Domdci dorty ,vybér take away”
Home made cakes ,take away selection”
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Jedinecnd moznost odnést si kousek
botelu Pariz primo k vdm domi".

A unique opportunity to take a bite
of Paris Hotel directly to your home".
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Diky stale vétsi oblibenosti vyrobkia nasich cukrara jsme se rozhodli vam jednoduse
zprostredkovat jejich objednavku primo na misté a moznost odnést si dort dle vybéru primo
k vam domu, ¢i osladit si pracovni den v kancelari, u prileZitosti narozenin, vyroci apod.

Thanks increasing popularity of products our patisserie, we decided to arrange easily convey their orders
directly and possibility the take away cake selection for sweeten your working day at the office, on the occasion
of birthdays, anniversaries and so on.

*Staci vyplnit priloZzeny formular po levé strané desek a predat jej obsluze kavarny.
*Simply fill in the enclosed form on your the left hand and transmit it to cafes staff.

*Prosime o oznameni objednavky nejpozdéji 24 hodin predem.
*Please notice order at least 24 hours abead.

Vice informaci vdm poskytne obsluha kavérny ¢i na tel: +420 222 195 816
For more information do not besitate ask cafes staff or deal: +420 222 195 816

Dékujeme za vasi objednavku a prejeme vam sladky den.
thank you for your order and we wish you sweet day.



Dort Pariz / Paris cake
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Origindlni a dnes jiZ legendarni dort hotelu Pariz, pochazi z receptu zakladatelt a majitela
hotelu rodiny Brandejsi z roku 1904 kdy byl hotel Pariz slavnostné otevren. Ziklad
dortu Pariz tvori dvé vrstvy jemného kakaového piskotu které jsou spojeny jedinecnym
zloutkovym krémem s extrakty z vanilkovych luski. Krém je pokladeny kompotovanymi
broskvemi s vrstvou upravené lehké parizské slehacky do tvaru polokoule. Vse je poté
potaieno tenkou vrstvou bilého marcipanu. Pred podavanim je dort lehce posypan
kvalitnim praskovym kakaem.

Original and legendary cake Paris, come from recipe of founders and owners of hotel, the Brandejs
family. Recipe is from 1904, the year when was botel Paris festivaly opened. The base of cake are
made of two layers of soft cocoa buiscuit that are connected by unique yolk créme with extrakt of
vanilla pods. Between layers are also seated compoted peaches with light Parisienne cream. The cake
is formed in a balf-globe shape and covered with thin marzipan. Before serving is cake powdered
with quality cocoa.

450,-CZK 6 ks/pc
800,-CZK 12 ks/pc




Sacbr dort / Sacber cake

Svétové znamy cokoladovy dort s nadychanym korpusem potfenym merunkovou marmeladou.
Vyrobeny dle ptivodniho receptu.

The world-famous soft and fluffy chocolate cake with tasty apricot jam. Made according
to original recipe.

450,-CZK 6 ks/pc
800,-CZK 12 ks/pc




Dort Schwarzwald / Black forest cake
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Oblibeny némecky dort s cokoladovym korpusem prokladany visnémi a vyslehanou smetanou.
Povrch dortu je posypan cokoladovymi hoblinkami a prazenymi mandlemi.

Favorite German cake consists of several layers of chocolade corpus, with sour cherries and whipped
cream between each layer. The cake is decorated with chocolate shavings and roasted almonds.

550,-CZK 6 ks/pc
1.050,- CZK 12 ks/pc




Chesee dort / Cheseecake

Oblibeny némecky dort s ¢okoladovym korpusem prokladany visnémi a vyslehanou smetanou.
Povrch dortu je posypan cokoladovymi hoblinkami a prazenymi mandlemi.

Favorite German cake consists of several layers of chocolade corpus, with sour cherries and whipped
cream between each layer. The cake is decorated with chocolate shavings and roasted almonds.

550,-CZK 6 ks/pc
1.050,- CZK 12 ks/pc




Dort Varlbona / Varlhona cake
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Pravy dort pro milovniky té nejkvalitnéjsi cokolady.
Tri vrstvy kakaového - piskotového korpusu jsou vyplnény postupné pénou z horké,
mlécné a bilé cokolady.
The right cake for lovers of the bighest quality chocolade.
Three layers of cocoa & biscuits corpus are gradually filled by mousse of bitter, milky and white
chocolade.
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- -___;\ f 600,-CZK 6 ks/pc
Sl 1.100- CZK 12 ks/pc




Orechovy dort s karamelem / Walnuts & Caramel cake

Kakaovy korpus s vlasskymi orechy, polity karamelem, naplnény smetanovo - cokoladovym
krémem. Horni vrstva je dokoncena marcipinem s mléénou cokoladou.

Cocoa corpus with walnuts, glased by caramel, stuffed with chocolade double cream.
Top layer is finished with marzipan and milky chocolade.

550,-CZK 6 ks/pc
1.050,-CZK 12 ks/pc




Dort Florida / Florida cake

Dort tvori piskotovy korpus s vanilkovym krémem, smetanova napln s cerstvymi jahodami,
povrch dortu je posypany strouhanym kokosem.

Cake forms a biscuits corpus, vanilla and double cream with fresh strawberries.
Top of the cake is strewn with grated coconuts.

450,-CZK 6 ks/pc
800,-CZK 12 ks/pc




Ovocnd tartletka / Fruit tartlet
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Kolacek se sklada s Lineckého tésta, uvnitr je vyplnény vanilkovym krémem a cerstvym
sezonnim ovocem.

The tart is made by short pastry, inside is filled by vanilla cream and fresh seasonal fruit.
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350,-CZK 10 ks/pc




Mini dezert Princezna / Mini dessert Princess

Princeznu tvori piskotovy korpus s vanilkovym krémem s ¢erstvymi jahodami a slehackou.
Tunel je potazen rizovym marcipanem.

The Princess forms a biscuits corpus, vanilla and double cream with fresh strawberries. Tunnel is coated
by pink marzipan.
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420,-CZK 10 ks/pc




Mini dezert Pariz/ Mini dessert Paris

Marcipanovy tunel Pariz je vyroben na stejné bazi jako dort stejného jména.

Marzipan tunnel Paris is made in the same way like cake Paris.

400,-CZK 10 ks/pc




Nevite si rady syybérem?
Rddi Vdm doporucime, nevdbejte se zeptat obsluby.

Do you need belp with choice of our desert?
Our staff will be pleased to recommend you.



