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We believe that freshly 

made chocolate is a 

completely different 

experience - be warned 

it may change your 

opinion of other types 

of chocolate for life. 

Different flavours and 

smooth sustainably 

sourced chocolate is 

what makes what we 

do here at Kacao so 

special.

Fresh Cream 

Truffles



Lemon and Poppy 

Seed Thins 

Creamy white chocolate 

accompanied by the fresh

taste of natural essential 

lemon oil with poppy 

seeds to add delicate 

texture. 



White chocolate combined 

with natural freeze dried 

raspberries and raspberry 

dust. 

These thin shards of 

chocolate have been 

designed with interesting 

flavour combinations to 

highlight the delicate 

experience of having crisp, 

shiny and thin chocolate. 

White Chocolate 

Raspberry Thins



Luxury Salted 

Caramel Bar

Caramel chocolates? Yes please.  

Salted caramel is a flavour that 

must be tried! 

Using salt with chocolate brings 

out wonderful flavours, this 

combination as a topping on our

luxury milk chocolate leaves 

every customer coming back for 

more! 



Strawberry and 

Elderflower 

Truffles

A white chocolate 

truffle with a fresh 

strawberry puree 

ganache made with an 

elderflower gin liqueur 

and finished with pure 

strawberry powder. 

*Great Taste Gold Star 

Winner* 



Luxury Cherry 

Bakewell Bar

Like Bakewell tart? You 

will just love this 

chocolate bar! 

It's full of flavour and 

topped with crunchy 

almond flakes & sour 

cherry. 

A traditional British 

dessert with a luxury 

rich chocolate twist!



A celebration of our 

proud roots and 

everything Yorkshire! 

A delicate infusion of 

fresh black tea, rose 

petals and luxury 

sustainably sourced 

white chocolate.

Tea Infused 

Yorkshire

Rose Bar



70% Ecuador 

with 

Salt and Cacao 

Nibs Bar

Ecuador ~ 70.4% 

cocoa solids. 

Tasting Notes ~ Fruity 

flavour with coffee 

and rum notes 

complimented with 

crunchy cacao nibs 

and sea salt. 



Hazelnut 

and 

Almond Praline 

Truffles

Using natural nut paste

mixed into a fresh 

cream ganache and 

finished with a 

caramelised nut 

powder. 

These truffles have a 

delicate finish to the 

smooth and creamy 

centre.


