


Lune Chocolat is cooking up a sweet taste of Central New York
history, while blazing their own chocolatey trail to bite-sized

success.
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Lune Chocol
315 Fayette St., §
Manlius.
315-692-4173
www.lunechocolat,

MUST TRY:
Lavender & Honey,
Chai Buddha,

Guinness & Pretzels,
PB. Hedgie
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