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ith over 60 chocolates available to choose

from, and with new flavours being added,
to be tried and tested most weeks, it's impossible
to have a comprehensive menu showing every
single chocolate we've had on display recently
(over 175 different flavours in the past year
alone!).

Simply visit www.chocolatefayre.co.uk/whats-
this-chocolate
for a full list of recent additions.

To help guide you through the ever-
changing seasonal and guest
flavours, we have a dedicated space
on the Chocolate Fayre website
where you can see details of current
and past limited edition chocolates.
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www.chocolatefayre.co.uk
info@chocolatefayre.co.uk

01833 631 307
10 Horsemarket, Barnard Castle,
County Durham, DL12 817
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CHOCOLATE FAYRE

Barnerd Castle
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Almond Praline
Milk chocolate almond
praline topped with a
whole almond

D.N,S

Orange Mousse
Milk chocolate filled
with rich
orange mousse
D.N,S

Salted Caramel
Truffle
Dark & Milk Chocolate
layers filled with runny
salted caramel centre
D

o

Florentine
Milk chocolate praline,
caramelised almonds
and pistachios

Vanilla
and Raspberry
Cheesecake
Dark chocolate, vanilla
and raspberry

cheesecake
D, S

Créme Brulee

Milk chocolate creme
brulee ganache with
crunchy cane sugar

DA

Raspberry &
Cranberry
Fondant Cream

Dark chocolate filled with
raspberry and cranberry

fondant cream
G, S, AV

P )

Lemon Cheesecake

Milk chocolate with
lemon cheesecake
ganache & cream

D.s

Chocolate Mousse
Milk chocolate mousse
topped with cocoa nibs

DS

a ; .:_i:;::

Rhubarb and
Ginger Fondant
Mellow rhubarb and
warming ginger fondant

cream centre in
dark chocolate

S,.AV

Whiskey Truffle

Milk chocolate
whiskey truffle
D, A

Créme Brulee
Crunch truffle
White chocolate créme
brulee in milk
chocolate
sugar crystals
D

Champagne
Marzipan
White chocolate and dark
chocolate champagne

marzipan centre
D5, N, A

J £
. 4
y
P )
e
Baileys Truffle
White chocolate filled

with milk chocolate
and Baileys
DA

Dark Strawberry
Cream
Runny real strawberry

cream in dark chocolate
AV

Pink Gin and
Tonic Truffle
White chocolate with
pink gin & tonic
ganache centre

D.S.A

Dark Orange
Marzipan
Sweet almond marzipan,
zingy orange &
rich dark chocolate
NS,V

b

White Strawberry
Truffle
White chocolate
with strawberry
flavoured white ganache

D, S A

~

Pistachio Praline

Praline Swirl
Milk chocolate filled

pistz?c ahzt?:;::;:lnut with praline Toasted
praline with a art;l:osugat Hazelnut Cup
light crunch e Dark chocolate
D,N,S toasted hazelnut
praline
D,N,S

Raspberry Square
Mango Milk Cup  Passion Fruit Heart  Milk shoolate filed with
Milk chocolate cup with Mcl:':‘oi:f:t?el a:::::: ;:' ":.lltte topped with raspher;y gel
mango ganache & P h D.S.A
glazetf orange pieces gar:]a: =
DS :
. . Dark Coffee “‘
White Vanilla Cream Cerisettes
Truffle Dark chocolate with Cherry and Brandy in
White g}:ﬁcola?ﬁa truffle coffee gar;a:he centre dark chocolate
with vanilla .

ganache centre
DS

(contains cherry and stone)
D A

Raspberry & Raspberry Amaretto Truffle
Champagne Truffle Ganache e
White chocolate truffle White chocolate covered, truffle rolled in
with Marc de dark chocolate flaked almonds
Champagne and framboise ganache D,A N
raspberry cream
D5 A

Hazelnut Trio
Dark chocolate hazelnut
praline with three

s darl:v Rich Dark Truffle whole hazelnuts
chocolate, rolled in Plai d d
crushed hazelnut a;n -.eacoa E““e DN, S
N,S,V rencfsi I;ru les

Almond marzipan

Dark Orange
Praline . ‘
Dark chocolate with Pistachio Dark Berry
orange fom:_lant al:lﬂ and Bla.ckberry Cream cup
dark gianduja praline Dark chocolate,

NS blackberry and Dark chocolate,
pistachio ganache raspberry ganache,

D,N,S with strawberry
& raspberry cream

DS

Lemon Bomb
White chocolate truffle

Red Velvet Cupcake pp po ond Ginger

Milk chocolate cup with Milk chocolate with

red chocolate ganache, rhubarb and ginger with lemon cheesecake
with cream and créme fraiche centre centre,
raspberry dust DS, A topped with lemon zest
D.5 A D.S

w @

D ':l: Rolyal ith Milk C te
chjm;a::\: ;:-n:elf\e Cha'""Pagne Truffle Rum Truffle
A o Milk chocolate rum truffle
and casis fondant Milk chocolate &
D5, A champagne mousse B.5A
in a milk chocolate
truffle shell
D, S, A
Cherry Ganache Vanilla P_arfalt Orange
Smooth vanilla and Fondant

Dark chocolate Rirsch
ganache with cherry

almond parfait in

dark chocolate Dark chocolate filled

with runny orange

i i
" Dl'q;:nr LAY fondant cream
AV
Cointreau Truffle l
Dark chocolate orange -

Rose Cream liqueur ganache centre Violet Cream
Dark chocolate filled with in dark chocolate shell Dark chocolate
rose fondant cream centre DA filled with violet fondant

s

cream centre
s




