
SM AL L  A ND  SWEE T… 

Mignon and Dolci   
Brunetti maintains an enormous array of  bite size cakes that can be eaten 
in one sweet mouthful. 

C h o c o l a t e  M i g n o n   

Profiterole filled with chocolate  
custard and topped in dark chocolate.  

 

P i s t a c c h i o  M i g n o n   

Profiterole filled with pistacchio custard and 
topped with a  pistacchio fondent.  
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C o f f e e  M i g n o n   

Profiterole filled with coffee custard and topped  
with a coffee fondent. 

 

Va n i l l a  M i g n o n   

Profiterole filled with vanilla custard and topped  
with a vanilla fondent. 

 

Ta r t u f i    

Profiterole coated in a dark chocolate and cinnamon 
biscuit and filled with chocolate cream.  

 

G r a n a t i n e   

Profiterole filled with zabaione cream  and topped 
with sugar crystals.  
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P r o m e s s e  D ’ a m o r e   

Sfoigiatella pastry filled with zabaione chantilly 
cream.  

 

B i g n e  S a n  G i u s e p p e   

A light doughnut pastry filled with strega chantilly 
cream and coated in sugar.  

 
 

M i n i  M i l l e f og l i e   

A puff  pastry layered with vanilla custard.   

C a n n o n c i n o  C i o c c o l a t o   

Puff  pastry filled with chocolate custard and finished 
with flaked almonds and dark chocolate.  
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C a n n o n c i n o  Va n i g l i a   

Puff  pastry filled with vanilla custard and finished with 
flaked almonds. 

 

É c l a i r   

Filled with chantilly cream.  

M i n i  L e m o n  M e r i n g u e   

A shortbread base filled lemon custard and topped 
 with meringue.  

 

Va n i l l a  C a n o l l i   

A crunchy pastry filled with vanilla custard.   
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C h o c o l a t e  C a n o l l i   

A crunchy pastry filled with chocolate custard.  

R i c o t t a  C a n o l l i   

A crunchy pastry filled with ricotta and strega liqueur.  

Ru m  B a B a   

A sponge soaked in rum and apricot jam.   

Ru m  B a B a  C u s t a r d   

A sponge soaked in rum and apricot jam and topped 
with vanilla custard.  
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M i n i  S t r a w b e r r y  Ta r t   

A shortbread cup filled with vanilla custard and  
topped with a strawberry.  

 

M i n i  L e m o n  Ta r t   

A shortbread base filled with lemon custard.   
 

Pa n ze r o t t i  -  Va n i l l a   

A shortbread filled with vanilla custard.  

Pa n ze r o t t i  -  C h o c o l a t e   

A shortbread filled with a baked chocolate custard.   
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Fr e n c h  C u s t a r d  Ta r t   

A shortbread base topped with French custard and 
sour cherries and glazed with apricot jam. 

 

M i n i  M u d  C a k e   

A decadent moist chocolate cake with ground almond 
meal, marsala liqueur covered in a rich chocolate ga-
nache. 

 

N u t e l l a  a n d  R i c o t t a  C h e e s e c a k e   

A shortbread base filled with a layer of  Nutella, choco-
late sponge, filled with a sweetened ricotta and topped 
with nutella and a hazelnut. 

 

O p e r a  S l i c e   

An almond sponge layered with coffee butter cream, 
chocolate ganache and cointreau liqueur. 
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M i x e d  Fr u i t  Ta r t   

A shortbread base filled with a baked vanilla custard 
and topped with seasonal fruit and glazed with apricot 
jam. 

 

W h i t e  a n d  D a r k  C h o c o l a t e  M o u s s e   

A shortbread base baked with a layer of  white choco-
late mousse and a layer of  dark chocolate mousse 
glazed with a clear mirror glaze. 

 

To r t a  D i  A r a n c i a   

A moist flourless almond and orange cake glazed with 
an apricot gel and topped with an orange glaze. 
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