.

CHOCOLATE CELEBRATION CAKE

2  P E O P L E  $480  
4 - 6  P E O P L E  $840  
8 -1 2  P E O P L E  $1 ,840

GLUTEN NUTS EGG DAIRY



COOKIES
Please verify the availability of the following items before placing the order.





PISTACHIO COOKIES
$278
Butter cookies with pistachio paste,
milk chocolate and fresh pistachios 
(5 pcs).

Brownie cookies covered with
powdered sugar (5 pcs).

CHOCOBROWNIE
COOKIES
$250



Butter cookies with chocolate
chips (5 pcs).

CHOCOCHIP COOKIES
$250

RED VELVET COOKIES
$260
Buttermilk and cocoa butter
cookies with white chocolate
chips (5 pcs).



Box of 12 assorted macarons.

MACARONS BOX
$400

GLUTEN NUTS EGG DAIRY



BAKERY
Please place your order for the following items at least 6 hours in advance.





CROISSANT
$140
Laminated butter croissant. 

RASPBERRY CHOCOLATE
DANISH 
$140
Croissant dough filled with
raspberry and white chocolate
cream.



Caja de 12 pz de macarones sabores surtidos.

CAJA DE MACARRONES
$400

Danish pastry dough filled with hazelnut
and date ganache.

HAZELNUT & DATES SWISS
$140



Pain au chocolat made with
croissant dough and filled with
chocolate bars.

PAIN AU CHOCOLAT
$140

Flaky butter brioche, filled with
pastry cream and dried apricots.

APRICOT SWISS
$140

GLUTEN NUTS EGG DAIRY



SOURDOUGH
BREAD

Made with a sourdough starter aged over 10 years, which brings greater depth of
flavor, texture and character to each loaf.

Please place your order for the following items at least 6 hours in advance.



The purest expression of artisanal
baking, made with sourdough, flour,
water and salt.

WHITE SOURDOUGH
BREAD
$210​



Loaf of bread where the intensity of blue
cheese is balanced with toasted pecans
and cranberries.

BLUE CHEESE, NUTS &
CRANBERRIES SOURDOUGH 
$230​



Roasted beet, almond, and goat cheese
in an artisanal loaf with a delicate and
balanced flavor.

BEETABEL, GOAT
CHEESE & ALMONDS
SOURDOUGH
$230 ​



A blend of cereals and seeds that
provides texture, aroma and depth of
flavor.

MULTIGRAIN BREAD
$210​





TO PLACE YOUR ORDER, PLEASE CONTACT US AT
 + 52 9984 99 61 56 - EXT. 1303 (DÁTIL)
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