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Entrée 
chocoMe

FRUITS CHF 14,00

NUTS CHF 14,00

The various fruit toppings are being freeze-dried
in order to lose the moisture content, but the
unique flavour stays as well as the vitamins and
minerals. The fruit toppings made this way do
not contain added preservatives, sugar, artificial
colouring or aromas.

These toppings are rich in fiber, healthy and
delicious. The highest quality ingredients such
as hazelnuts from Piemonte and pistachio from
Bronte are used.   

FRUITS AND NUTS CHF 14,00

The fiber and protein rich oily seeds and the
naturally  freeze-dried fruits leave an intensive,
lasting taste on any kind of chocolate. The softly
crumbling fruits and the tenderly cracking nuts
offer an unforgettable experience.  



Entrée 
chocoMe

SPICY CHF 14,00

BLONDE CHF 16,00

The wide array of assorted cocoa beans that
make up the base of the chocolate has a lot of
distinct natural aromas such as spicy bitterness,
exotic acrimony, and tender cinnamon-like
creaminess that can be brought to surface with
the right spices. 

Blonde chocolate falls between the milk and
white chocolates in colour, and it has a high note
of caramel taste. It has a very difficult production
process while it takes a lot of skill and knowledge
to caramelize the sugar involved without burning
the added milk powder. 

FLOWERS CHF 14,00

A gastronomic synaesthesia is accomplished with
the flowery chocolates: the roses can be smelled
and along with other toppings they vreate sweet
aromas. 



Entrée 
chocoMe

EDIBLE GOLD CHF 16,00

FOR WINE CHF 14,00

COFFEE CHF 14,00

The chocolate bars are decorated with 23 karat
gold flakes which doesn't affect the scent nor the
taste of the chocolate. This precious metal with its
fitting colour is the perfect match. 

Exciting gastronomic products such as chocolate
and wine can be paired to benefit of both.  The
following steps are recommended: get to know
the scents of wine and chocolate and each
topping. Have a sip of wine followed by a little bit
of chocolate, and give them a couple of seconds
to melt and mingle in your mouth, before taking
the next sip.  

Coffee and chocolate grow along similar
geographic and climatic circumstances and their
processing methods are similar, for example
roasting. Different mixes of coffee from different
plantations create great experiences along with
the chocolates.  



Entrée Exclusive
chocoMe

LOVE EDITION CHF 14,00

CHRISTMAS CHF 14,00

These exclusive limited edition chocolate bars are
special in their look as well as in their flavour.
They are decorated with festive motifs and one of
a kind toppings.  

Festive chocolate magic - velvety, mouth-watering
flavors for the winter days are chocoMe's
exclusive Christmas chocolate collection. 



Carré
chocoMe

FRUITS CHF 7,00

NUTS CHF 7,00

The various fruit toppings are being freeze-dried
in order to lose the moisture content, but the
unique flavour stays as well as the vitamins and
minerals. The fruit toppings made this way do not
contain added preservatives, sugar, artificial
colouring or aromas.

These toppings are rich in fiber, healthy and
delicious. The highest quality ingredients such as
hazelnuts from Piemonte and pistachio from
Bronte are used.   

FRUITS AND NUTS CHF 7,00

The fiber and protein rich oily seeds and the
naturally  freeze-dried fruits leave an intensive,
lasting taste on any kind of chocolate. The softly
crumbling fruits and the tenderly cracking nuts
offer an unforgettable experience.  



Carré 
chocoMe

SPICY CHF 7,00

BLONDE CHF 7,00

The wide array of assorted cocoa beans that
make up the base of the chocolate has a lot of
distinct natural aromas such as spicy bitterness,
exotic acrimony, and tender cinnamon-like
creaminess that can be brought to surface with
the right spices. 

Blonde chocolate falls between the milk and
white chocolates in colour, and it has a high note
of caramel taste. It has a very difficult production
process while it takes a lot of skill and knowledge
to caramelize the sugar involved without burning
the added milk powder. 

FLOWERS CHF 7,00

A gastronomic synaesthesia is accomplished with
the flowery chocolates: the roses can be smelled
and along with other toppings they vreate sweet
aromas. 



Carré
chocoMe

FOR WINE CHF 7,00

COFFEE CHF 7,00

Exciting gastronomic products such as chocolate
and wine can be paired to benefit of both.  The
following steps are recommended: get to know
the scents of wine and chocolate and each
topping. Have a sip of wine followed by a little bit
of chocolate, and give them a couple of seconds
to melt and mingle in your mouth, before taking
the next sip.  

Coffee and chocolate grow along similar
geographic and climatic circumstances and their
processing methods are similar, for example
roasting. Different mixes of coffee from different
plantations create great experiences along with
the chocolates.  



Carré Exclusive
chocoMe

EASTER CHF 7,00

CHRISTMAS CHF 7,00

These exclusive Easter chocolate bars are special
in their look as well as in their flavour. They are
decorated with festive motifs and one of a kind
toppings.  

