At Ambiance Chocolat, our boutique chocolates reflect our passion for
superior quality, commitment to freshness and imaginative combinations
resulting in unforgettable taste experiences.

Read more on our website: www.ambiancechocolat.ca

753-A Queen Street East
Toronto, Ontario
M4M T1H3

Telephone: 416.406.2462

Everyone deserves
to have great

chocolate In
their life!




www.AmbianceChocolat.ca

lemon-mint
mint-infused white
chocolate ganache

accented with
sour lemon caramel

jalapefio caramel
soft caramel with
jalapefo-citrus
infusion

ganache
dark chocolate ganache
(55% cocoa)

marzipan
almond paste with
vanilla caramel

orange peel
candied orange peel

almond ginger hazelnut creme orange ganache
almond cream with a creme of roasted milk chocolate ganache
ginger twist hazelnut with caramelized

orange zest

caramousse scotch caramel
milk chocolate mousse dark chocolate ganache soft caramel with
with a touch of caramel with scotch whisky fleur de sel

caramel and smoked
sea salt (85% cocoa)

r&r rose coconut
dark chocolate ganache red wine caramel with white chocolate
with rum-soaked raisins rose essence ganache infused with
(66% cocoa) coconut
cherry double O ginger
dark chocolate ganache Grand Marnier ganache crystallized ginger
with kirsch and cherries  with candied-orange pieces
in cherry wine and blood-orange caramel
(66% cocoa) (60% cocoa)
raspberry mousse vanilla
dark chocolate 70% dark chocolate

dark chocolate ganache
with a rasberry accent (72% cocoa) caramel with Tahitian

(64% cocoa) vanilla

Consume at room temperature, ideally within two weeks from date of purchase.
Store in a cool dark place. Do not refrigerate.

maralumi
dark chocolate ganache
with a hint of caramel
(64% cocoa)

justlemon
white and dark choco-
late layers with meyer
lemon juice, lemon zest

mocha
milk chocolate ganache
with coffee

espresso
dark chocolate ganache
with Colombian
espresso (60% cocoa)

pistachio
white chocolate
pistachio cream



