THE

LOBBY

BAR HOUSE-MADE CAKES AND PASTRIES FOR

Artfully crafted cakes featuring exceptional flavors, premium ingredients, and elegant presentations.

FRUIT TART

Vanilla tart, pastry cream, wild-berry gel, fresh seasonal fruit.
ICED CHOCOLATE CUBE

Tender chocolate sponge, cream filling, chocolate glaze.
APPLE PIE

Almond tart, caramelised apple compote, cinnamon mousse
Sugar-coated hazelnuts, vanilla and lime Chantilly cream.

Celebrating cherished local flavors and comforting favorites, thoughtfully prepared with a refined touch.

SOUR CHERRY PIE

Shortcrust pastry, sour cherry compote, almond crumble.

HONLY CAKE

Honey sponge layers, sour cream filling.

TRADITIONAL SWEET CORNBREAD

Polenta mousse, corn panna cotta, dried plums poached in red wine
Breton shortbread, marinated plum.

Richer cakes with strong espresso and cappuccino attachment.

CHOCO WALNUT

Roasted walnut sponge, chocolate cream filling, chocolate glaze with walnuts.

CARROT CAKE

Carrot and nut sponge, light cream cheese filling.

RECOMMENDED PAIRINGS

COFFEE, TEA AND AFTERNOON MOMENTS.

145g

150g

10g

145¢g

130g

125¢g

140g

135¢g

CUSTOM-MADE CAKES

€16
€15

€15

€13

€13

€14

€15

€14

Chocolate cakes with espresso or cappuccino ARE AVA“—ABLE ON REQUEST

Fruit Tart with iced tea or sparkling wine
Apple Pie with cappuccino
Honey Cake with herbal tea
GLUTEN FREE LACTOSE FREE NUTS FREE

VEGAN

All prices are quoted in euros, inclusive of VAT and subject to a 10% service charge.

Price based on design,
decoration and requirements.

MEDIUM CAKE: 8 pieces
LARGE CAKE: 12 pieces



