
Bottom LayerTop Layer Middle Layer

 
Orange Praline

Melt-in-the-mouth, mellow 
praline with a little zesty 

orange – a marriage 
made in heaven.

 
Chilli Praline

First the mellow melt of 
praline then the gentle 
warmth of chilli a few 

seconds later.

 
Intense Dark Praline 

65% Dark Island growers 
meets premium hazelnuts 

in a deeply satisfying 
praline with real character. 

 
Rum Truffle – Dark
Lashings of premium 

golden rum from 
Saint Lucia in a dark 

chocolate truffle.

 
Dizzy Praline

Our deeply satisfying 
smooth hazelnut praline. 

 
Florentine Isabelle – Dark
Velvety smooth hazelnut 
praline contrasted with 

honey & almond florentine.

 
Extreme Dark Caramel

Savoury meets sweet as you 
bite in and oozing caramel 
mingles with the brooding 

intensity of 90% Dark 
Hacienda Iara.

 
Intense Dark Praline 

65% Dark Island growers 
meets premium hazelnuts 

in a deeply satisfying praline 
with real character. 

 
Simply Dark Truffle

Nothing but deep dark 
chocolate in a smooth 

and creamy truffle.

 
Dizzy Praline – Dark
Our deeply satisfying 

smooth hazelnut praline.

 
Dizzy Praline

Our deeply satisfying 
smooth hazelnut praline. 

 
Dizzy Praline – White
Our deeply satisfying 

smooth hazelnut praline.

 
Florentine Isabelle

Velvety smooth hazelnut 
praline contrasted with 

honey & almond florentine.

 
Extreme Dark Praline 

90% Hacienda Iara comes 
face to face with sought 

after hazelnuts for an 
extreme cocoa experience.

 
Black Cherry Truffle 
Tangy cherry puree 

in creamy white chocolate.

 
Dizzy Praline – Dark
Our deeply satisfying 

smooth hazelnut praline.

 
Hazelnut and 

Ginger Crunches
Crunchy hazelnuts and 
sticky ginger in deep, 

dark chocolate.

 
Dizzy Praline

Our deeply satisfying 
smooth hazelnut praline. 

 
Cognac Truffle

The mouth-warming, oaky 
notes of aged cognac in 

stylish milk chocolate truffles.

 
Cashew Pralines

Smooth cashew nut 
praline with the crunch 

of whole nut.

 
Intense Milk Praline 

50% ‘Dash of Milk’ Island 
Growers meets premium 

hazelnuts in a smooth 
yet intense praline.

 
Blackcurrant Bombe
Creamy truffle just 

bursting with natural 
blackcurrant fruitiness.

 
Lemon Truffles – Dark

A delicious balance of cream 
and lemon curd flavours in 

a silky soft truffle.

 
Gianduja Bombe

The silkiest, smoothest 
dark hazelnut praline 
made to melt in the 
mouth like butter.

 
Espresso Truffle

Deep and dark chocolate 
truffle with a shot of 
punchy arabica coffee.

 
Choc Chip Cookie

Whole hazelnuts and 
cookies in mellow milk 
chocolate – a classic 
recipe re-invented.

 
Caramel Praline

Melt-away pecan and 
hazelnut praline with 
a touch of caramel.

 
Blueberry Truffle 
Super soft cream 

truffle bursting with 
real blueberry fruitiness.

 
Rum Truffle

Lashings of premium golden 
rum from Saint Lucia in a 

milk chocolate truffle.

 
Champagne Truffle

Our uplifting milk chocolate 
and cream truffles with an 

elegant splash of champagne.

 
Going Nuts

The crunch of whole 
roasted hazelnuts with 

smooth hazelnut praline.

 
Whisky Truffle – Dark

The mouth warming tingle 
and complex flavour notes 

of single malt Speyside 
whisky in a deep, dark 

chocolate truffle.

 
Chocolate Brownie – Dark

The classic brownie 
experience recreated 

in smooth praline 
and chunky chocolate.

 
Raspberry Butterscotch
Soft, golden butterscotch 
with a layer of raspberry 

liqueur crème.

 
Choc Chip Cookie

Whole hazelnuts and 
cookies in deep, dark 
chocolate – a classic 
recipe re-invented.

 
Amaretto Amour

Creamy truffle with a dash 
of amaretto and a sprinkle of 

crushed amaretti biscuit.

 
Florentine Isabelle

Velvety smooth hazelnut 
praline contrasted with 

honey & almond florentine.

 
Pistachio Praline

A rare chance to taste 
smooth praline made 
with masses of finely 
ground pistachios.

 
Sticky Toffee

Soft sticky toffee with 
cream, butter and mellow 

milk chocolate.

 
Orange Praline

Melt-in-the-mouth, mellow 
praline with a little zesty 

orange – a marriage 
made in heaven.

 
Coconut Bombe

Creamy coconut truffles 
rolled in coconut for 
a little nibbly texture.

 
Choc Chip Cookie

Whole hazelnuts and 
cookies in mellow milk 
chocolate – a classic 
recipe re-invented.

 
Soft Caramel

Oozingly soft caramel 
paired with a less sweet 
50% milk chocolate shell.

 
Chocolate Brownie
The classic brownie 

experience recreated 
in smooth praline 

and chunky chocolate.

 
Caramel Cheesecake
The firm textures and 
sour cream notes of 

cheesecake topped with 
super soft caramel.

 
Liquorice Soft Caramel
Oozingly soft caramel 

balanced with a little salt 
liquorice – an unusual 

combination that 
really works!

 
Simple White Truffle 

Nothing but vanilla white 
chocolate in a smooth 

and creamy truffle.

 
Simple Milk Truffle

Nothing but mellow milk 
chocolate in a smooth 

and creamy truffle.

 
Salted Soft Caramel – Dark

Oozingly soft caramel 
beautifully balanced 

with a pinch of 
Maldon sea salt.

 
Kir Royal

The classic cocktail 
recreated in soft champagne 

truffles with a dash of 
blackcurrant liqueur.

 
Raspberry Liqueur Truffle
Soft, creamy white crème 
softened with a shot of 

raspberry liqueur.

 
Bakewell Tart

The almond and cherry 
flavours of a British classic 

captured in a soft amaretto 
and cherry brandy truffles.

 
Pistachio Crunches

The delicate crunch of 
prime pistachios in our 
70% dark chocolate.

 
Salted Soft Caramel
Oozingly soft caramel 
beautifully balanced 

with a pinch of 
Maldon sea salt.

 Your tipple guide:    No alcohol in recipe    Less than 1% alcohol    Just a little to preserve & soften    A generous dash

Florentine Isabelle
Velvety smooth hazelnut 

Espresso Truffle
Deep and dark chocolate 

truffle with a shot of 
punchy arabica coffee.

Sticky Toffee

Extreme Dark Praline 
90% Hacienda Iara comes 

Orange Praline
Melt-in-the-mouth, mellow 

Soft Caramel
Oozingly soft caramel 

paired with a less sweet 

Cognac Truffle
The mouth-warming, oaky 
notes of aged cognac in 

stylish milk chocolate truffles.


