


Le 15, Bandra
Ground Floor, Siffin Bulding, Dr. Ambedkar Marg,
Pali Hill. Bandra (W). Mumbai 400 013.

Tel.: 022 65133211.



A dream that I had while studying at Le Cordon Bleu 

in Paris is today Le15 Pâtisserie, my life and soul. Each 

recipe here has been tested several times over and each 

idea is a labour of love. We believe in using the best ingre-

dients, simple techniques and delivering a product we are 

proud of. Every morning I walk into the kitchen and ask 

the team how are we going to bake today, and the reply is 

prompt and genuine – “with love”. I hope Le15 makes you 

as happy as it makes us  :) 

Bon appetit!

P ooja Dhingra

Macarons   Rs. 60 each

Dark Chocolate Rose Hazelnut

Passion Fruit Sea Salt Lavender  

Pistachio  Coffee Mint & Date

Orange Dark Chocolate Paan 

Cupcakes   Rs. 50 each

Belgian Chocolate Vanilla Red Velvet 

Chunky Chocolate Oreo Cupcake 

Eggless Chocolate Nutella 

Raspberry Lemon Red Love 

Orange Dark Chocolate
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Prices Inclusive of all Taxes

Tarts   Rs. 60 each

Nutella & Chocolate Chocolate Lemon 

Seasonal Fruit Tart Rose Caramel  

Chocolate Salted Green Tea  

Passionfruit Milk Chocolate

Dessert Jars   Rs. 125 each

Seasonal Fruit Cream Red Velvet

Banana Caramel Hazelnut Crunch

Cakes   (Per KG)

Chocolate-Chocolate   Rs. 1200

The double chocolate in the name is for a reason – a 

chocolate cake layered with a decadent chocolate 

ganache… all the chocholics, you get the idea, don’t you?

Opera   Rs. 1300

Try a slice of our layers of jaconde sponge with a rich 

coffee buttercream and dark chocolate ganache for a 

caffeine kick and a sugar high.
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Summer Love   Rs. 1650

Brighten up your day with this ménage a trois – juicy 

mangoes, light pastry cream and fragrant Vanilla 

Genoise in our ode to romance

Hazelnut Crunch   Rs. 1450

Once you get past the rich hazelnut ganache, you’ll 

discover crispy French biscuit and sink into chocolate 

sponge. A favourite with those who like a bite and a 

crunch.

Red Velvet   Rs. 1450

Belgian Chocolate Cake   Rs. 1450

Our most popular cupcakes in a cake form!

Red Love   Rs. 1350

Who needs a hug when you have the comfort of moist 

red velvet sponge with a Belgian chocolate ganache.

Dark Delight   Rs. 1500

A surprise in every bite this is a moist dark

chocolate cake with salted caramel and roasted 

almond flakes.
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Le 15 at Palladium, Phoenix Mills
1st Floor, Opp. Indigo Deli, Palladium Mall - High Street Phoenix,

Senapati Bapat Marg, Lower Parel, Mumbai 400 013.

Tel.: 022 656 18 532.

Le 15 at Raghuvanshi Mills
Inside The Good Earth Company. Raghuvanshi Mills Compound,

Lower Parel, Mumbai 400 013.

Tel.: 022 651 33 212.

Le 15 Central Kitchen:
Shop No. 2, Rajgruha Co-op society, B Wing, 

B.M. Marg, Elphinstone West. Mumbai 400 013. 

Tel.: 97692 86 544, 98204 87 727.

E-mail: le15patisserie@gmail.com • Web: le15.co.in

PLEASE NOTE:

• Place your cake orders at least 48 hours in advance.

• Bigger sizes in the tarts are available on order

• We do make cakes to suit different dietary requirements, 

please ask for more details.

• We work out of a small kitchen and most of our products may 

contain traces of nuts. 

facebook.com/Le15Patisserie twitter.com/le15patisserie


