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pao agua

disponivel fatiad®

cacetinho cereais broa milho amarelo

disponivel fatiado

disponivel fatiado

pao casa comprido

pao casa redondo
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pao hamburguer pao leite

pao forma pao tostas rustico

pao beira 35 pao beira 53
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pao beira 95 pao beira 126
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bolo arroz pastel nata cozido

pastel feijao

Acabamento
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pao chourico pastel frango

salsicha
queijo
fiambre

disponivel cozido

pastel atum

misto quadrado comblnado
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pizza atum pizza salame
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@pintar ovo

travesseiro chocolate

@ pintar ovo

folhado compota maca
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jesuita amendoa brisa
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