
 
Classic Madeira Cake 

a moist cake with fresh, local lemon and orange zest, layered with English Strawberry Jam and Madagascan Bourbon Vanilla buttercream 
 

Rich Chocolate Cake 
an indulgent but light chocolate cake, layered with Madagascan Bourbon Vanilla buttercream 

 

Zingy Lemon Cake 
Lemon sponge drizzled with lemon syrup, lemon buttercream and our homemade Lemon curd made with local Cyprus Lemons 

 

Chocolate Mud cake 
a dense cake made with dark Belgian chocolate, layered with dark or white Belgian chocolate ganache 

 

Coffee Cake (A) 
dark, rich and delicious coffee layered with Baileys and Vanilla buttercream 

 

Carrot Cake (N) 
unbelievably moist with chopped walnuts, layered with Madagascan Bourbon Vanilla buttercream or sweet cream cheese 

 

Red Velvet 
Luxurious, velvety cake layered with sweet cream cheese 

 

Rich Fruit Cake (N) (A) * 
A traditional wedding cake packed with fruit, spice, and lashings of Rum 

 

Tropical Fruit Cake (N) (A) * 
A lighter alternative to Rich Fruit, with tropical fruits, almond rich and matured with Amaretto 

 

Some other favourite flavours 
 

Coconut Cake 
Spiced Ginger 

Banana & Toffee 
Dark Goddess Cake (GF) (N) * 
Espresso & Walnut (GF) (N) * 

St Clements Cake 
 

And more filling choices too… 
 

Rose Scented buttercream 
Salted Caramel buttercream 

Orange Curd 
Raspberry Coullis (A) 

Crystalised Ginger buttercream 
White Chocolate buttercream 

 
 

(GF) Grain-free cake – no wheat or gluten-free products 
(A) Contains Alcohol or was made using alcohol 

(N) Contains Nuts 
* Must be ordered at least six weeks in advance and carries a small surcharge for additional expensive ingredients 

Information available on request for Vegan, Dairy-free, Gluten-free or about any other special dietary requirements not above 
 

 
 

Love Island Cakes, 7, Christou Keli Ave, Kissonerga, 8574 Paphos, Cyprus 
www.love-island-cakes.com 

www.facebook.com/LoveIslandCakes 

At Love Island Cakes, we believe every cake should be exactly how you, our customers, want 
it to be. We only bake to order and you can be assured that we only use the best ingredients 
that we can obtain, creating every cake from scratch and each cake only leaves the studio if 

we love it – hoping that you will love it too… 
 
 

                                                       Our Menu 


