eC?WW
MENU
DESSER

Plaques Michaud
Michaud’s Slabs

EXTREME ERABLE

MAPLE EXTREME

« Pate érable garnie de mousseline a I'érable
et sucre a la creme maison fait de creme 35%;

* Cubes de pate a I'érable et de sucre
a la créme fait de créme 35%;

* Fondant a I'érable et flocons d’érable.
+ Maple cake coated with a maple mousseline and cream
fudge composed of 35% cream;

+ Diced maple dough and sugar cream
composed of 35% cream;

+ Maple fondant and maple flakes.

BROWNIES TOUT CHOCOLAT

ALL-CHOCOLATE BROWNIE

* Cubes de pate chocolat et fondant maison
au chocolat noir 52 % fait de creme 35%;

* Recouverte de cubes de brownies
et un miroir chocolat noir.

+ Brownie cake with a 52% dark chocolate
fondant filling made with 35% cream;

- Topped with cubes of brownies
and dark chocolate mirror glaze.

* Desserts sans allergénes disponibles sur demande.

sans retenue

EXTREME CITRON-FRAMBOISES

LEMON-RASPBERRY EXTREME

* Pate vanille recouverte de garniture aux
framboises et de mousseline citron;

* Cubes de pate vanille ;

* Recouverte de blanc vanille.

+ Lemon cake with a raspberry filling and vanilla mousseline;
+ Vanilla cake cubes;

+ White chocolate mirror glaze and candied lemon peels.

EXTREME CHOCO-FRAMBOISES

CHOCOLATE RASPBERRY EXTREME
* Pate chocolat garnie de mousseline chocolat;
* Cubes de pate chocolat et garniture aux framboises ;

+ Chocolate cake with a chocolate mousseline filling;

+ Chocolate cake cubes and raspberry topping.

EXTREME CARAMEL

CARAMEL EXTREME

« Pate vanille garnie de mousseline vanille;

* Cubes de pate vanille et caramel au lait.

+ Vanilla cake topped with vanilla mousseline;

- Vanilla cake cubes and milk caramel.