Festive chocolate magic - velvety, mouth-watering
flavors for the winter days are chocoMe's exclusive
Christmas chocolate collection. 



Raffinée 
chocoMe

PECAN CHF 18,00

Pecans covered in milk chocolate
mixed with caramel and salted
vanilla powder from Tahiti. 

RASPBERRY CHF 18,00

Freeze-dried raspberry coated with
white chocolate. 

FREEZE-DRIED
BLACKCURRANT CHF 18,00

Freeze-dried blackcurrant coated
with blueberry yogurt and white
chocolate.



Raffinée 
chocoMe

ALMOND BLONDE
CHOCOLATE CHF 18,00

Sicilian almonds coated with
Guérande salty blonde chocolate
and crispy wafer.

ALMOND WITH
TONKA BEAN CHF 18,00

Almonds from Avola coated with
milk chocolate and tonka beans. 

ALMOND WITH
WILD PEPPER CHF 18,00

Almonds coated with dark
chocolate, Voatsiperifery pepper
and cocoa powder.



Raffinée 
chocoMe

HAZELNUT WITH
COFFEE

CHF 18,00

Piemonte hazelnut covered in
ground Ethiopian Harrar coffee and
hazelnut flavoured milk chocolate

MACADAMIA CHF 18,00

Cantonese macadamia nut coated
with blonde chocolate and tonka
beans

SELECTION CHF 20,00

Two exclusive selections of Rafinée
4. Selection of milk, white and
blonde chocolate dragée products
with fruit and nuts and the selection
of milk, white, blonde and ruby
chocolate dragée products with fruit
and nuts. 



Voilé
chocoMe

ORANGE CHF 14,00

Candied Spanish orange peel
coated with dark chocolate and
spiced with cinnamon and clove.
The orange peel arrives from
Valencia, Spain. The orange peels
are spiced with a dash of clove and
cinnamon to create an even more
memorable taste sensation. 

GINGER CHF 14,00

Candied ginger coated with dark
chocolate. The raw and bittersweet
cocoa nuances of the Ecuadorian
Arriba and African Forastero blend
harmoniously with the savoury
candied ginger adding a refreshing
note.

MANGO CHF 14,00

Mango slices coated with dark
chocolate. The mango slices are
carefully cut and paired with a 70%
French dark chocolate with
intensive notes of cocoa.



Voilé
chocoMe

SELECTION CHF 18,00

Exclusive selection of Voilé 3.
Selection of candied Spanish
orange peel coated with dark
chocolate and spiced with
cinnamon and clove, candied
ginger coated with dark chocolate,
and mango slices coated with dark
chocolate.
. 



Petit 9 
chocoMe

RASPBERRY CHF 12,00

Bite-sized dark chocolate squares
with raspberry filling. The crunchy
dark chocolate with an intense
cocoa flavour and the sour, yet
silky raspberry puree are
simultaneously in contrast and in
line with each other.  

PISTACHIO CHF 12,00

The Bite-sized Milk Chocolate
Squares with Salted Pistachio
Filling is the first chocoMe product
to use the 38% milk chocolate from
the French specialist Cacao Barry.
The soft pistachio filling is made
even more exciting with a pinch of
Maldon salt.

GIN CHF 12,00

A velvety smooth chocolate-based,
gin-flavoured filling, coated with
sophisticated French dark
chocolate. To make the
combination even more exquisite,
there are highlights of juniper and
refreshing kaffir lime among the
many flavours of this chocolate
desert.



Petit 21 
chocoMe

RASPBERRY CHF 20,00

Bite-sized dark chocolate squares
with raspberry filling. The crunchy
dark chocolate with an intense cocoa
flavour and the sour, yet silky
raspberry puree are simultaneously
in contrast and in line with each
other.  

YUZU CHF 20,00

Bite-sized dark chocolate squares
with caramel filling which is flavoured
with the extremely popular Japanese
delicacy called yuzu (Japanese citrus).

PASSION FRUIT CHF 20,00

Bite-sized dark chocolate squares
with caramel and passion fruit filling,
with freshly toasted black sesame
seeds on the inside.

 



Petit 21 
chocoMe

MANGO CHF 20,00

Bite-sized dark chocolate squares
with raspberry filling. The crunchy
dark chocolate with an intense cocoa
flavour and the sour, yet silky
raspberry puree are simultaneously
in contrast and in line with each
other.  

PIEMONTE
HAZELNUT

CHF 20,00

The Bite-sized Milk Chocolate
Squares with Salted Pistachio Filling
is the first chocoMe product to use
the 38% milk chocolate from the
French specialist Cacao Barry. The
soft pistachio filling is made even
more exciting with a pinch of Maldon
salt.

SELECTION CHF 20,00

A velvety smooth chocolate-based,
gin-flavoured filling, coated with
sophisticated French dark chocolate.
To make the combination even more
exquisite, there are highlights of
juniper and refreshing kaffir lime
among the many flavours of this
chocolate desert.


