
 

 

Cakes-Tortes (European-style cakes where ground nuts replace 
the flour – inquire about gluten free options) ***(check our 

suggestion for dairy- and egg-free cake ideal for lent, at the end 
of the menu below)*** 

(serves at least 16)  
 
Almond chocolate layered torte (without flour) with salty 
caramel…………………………………………………………………………………..52$ 
 
Baron torte (chocolate meringue layers, raspberry filling, chocolate 
filling and chocolate glaze) ………………………………………………………45$ 
 
Bavarian inverted chocolate-orange torte ……………………………….…27$  
 
 
 
Bounty – coconut meringue layers without 
flour with super chocolate filling and chocolate 
glaze 
……………………………………………………….48$ 
(can also be served as individual bite-size 
pieces with 2 cake layers (~35 
pieces)………………………………………………….21$ 
 
 
 
 



Cappuccino torte with meringue cake layers and chocolate and 
cappuccino cream layers………………………………………………………….28$  
 
 
 
 
Chestnut tiramisu with home-made 
ladyfingers (12-16 people)……52$ 
 
 
 
 
 
 
 
 
 
 
 
 
Dark festive torte (Walnut-chocolate torte with a hint of orange & 
lemon)………………………………………………………….………………………..34$  
 
 
 
Gerbeaud torte (Austrian egg-white-walnut 
layered sponge torte with crunchy 
caramelized layer, chocolate layer and 
chocolate filling ….27$ 
 
 
 
 
 
 
 
 
Gusto torte (Dark, milk and white chocolate torte with almond-
hazelnut praline and Bavarian cream) 
……………………………………………………………………...36$ (12-16 portions) 



 
Hazelnut-meringue  torte….………………………..……………………………32$ 
 
Hazelnut-milk chocolate torte with Frangelico ……………………….…34$ 
 
Hazelnut-praline torte  …………………………………………………….……..34$ 
 
 
 
Jasmine torte (almond dacquoise layers (without 
flour), fruity raspberry layer, vanilla pastry 
cream, mirror glaze) ……….………....44$ 
  
 
 
 
 
 
 
 
 
 
Lemon-curd coconut cake ……………………………………………..……….30$ 
 
Marquise torte (Chocolate-meringue) ……………………………………...24$  
 
Meringue torte with praline made of either hazelnuts or walnuts 
(your choice) ……………………………………..…………………………………39$ 
 
Mille-crepe (french cake with crepes) with chocolate ………………...26$ 
 
Moscow torte (meringue layers with chopped walnuts, sour cherries, 
pineapple, hazelnuts and white chocolate mousse) ………………….…55$ 
 
Opera torte (coffee almond sponge cake, dark chocolate ganache, 
coffee French buttercream, chocolate drippy glaze) ……………………54$ 
 
Poppy seed (ground), mascarpone and berries cake …………………..46$ 
 
 



 
Roco-coco torte (deep layers of white 
and dark chocolate fluffy ganaches 
between hazelnut and coconut meringue 
cake with a home made fererro 
rocher…………………………………………47$  
 
 
 
 
Sacher torte (moist Vienna chocolate torte without flour with apricot 
jam and rum) ……………….………………………………………………………..48$ 
 
Samponese torte (rich layers of hazelnut sponge cake and creamy 
chocolate filling – similar to the more popular Reform torte)…...…27$ 
 
Snowflake (Dark chocolate layers with white chocolate-vanilla 
mousse filling and white chocolate icing) ………………………………….44$ 
 
Succès praliné (classical French flourless praline almond meringue 
torte with praline butter cream) (this cake is for a bit smaller than 
others)…………………………………………………………………….……………..31$ 
 
Sugared almonds torte (layers of almond sponge cake with Amaretto 
and creamy crunchy-sugared almonds filling)……………………………32$ 
 
Torta di cioccolato ………………………………………………………………….23$ 
 
Torte with chopped walnuts, raisins and chocolate …………………….35$ 
(for 12 people) 
 
Truffle french chocolate torte with Baileys truffles …………………….31$ 
 
 
 
Upside-down quince and honey cake (wine 
poached quinces and almond cake) ….…38$ 
 
 
 



 
 
Walnut meringue layers without flour with super 
chocolate filling and a chocolate glaze 
…………………………………………………………………….49$ 
(can also be served as individual bite-size pieces 
with 2 cake layers (~35 
pieces)………………………………………………………...22$ 
 
 
 
 
Zuccotto: Florentine dome-shaped chilled dessert with ricotta, 
almonds, hazelnuts and chocolate wrapped in a homemade lady-
finger cake (serves 12)……………………………………………………………..38$ 

 
Dairy- and egg-free cake 

 
Rich chocolate-crunchy caramel and hazelnut cake (cake layers with 
hazelnuts, layers of crunchy caramel, chocolate, chocolate creamy 
filling, chocolate glaze and caramel-hazelnut decoration) 
……………………………………………………………………………….……………..52$ 
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