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PATISSERIE FRAN<;AISE 

Place Orders by Sunday March 29th. Pick up after 10 am Wednesday April 1st and Thursday, April 2nd

HOURS: 

Open Monday through Saturday 8am-5pm and Sunday 8am-lpm. 

PASSOVER CAKES 
CHOCOLATE GANACHE * 

Chocolate genoise filled with semi sweet ganache 
covered with ganache icing 

8" $50

STRAWBERRY SHORTCAKE * 

V anilla genoise filled strawberries 
and whipped cream 

8" $52 

LA RENAISSANCE* 

Layers of almond meringue filled with chocolate 
cream, mocha buttercream, whipped cream 

and surrounded by toasted almonds 
8" $60

OPERA* 

Almond sponge filled with mocha buttercream 
and chocolate ganache with chocolate icing 

8" strip $58 

RASPBERRY CHOCOLATE MERINGUE* 

Chocolate meringue with chocolate ganache 
and fresh raspberries. 

8" $60 

RASPBERRY MANGO SORBET CAKE* 

Almond meringue layers with raspberry 
and mango sorbets 

8" $65 

MACAROONS 
SARAH BERNHARDS* 
Almond macaroon base with 

bittersweet chocolate filling & icing 
$36 per lb. 

TRADITIONAL MACAROONS* 

Coconut, Almond, Chocolate-dipped Coconut, 
Chocolate-dipped Almond 

$38 per lb. 

FRENCH MACAROONS* 
Meringue cookies with almond flour filled 

with flavored cream or ganache. 
Chocolate, Vanilla, Pistachio, Coffee, 

Raspberry, Lemon 

$48 per dozen 

MOUSSE BOWLS 
CHOCOLATE MOUSSE* 

LEMON MOUSSE* 

$66 large 

Includes $5 refundable deposit for bowl 

sauces to accompany: 
Fresh raspberry coulis .. . $ 18 

Dark chocolate sauce ... $18

*Gluten-free

FOR ADDITIONAL DEssERTs, PLEASE visIT: lrbakery.com 
9 Harwood Court . Scarsdale, New York 10583. 914 472 0702 
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