
 
 

Tort as da Casa Fragni  

 Cheesecake:  

o Amar ena 

o Goi aba 

o Da masco 

o Fr utas ver mel has 

 Cheesecake de chocol ate:  

o Cr e me de val sa 

o Ferrer o rocher 

o Nut ell a 

o Tr uf a 

 Cheesecake de doce de l eite:  

o Chocol ate branco 

o Doce de l eite 

 Chocol ate a margo 

 Chocol ate ao l eite 

 Chocol ate branco 

 Chocol ate com avel ã 

 Chocol ate ferrero rocher 

 Chocol ate com caf é 

 Chocol ate com whi sky 

 Chocol ate com ment a 

 Chocol ate com banana 

 Chocol ate com frutas ver mel has 

 Chocol ate com a mar ena 

 Chocol ate com gengi bre e li mão 

 Chocol ate com panet one 

 Chocol ate com l aranj a 

 Chocol ate com crocant e 

 Chocol ate com pi ment a 

 Chocol ate com br owni e 

 Chocol ate com da masco 

 Chocol ate com nozes 

 Chocol ate com a mêndoa 

 Chocol ate com pi stache 

 Chocol ate com gel éi a de caber net sauvi gnon 

 Chocol ate com marzi pan 

 Mi l f ol has: 

o Chocol ate 

o Fr utas ver mel has 

o Doce de l eite 

o Laranj a 



 
 

 

 Torta mousse de maracuj á com nozes 

 Torta mousse de frutas vermel has 

 Torta mousse de i ogurte com frutas ver mel has 

 Torta mousse de doce de lei te com crocant e 

 Torta mousse de goi aba 

 Ti ra mi ssu 

 Tarte tati n 

 Cr u mbl e de maçã 

 Cr ostata de chocol ate 

 Cr ostata de gel éi a de frutas ver mel has 

 Cr ostata de gel éi a de da masco 

 Torta suí ça 

 Torta al emã 

 Roca mbol e cremoso de l aranj a 

 Br owni e 

 Bo mbas vari adas 

 Cupcake 

 Bri gadei ro de col her: 

o Chocol ate 

o Br anco 

o Casadi nho 

o Pi stache 

o Avel ã 

o Li mão 

o Mar acuj á 

o Nozes 

 Br owni e 

 Cupcake 

 Al faj or 

 Dacquoi se 

 Bol os vari ados 

 Bi scoi tos vari ados 

 Tartel etes vari adas 

 

 


