
 
*serves 12 people unless otherwise stated 

Seasonal / sezonski proizvod 

Various Desserts * 

 

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 cake menu)*** 

(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$ 
 

Roulades-Fruit cakes-Strudels  
 
Chestnut chocolate roulade ……………………………………………………..19$ 

Cinnamon-roll coffee cakes (individual portions) ……………………….16$ 

Eggnog roulade ……………………………………….………………………………17$ 

Ferrero rocher strudel ……………..……………………………………………..23$ 

Red Velvet roulade with ricotta cheese ……………………………………..28$ 

 

 

 

 



 

 

Stollen (german fruit cake 
with marzipan) .………….19$ 
 
 
 
 
 
 
Strudel with candied fruits and chocolate ..………..……12$/10 portions 

 
 
 
Strudel with ground poppy seeds, 
pears,  
hazelnuts, candied orange peels 
………14$ 
 
 

 
 
 
White strudel with buttery almond crust and  
apple-rum-raisin filling …………………………24$ 
 
 
 
 
 
 

Scones and tea-time pastries 
 
Cinnamon roll scones with oats, cranberries and glaze 
……………………………………………………..……………………………………….21$ 
 
Pear and poppy seed loaf …………………………………………………………15$ 



Pumpkin orange scones …………………………………………………………..14$ 
 

Squares & pastries  
Almond loaf ………………………………..………………………………………….14$ 

Almond chocolate squares ………………………………….………………..…10$ 

Aranzini cake (with candied orange peel) ……….…………………………18$ 

(also available in bite-sizes) 

Baba au rhum (bundt pan size or 12 inividual muffin-size portions) 
with whipped cream and fruits………………………..…………………..36$/12 
 
Chocolate-hazelnut lava cakes …………………………………………….……11$ 

Danube waves (chocolate cake with sour cherries)………………………14$ 

 
 
Gerbaud squares (Austrian pastry with layers 
of nut pastry with apricot or rose hip jam and 
chocolate)……………………………….………14$ 
 

 

German apple and marzipan squares .……………………………………….15$ 

Napoleon (mille-feuille) with home-made puff pastry, hazelnut and 

chocolate custard (12 very large pieces, can serve 24 people) 

……………………………………………………………………………………………...44$ 

Paris-brest with almond praline (choux pastry ring with cream and 

almond praline) …………………………………………..….…………………..….19$ 

Prekmurje Gibanica (famous Slovenian layered cake with shortcut 

and strudel dough layers, with layers of poppy seed, sweet cheese, 

walnuts and apple filling)…………………………………………………………29$ 



 

Quince and almond dessert……..…..27$ 

 

 

 

 

 

Russian honey cake with caramel cream ……………..…………………….17$ 

 
 
Squash sweet phyllo dough bites with ground  
poppy seeds, walnuts, honey, raisins and  
cinnamon (similar to Greek kolokythopita but  
with ground poppy seeds addition)…………..14$ 
 

 

 

 

 

Wrinkled individual chocolate cakes …………………………………..….…17$ 

Yoghurt bundt cake with blueberries (or fruits in season) …………..31$ 

 

Cupcakes 
Almond/hazelnut cupcake with baileys truffle centre and chocolate 
ganache icing ……………………………………….………………………2.0$ each 
 
Almond-hazelnut cupcake with maple fudge 
centre and maple icing…………….....2.0$ each 
 
 
 



 
 
Banana cupcake with browned butter cinnamon cream-cheese 
frosting and dulce de leche ……………………………………………..2.0$ each 
 
*Cherry-filled Devil’s food cupcake with cherry buttercream 
…………………………………………………………………….………………2.75$ each 
 
Coconut cupcake with lemon-curd middle and swiss meringue 
coconut icing ………………………………………..……………………….2.0$ each 
 
Flourless sunken chocolate cupcake with caramel filling and 
chocolate ganache icing ……….…………………………………………2.0$ each 
 
Fresh cranberry orange cupcake with white chocolate swiss meringue 
buttercream and sugared cranberries ………………………………2.0$ each 
 
Orange cupcakes with vanilla cream icing and honey-honey liquor 
truffles …………………………………………………………….……………2.0$ each 
 
Pistachio cupcake with mascarpone frosting and raspberry curd 
…………………………………………………………………………………….2.75$ each 
 
Pumpkin cupcakes with caramelized white chocolate buttercream and 
candied pecans ………………………………………………………………2.5$ each 
 
Red velvet with cream cheese icing ………………………………….2.0$ each 
 
 
 
 
Raspberry cupcake with white chocolate icing 
and raspberry raspberry liquor- white chocolate 
truffle …………………………..2.5$ each 
 
 
 
 
 



Russian apple filling stuffed cupcakes with brown sugar buttercream 
……………………………………………………………………………………2.25$ each 
 
Salted caramel filled chocolate cupcakes with peanut butter frosting 
……………………………………………………………………………………..2.5$ each 
 
S’more cupcakes (with chocolate ganache filling) ………………2.0$ each 
 
Upside-down caramelized banana-pecan cupcakes (banana foster) 
with cinnamon rum swiss meringue buttercream …………....2.25$ each 
 
 

Pies  
Chocolate ganache pie with hazelnut-almond praline ….…………....28$ 

Coconut pie with walnuts and milk chocolate ……………………….……17$ 

Crème brulée tart ……………………………………………………………………35$ 

Fig and frangipane tart (big)………………………………..…………………..52$ 

*Fresh strawberry pie …………………….………………………………….......30$ 

Lemon-cream pie ………………………………………….………………………..15$ 

Lemon-curd mousse pie ………………………………………………………….26$ 

Peach and pineapple pie with coconut oil crust ………………………….19$ 

Pie with milk chocolate mousse, sesame praline and hazelnut truffles 

……………………………….…………………………………………………………..…28$ 

Pie with walnuts and maple sirup ….…………………………………..…….26$ 

Pistachio milk-chocolate pie ….………………………………………………..28$ 

 

 

Tart bourdaloue (almond and 
pears)…………………………….31$ 

 
 



Frozen desserts  
Home-made ice cream cones (dipped in chocolate and choice of 
peanuts or hazelnuts)……………………………………………………………….9$ 

Chocolate …………………………….…………………………………………………16$ 

Chocolate semifreddo with hazelnuts ……………………..………………..33$ 

Dulce de leche ice cream with hazelnuts and chocolate ………………26$ 

Maple-pecan ……………………………………………..………………………..…27$ 

 
 
 
Semifreddo with biscuits, hazelnuts and white  
chocolate ……………32$ 
 
 
 
 
 
 
 
Tiramisu gelato with ladyfingers and chocolate …………………………36$ 
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