Chantilly fruit
LY
JUaA
3 3 33,4008 @u23672m)
B % 4,300/ @524644m)

B 35,8008 @:26,264m)

BADTI—Y=E> cZHEH L D
r—%,

675 (#HHiES.S00 ). 8% (AHHE 12500 F)
LTABTESET, x 7HHPHICTRDET,

oo monce AL D[R E0 2 0] ()
o REZ
Y2127 —FEH(IC

Chou a la mode
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Fraise chantilly
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Chocolat chantilly Crepe aux fruit
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