CLEVELAND HEIGHTS, OH

Britt-Marie Horrocks Culey
PROPRIETOR & EXECUTIVE PASTRY CHEF

216.570.7193 & britt@coquettepatisserie.com

coquettepatisserie.com & facebook.com/coquettepatisserie

Chocolate Triomphe

Two layers of genoise soaked with
Cointreau syrup, chocolate ganache,
chocolate covered caramelized
hazelnuts, and chocolate mousse.
$4.95 $25 $38

2q Framboise Fabuleuse

Two layers of genoise soaked with
Kirsch syrup, two layers of raspberry
mousse, fresh raspberries, and
pistachios, all surrounded by a
raspberry pistachio joconde.

$4.95 $25 $38

9t Takes Two to Mango

Two layers of genoise soaked with
Rum syrup, mango curd, sauteed
mango, and toasted coconut,
enveloped in mango mousse.

$4.95 $25 $38

Opera
Three layers of almond joconde
soaked with coffee syrup, coffee

buttercream, and chocolate ganache.

“The French Tiramisu”
$3.95 $22 $34

Marjolaine
Three layers of almond hazelnut
meringue, praline buttercream,
and chocolate ganache.
[9” cake pictured]
$3.95 $22 $34

pixie Bar
Pistachio florentine, almond paste
cake, and lingonberry compote layered
on top of a pate sucre crust.

$3.95 $20 $32

Pear Pin-@heel

Pears poached in a white wine syrup
cut and layered atop of almond cream
and a pate sucre shell.

$3.95 $20 $32

Tart Citron
Lemon curd layered inside a pate
sucre shell.

$3.95 $18 $30

De Tres Jolie Fruit

Beautiful fruit piled high inside a pate
sucre crust with almond cream and
vanilla pastry cream.

$4.50 $22 $34

Cheesecake

Light German-style Amaretto cheese-

cake surrounded by ground hazelnuts

and topped with carmelized hazelnuts.

Other flavors available upon request.
$3.95 $20 $32



Queen of Sheba
Almond paste chocolate cake
filled with chocolate ganache.
Excellent heated.

$3.95 15 28

Queen of Sheba
Almond paste chocolate cake
filled with chocolate ganache.
Excellent heated.

$1.50 9 18

Flourless Chocolate Cake
A rich but light chocolate cake.
Ganache can be added for a
molten effect.

$3.95 15 28
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